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APPETIZER & SALAD
ERIZT} X 222 2SI 3R Fl2TK|Q

(227]: Li A
Korean Beef Carpaccio with Truffle and Mustard Sauce
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Roasted Octopus with Mashed Potatoes and Caramelized Onion
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Truffle Burrata Cheese with Mushrooms, Parma Ham, Onion and Lettuce
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Caesar Salad with Roasted Chicken, Avocado, Croutons and Anchovy Dressing
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Mixed Green Salad with Balsamic Dressing
- Tomato, Onion, Olive, Cucumber, Basil and Artichokes

28.

SOUP & SNACK
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Vegetable Soup with Croutons
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Mushroom Soup with Black Truffle
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Pizza Roma with Gorgonzola, Mushrooms, Parma Ham and Rocket Salad
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Pizza Margherita with Fresh Basil

PASTA
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Spaghetti Vongole with Cherry Tomatoes, Basil
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Prawn Ragout Spaghetti with Lemon Zest
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Spaghetti with Tomato Sauce and Basil
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Tagliatelle Bolognese with Beef and Pork Ragout
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Mushroom Risotto with Black Truffle
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Fusilloni with Gorgonzola and Taleggio Cheese ondue
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If you have allergic intolerance or dietary requirements, please inform our order taker.
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MAIN DISH
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Roasted U.S. Prime Beef Tenderloin with Seasonal Vegetables
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Roasted U.S. Prime Ribeye Steak with Seasonal Vegetables
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Roasted New Zealand Lamb Rack vv|th Seasonal Vegetables
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Stewed Sea Bass |llet vv|th Prawn, Clam, Olive and Potatoes

DESSERT
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The Classic Italian Tiramisu
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Vanilla Panna Cotta with Seasonal Fruits
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Creme Briilée
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Fresh Fruits and Fruit Sorbet

KOREAN A LA CARTE MENU

Pork and Kimchi Stew with Steamed Rice and Side Dishes
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Ox-tail Soup with Steamed Rice and Side Dishes
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Stone Pot Bibimbap with Korean Beef Tteok-galbi
and Clam Soybean Paste Soup
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Broiled Eel with Seaweed Fulvescens Oyster Soup
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All Korean A La Carte menus are served with rice porridge and fruit dessert.

IZIIO

13} 2HRASH L 27|7t UM 22 T2 Al ZI0H|AH| ZE{F=A|7| HHZLICH
allergic intolerance or dietary reqU|rements, please inform our order taker.

*10% 2 7bM| 74 EBE|0] IELICE 10% V.AT. isincluded.
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