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“Lunch Tavola  Table Buffet W 120,000

129 71&

Arugula Jamon Salad
250 o8 AeE

Seafood Spaghetti with Olive Oil Sauce
L AAA9] FAHE AutA E]

Australian Beef Escalopes with Hot Vegetable

B o) A5 B MY ofageE

Daily Dessert
259 YAE

Coffee or Tea
79 = 2t
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Country of Origin : Beef and Beef Sauce - Australian, Jamon - Spanish



Prix Fixe Lunch A-Course % 50,000
B-Course W 55,000
C-Course % 65,000

Soup of the Day D-Course w 70,000
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Fresh Fruits Salad with Grapefruit
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A-Course

Pasta

oAEHEOLE, 37, 0 F AH)

- EOLE AN - AN ghAE E= QR ThAEL

-3 g AaA - kg TAE E= Hojd BA g7tEY
-2 A A - SikE TAE B R0l ¥Ele SEe

B-Course

Roasted Leg of Chicken
Ha17] ol

C-Course

Australian Beef Tenderloin Steak or Sea Bream
SR QA AH|0]F s T o]

D-Course
Korean Beef Striploin Steak

¢ AE 54 2H0IA

Daily Dessert
259 gAE

Coffee or Tea
A 3
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Country of Origin : Chicken and Chicken Broth - Domestic, Beef and Beef Sauce - Australian-Domestic, Sea Bream - Taiwan,

Bacon - Spanish-Belgian-Austrian



Appetizer

Sea Scallop with Caviar and Camembert W 32,000
Aulole} Zpupe 28 25 B2} 7o

Abalone and Asparagus in Balsamic Sauce W 32,000
HhabE] A20] MBI ofpAutabA A

Truffle Flavored Baked Octopus W 32,000
S5 T ol 7o)

Soup

Soup of the day W 9,000

Q59 £X (Fary] S5ui4h

Minestrone Soup W 15,000

nH|AERY] 32 (F1L7] S5 15Ut wo]d 20l 7)o L AE ol
French Onion Soup W 17,000

ZAA] YA £ (&317] S5 3F4h

Pizza

Arugula Salad Pizza with Ricotta Cheese W 35,000

EECRESFENE s L SRR

Margherita Pizza W 32,000
op2 A 2jeb 7z}
Truffle Flavored Mushroom Pizza W 35,000

SRS SEPE AU RS L PSR



Salad

Burrata Cheese Salad with Arugula, Jamon
FETe} 5Hg2 252 FeEte A= AP E (GHEAH Q4

Caesar Salad with Chicken Breast
H7REARS BEQ AIA A E (Fa7]  ZUAE H o)A A 9] M 7] of|| @ AE oAl

Seafood Salad
AHE A=

Beef and Mushroom Salad
Aa17)9F A A E (A7) 554

Side Dishes

Australian Beef Tenderloin Chop Steak (250g)
A M J AE|O|A (A AT17] A

Sausage and Fried Chicken Wing

SAIA2 e FA (JAL7], g7 =5

Fruit and Cheese
AAT Tpelst 2=

Gambas

Zhe

W 35,000

W 30,000

W 32,000

W 35,000

W 60,000

W 45,000

W 30,000

W 30,000



Pasta & Risotto

Seafood Spaghetti with Tomato or Cream Sauce W 32,000
EnbE L Ay An0] SAHE shav

Bacon and Mushroom Cream Sauce Rigatoni W 30,000
Hlo)d, HAl FPaA 27tEY (o] 2u|]l W0, e AE ol

Beef Spaghetti with Squash, Eggplant and Tomato Sauce W 32,000
2719k ZEE 7S 2EQ EvtEAL BRAE (2317]1 334

Vongole Pasta W 30,000
BZd ki
Spaghetti Aglio e Olio with Langoustine W 30,000
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Meat Sauce Lasagne W 32,000
MBS B (£317] 554

Gnocchi with Sweet Pumpkin Cream Sauce W 30,000

waut 59 248 259 k)

Abalone Risotto with Seaweed Fulvescens W 35,000
ool A& 2 RE (B=i4h)

Seafood Risotto with Rose Sauce W 35,000
2R AA0] AR B RE (B4

Porcini Mushroom Risotto with King Prawn W 35,000
A oot ZEAY WA 22E (F=UAD



Beef & Fish

Beef Escalopes with Hot Vegetable (150g)

2 oFfE 259 & A AAZRE (229 237154

Korean Beef Striploin Steak (200g)
TFUAE - ZE A AH0|A (a2 A317] =AY

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

Bone in Steak (500g)
o=t 2 9 2E0]F (XS4, 237) WS4

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

Pan Seared Salmon with Spinach Cream (150g)

AEA 28 259 Aol ol (ol =241

W 56,000

W 70,000

W 62,000

W 72,000

W 42,000

W 36,000

W 38,000



Dessert

Assorted Seasonal Fresh Fruits
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Haagen-Dazs Vanilla Ice Cream (1scoop)
shzlck= Blde} ofo] A3 d

Affogato
O}EZ7IE

Tiramisu
E] g4

Cheese Cake

e HE!

Coffee & Tea

Americano
ol g7t

Decaffeine Americano
tj7}| ¢l o g7}k

Café Latte, Capuccino
Feleh], 7433

Decaffeine Café Latte, Capuccino
Skl et FHEA

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 6,000

W 10,000

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

Octopus and Potato with Truffle Flavored
=e)2 o] olg} A 70|

Soup of the Day
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Anchovy Pasta
ol zH] ZkAEL

Yuza Dressing and Apple Salad
AhE 28R SIS HeE

Australian Beef Tenderloin Steak
5748 ¢ 2801

Fresh Fruit and Macaron
L ECER ]

Coffee or Tea
A9 E= 2}
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Country of Origin : Chicken Broth - Domestic, Beef and Beef Sauce - Australia

W 110,000



Dinner Set B

Abalone and Asparagus with Caviar
Aol FE< HR} ofAvfebAL

Vegetable Soup with Pine Mushroom
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Assorted Seafood with White Sauce
Slo|E A0 BE FAHE

Caesar Salad
AR A=

Korean Beef Striploin Steak
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Pecan Pie and Fresh Fruit
"7t wto] 9} AlXSH 7

Coffee or Tea
Aw == 2}

W 130,000
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Country of Origin : Bacon - Spain - Belgian * Austrailian, Beef and Beef Sauce - Domestic, Sea Bream - Taiwan



