LUNCH SET

PRIX FIXE LUNCH A-COURSE W 35,000
B-COURSE W 40,000
C-COURSE W 45,000

POKE SALAD WITH WASABI PONZU SAUCE

EZANE RS FA A=

SOUP OF THE DAY
959 =3 (gha1y] &= A

AQUAPHONICS GREEN SALAD WITH YUZA VINAIGRETTE
fAF Bl BER obftobru s A AE =

A-COURSE

SEAFOOD SPAGHETTI WITH TOMATO OR CREAM SAUCE
EnlE B 38 AA0 aE AT E

OR
TORTELLONI PORCINI WITH VEGETABLE

Ars A 2EAY E=dy

B-COURSE

BRAISED BEEF SPARE RIBS WITH OMIJA RISOTTO
QA 018 PRE (3 TP, 4 307) 24 A

OR

ROASTED LEG OF CHICKEN WITH ARUGULA
obfEERE 25 "avl ol (Fa] s siab

C-COURSE

BEEF RIBEYE STEAK

2 54 AHol A (A8 #3755

COFFEE OR TEA
Az i A

10% TAX HAS BEEN ADDED



LUNCH B W 55,000

SALMON GRAVLAX AND SALMON EGGS WITH SOUS VIDE BEET
)= ] ES A5 o] Tehuets

WILD MUSHROOM SOUP WITH TRUFFLE CREAM

ESIE 288 AR WA S (Har] §% T

AQUAPHONICS GREEN SALAD WITH YUZA VINAIGRETTE

FAF B2 BBl obobEL 2 Ak A=

FISH OF THE DAY WITH LEMON CAPER SAUCE
gl Alo]¥] 28] Aol (o] = oA, v ki)

OR

AUSTRALIAN BEEF TENDERLOIN STEAK
FFAL QR AElo] A (A4 7] FFA

DESSERT OF THE DAY
LE HAE

COFFEE OR TEA
A5 B 7

57 249 Gl 7 QAL Sol wkgo] Gonl F-& gl vle) ehelFAl) vk

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

10% TAX HAS BEEN ADDED



A LA CARTE

APPETIZERS

SNOW CRAB MEAT AND CAVIAR WITH FRISEE
2k A3 A of

MARINATED OCTOPUS CEVICHE AND SALMON GRAVLAX
wol AIA e} o] TJetr ks

SOUPS & SALADS

SOUP OF THE DAY
950 S (Thyy] &= FUAD

FRESH OCEAN SOUP TORTELLONI

AR oM S

CAESAR SALAD WITH SHRIMP
A2 2SN AA s

CAPRESE BASIL SALAD
FhZ A vhd A =

ARTICHOKE, PEAR AND PECORINO CHEESE SALAD
|52 2| 29} oFE| 24 vl AR =

10% TAX HAS BEEN ADDED

W 19,000

W 22,000

W 9,000

W 17,000

W 19,000

W 19,000

W 18,000



RISOTTO & PASTAS

SAUTEED SEAFOOD AND TOMATO, LEMON WITH RISOTTO
HAE o] FRE (& =ab)

PAN SEARED SALMON DADAKI WITH RISOTTO
Aof ttp7] P& (2 : Sk, o] == 4olAh)

ORGANIC SPAGHETTI WITH TOMATO CLAM SAUCE
EPEE 27 229 f71% S

SEA URCHIN ROE AND ARUGULA PASTA
CEEELE- RIS

CLAM AND SHRIMP LINGUINE WITH OLIVE OIL SAUCE
SHH 2 220 I AN HAY)

GRILLES

SAUTEED KING PRAWN AND ARTICHOKE WITH CHILI SAUCE
Az ano) A ol otE 24

FISH OF THE DAY WITH LEMON SOUR CREAM, TOMATO SALSA
ErbE ALS) A AR GATFO] (Slof ;= alol, v : TRk

PAN SEARED MEDITERRANEAN BRANZINO
WITH VERMOUTH SAUCE
H| 25 220 A58 Fof7o] (Fof : b

KOREAN BEEF TENDERLOIN (1+) STEAK (150g)
S B QP 2ol EL (oash 41307 A )
—-41117] 100g : W44,000

GRILLED AUSTRALIAN RACK OF LAMB
WITH THYME & GARLIC
W2 G ok OpgH] o] (Al ] EF

BONE IN STEAK (440g)

n|=AF Eol Ag|o]H (AA  TFAL a7 - u|=Ah)
—4J117] 100g : 15,500

10% TAX HAS BEEN ADDED

W 28,000

W 26,000

W 24,000

W 24,000

W 22,000

W 26,000

W 32,000

W 34,000

W 66,000

W 54,000

W 62,000



SIDE DISHES

AUSTRALIAN BEEF TENDERLOIN CHOP STEAK (250g) W 58,000
AR & AFO] A (A% 4117 EFA
—4J317] 100g : W23,200

SAUTEED SAUSAGE AND FRIED CHICKEN W 44,000
SaL7) ek AR o] (SAa7] L Al Hanr] =il

LOBSTER SOUS VIDE AND HARICOT VERT W 55,000
WITH VANILLA EMULSION
apde} o 1A o HAE FH =g AERIA

FRESH FRUIT AND CHEESE W 45,000

AV sl v} 2] =

MARINATED HERB OLIVES AND FRIED POTATOES W 25,000
R RS LR et o R

SEAFOOD AND GRAPEFRUIT SALAD W 33,000
WITH CITRUS VINAIGRETTE
BE} A e

STEAMED MUSSEL,GARLIC,HOT PEPPER W 18,000
WITH TOMATO SAUCE
EulE 249 23 (Available from PM 21:00)

GAMBAS AL A]ILLO WITH BAR@ETTE W 29,000
HHAES AE<] ZhpA & o}3] 2 (Available from PM 21:00)

SPICY ABALONE AND SEAFOOD UDONG W 19,000
(JAPANESE NOODLE)
A&} FAHES YW v F8k 5 (Available from PM 21:00)

10% TAX HAS BEEN ADDED



SWEETS

FRESH FRUIT

AAE T

BAKED LEMON TART WITH ICE CREAM
ool ~a 81} i B2 E

GREEN TEA PANA COTTA WITH FRESH FRUIT
A TS EQ 23k ke

CHEESE CHARLOTTE WITH BLUEBERRY COULIS
Az ARz g B e 2

CLASSIC 500 TIRAMISU WITH OMIJA GRANITE
eu|zk i HE 259 94 500 Bl

PETIT FOURS

(MINI TART, CHOCOLATE MOUSSE, MACAROON, FINANCIER)

A5

10% TAX HAS BEEN ADDED

W 11,000

W 9,000

W 11,000

W 12,000

W 8,000

W 12,000



DINNER SET

DINNER SET A W 75,000

MARINATED OCTOPUS CEVICHE AND SALMON GRAVLAX
o] AluA| 2 1] TepH e

PUMPKIN AND CHESTNUT SOUP WITH DRIED POLLACK POWDER
Fe S B whaul elek 2 (5] S5 AL, e ;e A)olab)

PAN SEARED SEA SCALLOP AND YACON WITH MISO FOAM GREEN SAUCE
g IR ] Ze]H] o

AQUAPHONICS GREEN SALAD WITH YUZA VINAIGRETTE
FA I 2E BEQ oFpobEL 2 A4 Aol

SAUTEED RIBEYE STEAK

2L Arlo]A (20 477 3

CHEESE CHARLOTTE WITH BLUEBERRY COULIS
Az A o £ E 2]

COFFEE OR TEA
A% e %

10% TAX HAS BEEN ADDED



CHEF TASTING MENU W 88,000

AMUSE BOUCHE

obFz 24

TUNA BELLY TARTAR AND IKURA WITH TRUFFLE ZESTE

EdE ALEE AER A gehz

LIGHT CREAM OF CRAB CAPPUCCINO WITH CHIVE, PINK PEPPER
Aol B.o} A S H S FEQ A3 FHFA N (Ba] &5 5uiab)

LOBSTER SOUS VIDE AND HARICOT VERT WITH VANILLA EMULSION
vhde} o g A 9] ghAE FH| g AEZW A

SAUTEED BEEF STRIPLOIN STEAK
WITH WASABI HORSERADISH
T2YTE BE AL FA 20| (s} 1) B

PERSIMMON IN TAPIOCA AND GREEN TEA PANA COTTA
% Bl ©7be) 33} et

COFFEE OR TEA
A% = %

10% TAX HAS BEEN ADDED



DINNER SET

DINNER SET B W 125,000

AMUSE BOUCHE

obt 24

RUSSIAN SNOW CRAB MEAT AND CAVIAR WITH FRISEE
elAJobat At 2913} o]

FRESH OCEAN SOUP TORTELLONI

AT 04 5T

fus

VANILLA FLAVORED LOBSTER THERMIDOR WITH CUISSON CARROT
wpd ekl v dol e e

ROMAINE LETTUCE AND PARMESAN CHEESE WITH SHRIMP
A5 SR A =9 2ol A=

SAUTEED KOREAN BEEF TENDERLOIN (1+) AND ABALONE
WITH PERIGUEUX SAUCE
#7229 T Q3 AR (2228} 4107 : B

POACHED APPLE CONFIT WITH OMI]A GRANITTE
A PR RS

COFFEE OR TEA
A5 B 2}

10% TAX HAS BEEN ADDED



