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CONTEMPORARY DINING
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Entrée is a contemporary dining introducing
Western and Korean cuisines, prepared with quality of
ingredients in a modern style.



Tasting Course
EHIOJAR! T A

89.
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Today’s amuse-bouche

2 AlZHEQI Tt Sto| Z=HIX| YuA

Traditional French onion soup

OtEF Lot 72| AAE ZEQI ZIY
King crab, avocado with curried mayonnaise

Mot ZEX|L| KA 4500 2|=H LA

Porcini mushroom chausson with sauce supreme

Main

& — MiHtA Y AE| W Zajolet B2X|L
Saint-Sébastien style pan-fried branzini

OR

Ol 2 OFHE IS OlHI2|Z SEHX| EF 0}
Grilled pluma of iberico pork with vegetables

OR

ZX J2pEan eSS 22l

63 st 82 ZE S AH0|3 (+30.)

6-weeks aged sirloin of Korean beef steak with potato gratin & salad

Dessert

HNE =712t i t=E}

Vanilla panacotta with fresh strawberries
OR

Z"=a2| 2= Et2E
Contemporary lemon tart



Pasta course (Lunch only)
OIAEF FA

47.

Soup
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Today's soup

Fresh appetizer
B222|9} 2|3E}

Broccoli with home-made ricotta
OR

2}0|E A|X] M=
Light Caesar salad

Pasta
ooz

Pomodoro

OR

JEE

King crab

OR

H 2HH[S2
Mushroom ravioli

Dessert
Hi2r 33 22|
Vanilla creme brtilée
OR

el Ap{=

Fresh fruit salad



Western a la carte menu

&4 thE i

Appetizer

=AM Hof F1=a}x|L 30.
Carpaccio of smoked salmon
with condiments and lemon cream

19.
32|0jst HA AT
Creamy mushroom cappuccino 30
7= M| M2=
Caprese salad : tomato and mozzarella 30

J20 ++2 X171 AlX 2=
Grilled chicken Caesar salad

So French! : Triple combo set
2 x|l - EBE R ME 39.

o2|x| d2E - TR YoAZ - ZEX|L]| HA &Z

Frisée salad - French onion soup - Porcini mushroom chausson

Novotel Snacks

2t & OIHF I H 7 31.
Wagyu beef & avocado burger

a0l 72 H7lsHS E2 2 MERX| 31.
Club sandwich with grilled chicken breast

X|=sle| Z0|E 71 22 130 m| X} 31.
130 Pizza : max-flavor of the Mediterranean



Main Dishes

Az} Tk AR{ES 2SO
6T 243 B2 AT SA AH0]Z

6-weeks aged sirloin of Korean beef Steak with potato gratin & salad

HE2nRAl AT7| S

Burgundy style braised beef cheek

LIt 3tES A= W Zato[gt HEX|L]

Pan-fried branzini with baby potato and jamén ibérico

Pastas
EOIE & EOIE, s 2 AT E|

Pomodoro spaghettis with hearty tomato sauce (for vegan)

FdE SEE 2z US M Z3H AE|

King crab spaghettis with premium extra virgin olive oil

=Tlet x| = Ste| S ol

Paqueri pasta with cheese fondue cream sauce

HE|Z S2f|o|Fet miofit 2tH|S2|
Butter glazed parmean ravioli

oioppt 38 AAS HSQ HA 2|22

Mushroom ravioli with parmesan cream sauce

Desserts
alAl Hools

Classic millefeuille

22t == Alo|3
Opéra - French chocolate cake

El2i0|4
Tiramisu - Italian espresso-mascarpone cake

Hidzr 3 22y
Vanilla créeme briilée
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Korean course menu
BHA| A Ml

Tastes of Pyoungchang Course Menu
TR HRAL DA

eI ES
Corn porridge

Ci=d Afap Y
Deodeok salad with apple

EfT0lo 319 THE 2SOl FIX|, Ja|1 A W 45
Grilled dried pollack, beef broth, seasonal side-dishes

Y 20|xixtet stat
Scisandra berry iced tea with traditional Korean dessert

75.



Korean a la carte menu

ZH[F0|S ZS2 EFEMIN
Grilled beef ribs with Korean miso soup

i l=X=- = A
S35 ST S|

Hot stone pot bibimbap with Korean beef tartare

Citxig|et =2 - 854
Codfish stew with oyster and chive pancake

2ixi0| ZEn SReE

Braised plaice and fried tofu

If you have

* 10% F7IM|7t ZEE|of USLICE
10% V.A.T is included.

* SAln ZEisto] Y27t UM B2 FE Al ZIE0l|H L24FA7] HiELICH
a

49.

44.

41.

41.

llergic intolerance or dietary requirements, please inform our order taker.
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