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“Lunch Tavola  Table Buffet W 120,000

/291 7|F

Seafood and Grapefruit Salad
SfabEdt A A=

Langoustine Pasta

3717 shae}

Slice Australian Beef Rib Eye Steak with Hot Vegetable

Bl gopile 252 Lofol2 54 Aol

Daily Dessert
259 YAE

Coffee or Tea
79 = 2t

UAR] 1 AT7)9F A - EFAE

Country of Origin : Beef and Beef Sauce - Australian



Prix Fixe Lunch W 50,000
W 55,000
W 60,000

Soup of the Day W 65,000

959) fm

Truffle Flavored Baked Octopus
S ] 78 o]

Pasta

oAEHEOLE, 37, 0 F AH)

- EOlE &4 - SANE TAE B QHA 2hAE

-3 g aA - kg AR B Hojd Y #EAY
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Roasted Leg of Chicken
Ha7] ol

Australian Beef Rib Eye Steak
T4 S 2H 0l A

Australian Beef Tenderloin Steak or Sea Bream
TFAL O AH|o| T E Eo] o]

Daily Dessert
259 gAE

Coffee or Tea
Az e 3

YA gar] R gs -Suil 23] 9 aA -3 o] -kt

Country of Origin : Chicken and Chicken Broth - Domestic, Beef and Beef Sauce - Australian, Sea Bream - Taiwan



Appetizer

Sea Scallop with Caviar and Camembert
Awlojel A2 25 A A 7ol

Abalone and Asparagus in Balsamic Sauce
ghabe] 22 0] ABa} opAukElA A

Smoked Salmon and Tamato Salsa
ZA|Aol9} EntE AFA}

Truffle Flavored Baked Octopus
S2HA T Fof 7o

Soup

Soup of the day

259 $2 (H107] K439

Seafood Soup
Bake 2 Zhe ol =D

French Onion Soup
ZH 2] YA $E(H117] S T4

Pizza

Arugula Salad Pizza with Ricotta Cheese

o)me A28 25 FIeh MYE 77}

Margherita Pizza
ol A ze s vg

Beef and Mushroom Pizza
2|317], M4 g2 A 117 : ZF4h

W 32,000

W 32,000

W 28,000

W 30,000

¥ 9,000

W 17,000

W 17,000

W 35,000

W 32,000

W 35,000



Salad

Mozzarella Cheese and Tomato with Basil Pesto
Eoheol ul s AEE 25 RAE A=

Caesar Salad with Chicken Breast

S7ksAe e AA AFE (Ha7]: sWAD

Arugula Jamon Salad
234 s W (512 A 014

Seafood and Mushroom Salad with Balsamic Dressing

it Al e

Smoked Salmon Salad with Apple, Caper
AL}, Aol HE AEQ EA|Ho] A=

Side Dishes

Australian Beef Tenderloin Chop Steak (250g)
SFA M AE|O|A (A8} A a17] 54

Sausage and Fried Chicken Wing
Sl HAT AR Fo] (A7) WAL Har] =i

Fruit and Cheese
AAT Tpelst 2=

Gambas Al Ajillo

Zhe

W 20,000

W 28,000

W 28,000

W 32,000

W 30,000

W 60,000

W 45,000

W 30,000

W 30,000



Pasta & Risotto

Seafood Spaghetti with Tomato or Cream Sauce W 32,000
EWE B 37 &2 sihE giE (R ol =4

Bacon and Mushroom Cream Sauce Fettuccine W 29,000
Hlo|zl, WA T2 0] HEXY| (Ho]z: A5 H7]of|, e AEF|o}ih)

Beef Tenderloin Spaghetti W 32,000

with Squash, Eggplant and Tomato Sauce
Tl 7IX 2 AEQ BEulE &4 OFA mfAE (A7) BN

Vongole Pasta W 30,000
B2 ghE)
Spaghetti Aglio e Olio with Langoustine W 30,000

A7 LdElL 2o AutAE

Bolognese Spaghetti W 27,000
O Eal AuAE (£2317]: 2541

Penne Puttanesca with Salmon W 32,000
Qoig 2Eel Ay Fep27)

Abalone Risotto with Seaweed Fulvescens W 35,000
o] HE f=RE (=4

Seafood Risotto with Rose Sauce W 35,000
B2A 229 e Z2E (B4 ZHeA o] i Ei=Ah)

Porcini Mushroom Risotto with King Prawn W 35,000
QA rolet ZEXY WA ZRE (B =AY



Beef & Fish

Beef Escalopes with Hot Vegetable (150g)

Be oplE B 4 G AABRI (240 417 BFY

Korean Beef Tenderloin Steak (150g)
UL FHe- SH AH|O| A (A2} A a17] iS4

Australian Rack of Lamb (3pieces)
SAL 7] o] (A} | TS

Bone in Steak (500g)
U= £ QL AH|0|A (AT, H37]im|=4h

Pan Seared Sea Bass with Black Olive Ragout (150g)

29 ge|ng A5 Bof To] (5o FFAY

Pan Seared Sea Bream with White Sauce (150g)
Blo|E 29| rvjto] (v Tkl

Pan Seared Salmon with Cream Spinach (150g)
Y AFAE BEQ ol o] (Ho]: =2 ol4h)

W 56,000

W 68,000

W 62,000

W 72,000

W 42,000

W 36,000

W 38,000



Dessert

Assorted Seasonal Fresh Fruits

AR 2E AE 4

Haagen-Dazs Vanilla Ice Cream
sHAlck= vhd e} ofo] AT Y

Affogato
O}EZ7IE

Homemade Tiramisu
Elgtu]4 A9

Cheese Cake

e HE!

Coffee & Tea

Americano
ol g7t

Decaffeine Americano
tj7}| ¢l o g7}k

Café Latte, Capuccino
e

Decaffeine Café Latte, Capuccino

EHEREE

Herb Tea(Chamomile, Mint, Lipton Tea, Green Tea)

SHE e, YE, HEH, 54

Hot

Ice

Hot

Ice

Hot

Ice

Hot

Ice

Hot

Ice

W 11,000

W 10,000

W 9,000

W 9,000

¥ 9,000

W 5,000
W 6,000

W 5,500
W 6,500

W 5,500
W 6,500

W 6,000
W 7,000

W 5,000
W 6,000



Dinner Set A

Pan Seared Langoustine and Fruit Salsa
A7HAY Frolet T ARA}

Soup of the Day

959) f

Saffron Risotto with Baked Sea Bream
TojFo|E ZEQ AREE PR E

Olive Green Salad with Yuza Vinaigrette

A e Sl SEE A=

Australian Beef Rib Eye Steak and Red Wine Sauce
N P E

Fresh Fruit and Financier
Al ASE 73} 3]gA] o

Coffee or Tea
A9 E= 2}

YA g7 A GEF -Full, 23] " A5 - SR A - Syt

W 100,000

Country of Origin : Chicken and Chicken Broth - Domestic, Beef and Beef Sauce - Australia, Rice - Domestic



Dinner Set B W 130,000

Abalone and Asparagus with Caviar
Aol FE< HR} ofAvfebAL

Seafood Chowder Soup
AR 29T ST (Ho] A 1 AH|Q Mo @ AE oA

Langoustine Pasta

3717 shag}

Arugula Jamon Salad
T2 ks A=

Korean Beef Tenderloin Steak

39 ohy o]

Pecan Pie and Fresh Fruit
") 7tato] 9} AlASH 7

Coffee or Tea
Av B 2}

YAkA] o] - 2]l 7] of) - LAER oL, 317] Yl A - Ifjad

Country of Origin : Bacon - Spain - Belgian * Austrailian, Beef and Beef Sauce - Domestic



Chef’s Tasting

Baked Octopus and Marinaed Shrimp
Boj70)9} nfelo]= A%

Vegetable Soup with Pine Mushroom

Aedgols Yo o 4

Abalone Risotto With Flavored Truffle
204 9 HE ZxrE

Romaine Lettuce Salad with Blue Cheese

EFAZ2E e 2Hd A=

Australian Beef Tenderloin Steak and Onion Brulee
SFAE QM 2H|o] A8} ol B

Seasonal Fresh Fruits and Baked Camembert Cheese
AL L3} 7 2 2| 20|

Coffee or Tea
A9 E= 2}

YA D a17) B AL -S4 A -yt

Country of Origin : Beef and Beef Sauce - Australia, Rice - Domestic

W 110,000



