La Famiglio

10% VAT is included,
10%:9] Aol Z3Hsjo] geriet.



. «“ 9
Lunch Special Tavola W 90,000

129 71&

Smoked Salmon Salad with Apple Caper
AT}s} Ao|m g BE< EA o] Uei=

Margherita Flatbread Pizza and Arugula
ntEA et SR = 97

Beef Escalopes with Hot Vegetable, Sundried Tomato and Marsala Sauce

S gob, T2 e AAE FEQ ACHY o AURE (220} £T7]:BFAY

Daily Dessert
25 HAE

Coffee or Tea
Ay = 2}

S =40l EATE QAL Fol wkso] Jloal 2 FEAIA vlE] EefAl7] vyt

Please inform us on any food allergy or food intolerance you may have to assist your needs.



Prix Fixe Lunch W 45,000
W 50,000
W 55,000

Marinated Shrimp with Fruit Salsa

39 Aake] B A9

Soup of the Day

950 2 (FiL7] S5 FAY

Fresh Seasonal Green Salad and Dressing
AR A A Eet =94

Roasted Leg of Chicken with Arugula

FEE ZEY 7] Fol(Far]: Sy

Australian Beef Rib Eye Steak with Red Wine Sauce
AEslel 220] BEM B4 20| (A% HT7]: 534N

Australian Beef Tenderloin Steak with Red Wine Sauce
=0kl AA0] TFAL QR AH 0| (A2} 4 317]: FTFAY

Coffee or Tea
Ay = 2}

S =40l EATE QAL Fol wheo] Jloal 2 "EAIA vlE] &eiaAl7] vyt

Please inform us on any food allergy or food intolerance you may have to assist your needs.



La Famiglia Signature Menu (Only Lunch) W 38,000

Soup of the Day

250 SE(F07] §%: FUY

Caeser Salad
AA A=

Rose Sauce Homemade Hamburger Steak and Rigatoni Pasta Gratin,
Deep Fried Potato

27tEY O3, AR 259 AL FHolE WA AF o2

Coffee or Tea
RIS

S =40l EATE AAY Fol whso] Jloal 2 FEAIA vlE] &efAl7] vyt

Please inform us on any food allergy or food intolerance you may have to assist your needs.



Appetizers

Sea Scallop with Roasted Pecan, Apple, Camembert
o W7k, Ak, A2 N 2E 250 BA ol

Burata Cheese with Raspberry Marinated Tomato and Basil Pesto

B2} EobE, uh sAEe} Rae A=

Seafood Ragout with Chili Tomato Sauce
(Langoustine, Sea Scallop, Abalone, Clam)
&3t EntE AA0 SRS gt J7HA, A, A, 20)

Eggplant Roll Gratin, Layered and baked

with Mozzarella, Parmesan Cheese
wde}, gutit 2 BEofE R &2 )8 7] aeket

Baked Octopus and Potato with Truffle Flavored

E8)Z 5 7h)g xjeh Bol o]

Soups & Salads

Soup of the day

©0) 43 (Fi17] 4 D)

Clam Chowder Soup

33 2T (Ho]: AT, 5Y, 2 AEE|okA

Caesar Salad with Shrimp

S 2 AA A=

Arugula Jamon Salad with Parmesan Cheese Drizzled
with Extra Virgin Olive Oil
T2} 5k8 M= (3Hg 124

Seafood and Grapefruit Salad
srEdt AHE A=

W 28,000

W 25,000

W 30,000

W 24,000

W 26,000

W 9,000

W 13,000

W 20,000

W 26,000

W 28,000



Pasta & Risotto

Seafood Spaghetti with Chili Tomato Sauce
(Shrimp, Clam, Scallops, Cuttlefish)
&Rt ErtE 29 diha 2uAE (T o te =4t

Rigatoni Bolognese with Meat Tomato Sauce and Burrata Cheese

o|E &A0h Hefet A= FEQ 27HEY sAe(ea7] 354

Spaghetti Carbonara
7i2 B el 33 skt (o] 299, £, e ~E ol

Cannelloni with Goat Cheese and Roasted Tomato
JE 29} e EntE ZEQ 714 =Y

Vongole, Clam Linguine with Argula and White Wine Sauce

Spo|EQRl 0] F&d

Spaghetti Aglio e Olio with Langoustine and Garlic, Olive oil
A7, vhs, £9E U= ghe W AntAE

Whole Wheat Spaghetti with Sea Urchin Rose Sauce
A ZA| 220 B gk}

Abalone Risotto with Asparagus Flavored Truffle
ofrmtElAAE AEQ EYE Fo| A& 22E (B4

Porcini Mushroom Risotto with Black Tiger Prawn
EY go]A Ao ZE2Y WA ZRE B ZFHAD

Seafood Risotto with Horasan Wheat, Rose Sauce
2R AAO] FIRE FAHE Z2E (Al s AU THAE, ZFe A o] (e =AY

W 27,000

W 28,000

W 23,000

W 25,000

W 25,000

W 25,000

W 28,000

W 28,000

W 28,000

W 28,000



Flatbread Pizza & Sandwich

Flatbread Pizza with Arugula and Ricotta Cheese (cold)

282, Yxe 122 259 3 A P4

Margherita Flatbread Pizza (hot)
up2Aele 23 Bd= 1%

Crab Meat, Bacon, Apple Panini with Fried Potato
AL 2EA AR, o, Az sy (Mol 259, B, LA ol

Fresh Tomato, Mozzarella and Basil Panini with Fried Potato
AN E ZEQY AAS BEnte, whda) 2=, vhd vy

Beef & Fish

Beef Escalopes with Hot Vegetable and Marsala Sauce(150g)

uhEAbe} 4 0] QMY AR (b0} £317): BTN

Korean Beef Tenderloin Steak (150g)
AL - b ZElo]A (k0 H37]: S

Australian Rack of Lamb with Thyme & Garlic (3pc)
alelaf oh ] ol (ko] TN

Bone in Steak (400g)

Ol=AE el AF 0| (&A1 E AT, 4317 iH54h)

Sea Bass with, Roasted Tomato, Asparagus and Black Olive Ragout
EulEo], ofauteiA A, B g&e|H gE HBEQ Fo] o] (5ol FF4h

Pan Seared Sea Bream with White Wine Sauce
30| E 9FQl AAS] Tu|to|(zu]: tjqkil)

W 30,000

W 28,000

W 19,000

W 19,000

W 52,000

W 68,000

W 60,000

W 63,000

W 38,000

W 28,000



Side Dishes

Australian Beef Tenderloin Chop Steak (250g)
TR QM AH|O| A (228 2317] IS4

Sauteed Sausage and Fried Chicken Wing
AR Folet erdul HA(FHA 7] =4l Harz] = Wi4h

Fresh Fruit and Cheese

NS Telst 2=
Gambas Al Ajillo

HPIEE 259 guts o o}sla

Dessert

Assorted Seasonal Fresh Fruits
AASH 25 AA Y

Affogato (Espresso & Haagen-Dazs Ice Cream)
SAltto] = ofo] AT ofztE

Espresso Infused House Made Tiramisu
of A4 el A

Cheese Cake

AzAe|2

Americano, Espresso
ofm|g]7he, o AZH A

Café Latte, Capuccino
7o), 7R

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

SuAChERY, NE, FA, %

W 60,000

W 40,000

W 30,000

W 30,000

W 11,000

¥ 9,000

W 9,000

W 9,000

W 5,000

W 6,000

W 5,000



Beverage

Pavillon des Trois Arches Merlot Cabernet (Red)
wH|-g- o] EZof A4 HER 7H| 2y (3R /| 5)

Camille de Labrie Chardonnay (White)
7hd = gkea) A2 2| (Bhe20el /S0l E)

Ayinger Brauweisse (Germany, HefeWeiss)

ob)7] BFHLo] A (HY)

Ayinger Urweisse (Germany, HefeWeiss)

o}JA $Fto| 2 (5

Heineken Draft

sfoluj Az

Stella Artois Draft

2eelet o2 o} Jux

Kloud Draft

Zetoc T

Perrier (Sparkling Water)
H2jof (227 )

Limonata (Lemonade)
22U (HEo] &)

Aranciata (Orangeade)
olgtz]olet (LA o] =)

Coca Cola, Cider
Ze}, Aol

Bottle
Glass

Bottle

Glass

500ml

500ml

350ml

330ml

425ml

330ml

200ml

200ml

250ml

W 50,000
W 15,000

W 50,000

W 15,000

W 12,000

W 12,000

W 10,000

W 9,000

W 8,000

W 6,000

W 5,000

W 5,000

W 4,000



Dinner Set A

Smoked Salmon Carpaccio with Lemon Salsa

dE S 25 EA Ao ThEuA e

Soup of the Day

2359] $E(517] §4FHAY

Seafood Spaghetti with Tomato Sauce
EUHE &9 jiHE AvtAE

Arugula Jamon Salad
23a) sHE A= (52 AN 014

Australian Beef Rib Eye Steak and Red Wine Sauce
TR SA 2E 0] A9 FE Q) A (A0 A 17 5

Seasonal Fresh Fruits and Macaron
AR d3} vprE

Coffee or Tea
Ay = 2}

W 80,000

S =40l EATE QAL Fol vhsol Jloal 2 FEAIA vlE] EeiAl7] vyt

Please inform us on any food allergy or food intolerance you may have to assist your needs.



Dinner Set B W 125,000

Aperitivo
o] 2} 2

Eggplant Roll with Mozzarella, Parmesan Cheese and Basil Tomato
ol supit = BolER &9 S K] E

Clam Chowder Soup

a3 29

Abalone Risotto with Asparagus Flavored Truffle
ofxulElA A S2EA FO] A FRE

Fresh Seasonal Mixed Organic Salad

AT 715 AR A=

Korean Beef Tenderloin Steak and Red Wine Sauce

e Qb AE[o] A9t =Rl A (A0 Ha17]1 3

Espresso Infused House Made Tiramisu
of A4 Ejetu]g

Coffee or Tea
Ay £= 2}

S =40l ERATE QAL Fol whso] Jloal 2 FEAIA vlE] EeiaAl7] vyt

Please inform us on any food allergy or food intolerance you may have to assist your needs.



Chef’s Tasting W 90,000

Baked Scallop and Tomato Salsa
& ot mokE A}

Chestnut and Sweet Potato Soup
o pwp AgAn

Linguine with Shrimp and Clam
ot 22 e W 27 vfet

Yuza Dressing and Mungyeong Apple Green Salad
AHe ZEQ #A =Y a7 s

Australian Beef Tenderloin Steak and Asparagus
b Ao A9} ofAuflA A (&0} HT17] 5

Seasonal Fresh Fruits and Baked Camembert Cheese
AR L} 712 2] 2o

Coffee or Tea
Ay = 2}

S 240l LA7E JAY Bo] '#ho] 1ol B2 HyAtA vl dEFAl7] vyt

Please inform us on any food allergy or food intolerance you may have to assist your needs.



