A LA CARTE

APPETIZER
0] ME[H (Z0f: =LA 34.

Flounder Ceviche

7FX| THEO|X|OFLE (2|1 7]: S, & LA 28.
Eggplant Parmigiana with Beef, Mozzarella and Pesto Tomato Sauce
OtAIbEIAHA FaQt EHX| A & 32.
X2 Ze|oh 2 ML (EHA]: 2

Sous-vide Cooked Egg and Prawn with Asparagus Puree and Tuna Mousse

SALAD

Ft=e|x| M= 32,

Caprese Salad with Cherry Tomatoes, Burrata Cheese
and Tomato Vinegar Balsamic Dressing

X2l A M2 = (F7]: UL HIO|A(RIX| 1 2]): 2/=4h) 33,
Chicken Caesar Salad with Egg, Bacon, Parmesan Cheese Chips and Baguette
StxH|2| St AAS HS01 ZActOte| M E (RF0]: SUA) 35,
Fried Calamari Salad with Raspberry Hot Sauce

SOouP

X7+2 EOtESL M|2| 7tAmE AL 20
Tomato and Cherry Gazpacho Cold Soup

SR IFEN:- ES SE HA I AT 23.
Mushroom Soup with Milk Cappuccino Foam

O2E ZEQ M AT 22.

Farro and Vegetables Soup

SNACK

el X2l AL ZXRHEIY (H27]: =L 29.
Curry Chicken Burger with French Fries

S8 M= XLt Z4XHEH 35.
(07 FLH & HO[ZA(=H X[ 7]): 2[=4h)
Chicken & Bacon Club Sandwich with French Fries

L 28 M9 ZHAHEIY 35.

(& 27]: 2348 H|O|A(HX[ 2 7]): 2|=4)
Novotel Beef & Bacon Burger with French Fries

Ot=A2|Ef M|t 35.
Margherita Pizza

2Ol M2EE 250 712 M & |0 I|X} 36.
(H[O|ZA(=HXR|27]): 2|=34H)
Roasted Prawn and Bacon with Romaine Salad Pizza
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ve allergic intolerance or dietary requirements, please inform our order taker.

*10% S7HMI7L a0 QUELICE 10% V.AT. isincluded.
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PASTA

FEef, FI|Le PEs 252 S5 ALHAE 34.

Spaghetti Alle Vongole with Arugula, Zucchini, Carrot and Clam

EOIE 249 DAEX|Q O|EE ALAE| (M107]: 2F4) 38,
Spaghetti with Pistachio Beef Meatballs in Tomato Sauce

Al M THAE} 36.
King Crab Meat and Shrimp Pasta

OfATEFHA & At 2[AE (2K} HIEEAH 37.
Asparagus and Scallop Risotto

HILE|L| FI=2 L2} 35.
(EEAEHEHXI 2 7]): ZLHAL HIO|A (X2 71): 224

Bucatini Carbonara with Pancetta and Bacon

HHE HAESF 22tEF X|I=E 250! X[E| THAE} 36.
Pasta Ziti with Basil Pesto Sauce and Burrata Cheese

MAIN DISH

T2t O|=ZAF OHA AE|O|2Qt LE Q121 HAI AA Z|H OFXH 75.
/ 140g (£|127]: O|=2Ah)

Prime U.S. Beef Tenderloin Steak with Port Wine Mushroom Sauce

and Seasonal Vegetables

o2ie] 0|24 S4 AH0|32t ZE 212l Al AA HH Okl 68.
/ 140g (&]117]: 0|24

Prime U.S. Beef Sirloin Steak with Port Wine Mushroom Sauce

and Seasonal Vegetables

oF2tH| AE|0|3 9 I2I HHE AA AIH O 75.
/350g (Y17 =EEHE A

Roasted New Zealand Lamb Rack with Seasonal Vegetables,
Lentil and Green Peppercorn Sauce

S0{ AH|0|3 (501: Haf| &) 68.
Pan-Seared Sea Bass Steak with Caper-Anchovy and Tomato Coulis

DESSERT

3& =Sl 18.
Creme Briilée

2z & 20.
Lemon Mousse

OtH|Z M|2| AtbtRap 2L 18.

Aperol Cherry Savarin and Granita
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If you have allergic intolerance or dietary requirements, please inform our order taker.
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*10% FIkM7t etE|of QUELICE 10% V.AT. isincluded.
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KOREAN A LA CARTE

VEGAN

F= 50| ZHIE gty (F=: Uil A 7]: 0= 4 60.
Short Rib Soup with Abalone and Neung-i Mushrooms

SHO| ZEH vl 20|d= ghy 49.
Stone Pot Bibimbap with Soybean Paste & Freshwater Snails
and Cucumber & Seaweed Cold Soup

I SEHR| ZXIWIH EHAY (EHX D7) LAY 12
Pork Kimchi Stew

LAZH|2F EEMIN Bt (4] 27]: D]=4h) 55.
Grilled Beef Short Rib with Clam Soybean Paste Soup

0] HEtat o8 o= ghet (F0f: mUdh) 58.
Eel Rice Bowl and Clear Clam Soup with Pumpkin Noodle Soup

LK

HE

!

=

), Hiz=

xreiof

oy

X[(HhZ=: UL DX7HE: SLIL), DRIPR(F UL S AFSRILIC

AN =0 =4 ujdo| MSELCt

s
rn i

H
0

rir

- All Korean A La Carte menus are served with rice porridge and fruit dessert.

HIE A 20.
Lentil Soup
H|Zd I3 M2E 28.

Vegan Poke Salad

EOIE ATAE| 28.
Spaghetti with Tomato Sauce

HIA =& H|gga Eg= 48.

Vegan Hot Stone Pot Bibimbap and Soybean Soup

ot SeHE 18.
Fresh Fruit Platter

- SFH T2 Y 2F Al XS 7tSELIC

- Gluten-free bread is available upon request.
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