La Famiglio

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



Lunch Special “Tavola’ Table Buffet W 100,000

/291 7|F

Ricotta Cheese Salad
2| Ef x| = A=

Spaghetti Aglio e Olio with Langoustine
B7HA ol &2l AviAE

Beef Escalopes with Hot Vegetable, Sundried Tomato, and Marsala Sauce

t
Tl 2ok, R AtEt A4S B AU JALRI (249 4317): BT

Daily Dessert
259 YAE

Coffee or Tea
79 = 2t

574 A0l LA AU Fof wheol 9leAl 2 "EAtelA 2] d2FA7] vy,
Please inform us on any food allergy or food intolerance you may have to assist your needs.



La Famiglia Signature Menu (Only Lunch) W 40,000

Soup of the Day

250] S (§1317] S D

Smoked Salmon Salad with Apple, Caper
Ak, AlolHE 2521 EAIH A=

Rose Sauce Homemade Hamburger Steak and Rigatoni Pasta Gratin
ZA| 220 THo|t AW AHo|=, 2|7tEY gty

Coffee or Tea
A w7

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.



Prix Fixe Lunch

Smoked Salmon Carpaccio with Lemon Salsa
P EAAS 2EQ EA o] 7tEukA] 2

Soup of the Day

259 S (§727] KT

Fresh Seasonal Green Salad and Dressing
AlAdg A =gt =a4

Roasted Leg of Chicken with Arugula

FEHE 25U g7 Fol (F7: =i

Australian Beef Rib Eye Steak with Red Wine Sauce

HESk] Ane] BRY FA A0)2 (A0} H37): BFA

Australian Beef Tenderloin Steak with Red Wine Sauce

=] 0] TRAF QMY AH|O| (&8} 4317154

Coffee or Tea
A" E= 2}

W 45,000
% 50,000
W 55,000

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 Camembert Cheese

THHE 25 25 ¥R

Seafood Ragout with Chili Tomato Sauce
(Langoustine, Sea Scallop, Abalone, Clam)
] Z3 EntE A0 SAE 2t (7HA, Bk, A8, 291)

Eggplant Gratin with Tomato and Mozzarella Cheese
EntEe} malEt A 25 W2 7H] st

Baked Octopus and Potato with Truffle Flavored
E2jage) olgt gl

Mozzarella Cheese with Tomato and Basil Pesto

EntEsh AN AES 25 nAd (2

Soups

Soup of the day

QL0 2 (Thay] S22 FUAD
Seafood Soup
SAE o (R ol =

Flatbread Pizza

Arugula salad Flatbread Pizza with Ricotta Cheese (Cold)

2 3e 722 254 22} Mel= g

Margherita Flatbread Pizza (Hot)
ol A ee s ng

W 28,000

W 30,000

W 27,000

W 28,000

W 20,000

W 9,000

W 15,000

W 32,000

W 30,000



Salad

Caesar Salad with Shrimp

N5 2= AA A=

Arugula Jamon Salad
23 5k A= (BHE AT A

Seafood Salad
AHE A=

Beef and Mushroom Salad
Ha7)eF vl A= (H17]: 534

Beef & Fish

Beef Escalopes with Hot Vegetable (150g)

SO E AEQ A0H o AZRIL (A2} A7) BN

Korean Beef Tenderloin Steak (150g)
AL ghe- SHH AH|o] R (A8 A7) A

Australian Rack of Lamb (3pc)
W2 upz FAH] o] (e} ofz] 3

Bone in Steak (400g)
o)=AE 291 AF|o| 2 (T4 A7) ]S4

Pan Seared Sea Bass with Black Olive Ragout
£ g8 g1 e 2E9Q o] Fo] (5o :FFAh

Pan Seared Sea Bream with White Wine Sauce
Slo]E 9191 40| u|Fo] (Fu|:tjgkil)

W 22,000

W 28,000

W 28,000

W 30,000

W 56,000

W 68,000

W 62,000

W 65,000

W 42,000

W 32,000



Pasta & Risotto

Seafood Spaghetti with Tomato or Cream Sauce
Eoje w2y 229 SN 2TbAE (G Yol BT

Rigatoni Bolognese with Burrata Cheese
Halel 3= 2EQ] v|E 4229 7tEY gAE} (A3 54

Spaghetti Carbonara (Bacon, Egg yolk, Parmesan Cheese)
7tz R vel el (Ho]A: AuQl, 5Y, 2 AERopA

Spaghetti with Beef Tenderloin, Squash, Egg plant
in Tomato Sauce
4] BHLS A EubE A20] oFA AupAlE (2317]: 54

Vongole, Clam Linguine with Arugula, Olive Oil
and White Wine Sauce

SPo| EQIQl &40 F&7

Spaghetti Aglio e Olio with Langoustine
A7 &E] o &2le AupAE

Whole Wheat Spaghetti with Garlic, Chili, Sea Urchin Sauce

YA 2 B v

Asparagus and Truffle-flavored Abalone Risotto
olAu A LS AEQ $EHA o A& R E (B4

Porcini Mushroom Risotto with Black Tiger Prawn
Ed go]A A5 2EQ ZEAY WA ZRE (B2

Seafood Risotto in Rose Sauce
A AAO] FAHE B RE (ZFe Ao g=AE A=A

W 29,000

W 28,000

W 23,000

W 29,000

W 25,000

W 25,000

W 28,000

W 28,000

W 28,000

W 28,000



Dessert

Assorted Seasonal Fresh Fruits

AR 2E AE 4

Haagen-Dazs Vanilla Ice Cream
sHcho| = vhdet ofol 22y

Affogato
O}EZ7IE

House Made Tiramisu
olsza) ezl #o)

Cheese Cake

e HE!

Side Dishes

Australian Beef tenderloin and vegetables mixed
in steak sauce (250g)
T4 b F 2 0] (220} 41171 354D

Sausage and Fried Chicken Wing
AAA] ol G HA (HA 7] 5 WAL Sar]i=u4sh

Fresh Fruit and Cheese

AR T} X =

Gambas Al Ajillo

HHAES ZEQ HHkA & obsla

W 11,000

W 10,000

W 9,000

W 9,000

¥ 9,000

W 60,000

W 40,000

W 30,000

W 30,000



Beverage

Pavillon des Trois Arches Merlot Cabernet(Red)
W] o] ERo} Xy HER2 7H| 2y (3Rl /H E)

Camille de Labrie Chardonnay (White)
7Hd E gtE ] A2 EY| (3Re-200R1/310] E)

Ayinger Brauweisse (Germany, HefeWeiss)

ofelA EEupolA ()

Ayinger Urweisse (Germany, HefeWeiss)

oF)A Suto] 2 ()

Heineken Draft

sfolula Ay

Perrier (Sparkling Water)
2]l (2u2d HE)

Limonata (Lemonade)

2|2 uer (FlEefol =)

Aranciata (Orangeade)
ofgAoFEH (LA A oflo| =)

Coca Cola, Cider
Zef, Apolrt

Coffee, Tea(Chamomile, Mint, Lipton Tea, Green Tea)

7|9, 3{HE

Café Latte, Capuccino
7hd|ehd, 7HEA]

Bottle
Glass

Bottle

Glass

500ml

500ml

350ml

330ml

330ml

330ml

350ml

W 50,000
W 15,000

W 50,000

W 15,000

W 12,000

W 12,000

W 10,000

W 6,000

W 5,000

W 5,000

W 4,000

W 5,000

W 6,000



Dinner Set A

Marinated Langousting
271 ak2ly

Soup of the Day

©50] 43 (G §4 YA

Spaghetti with Anchovy and Olive
Hzvlel ST EZE gha W AuA|E

Green Salad with Orange,Grapefruit
LA, e EEQ 19 AYE

Australian Beef Rib Eye Steak and Red Wine Sauce
55454 AdolA0} U2 okl Aa(hac H77) 5

Cheese Cake with Vanilla Sauce

Hpdet 248 A5 A=A

Coffee or Tea
A9 E= 2}

W 85,000

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

Aperitivo
ofm]| 2] &

Pan Seared Sea Scallop
7h2]] o]

Seafood Soup
SibE = (Fhe g ol =4t

Truffle-flavored Abalone Risotto
ofsTielAL, SEMA G W P2E

Romaine Salad with Blue Cheese

EFAZE 2 BHd A=

Korean Beef Tenderloin Steak and Red Wine Sauce

3HS obAl Ado] 29}t HEokel An(AAe A1) g

House Made Tiramisu
o AxF A E|gtu]

Coffee or Tea
Ay B= 2}

W 125,000

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

Octopus and Potato with Truffle Flavored
Fojsh B2l 2 7o) 244} Tol

Seafood Soup with Abalone

A Y g S

Spaghetti with Tomato Sauce
B0l 220 AuAE

Yuza Dressing and Apple Salad
2 Eellala} A A=

Grilled beef Tenderloin and Asparagus
A ol of ofAupERA L (Aot 4117 A

Seasonal Fresh Fruits and Cheese Cake
A- T3} 2] =A<

Coffee or Tea
A9 E= 2}

S &4 LA QAU Fo] Hheo] oAl £

W 95,000

HEANA nl2] &2iFA7] vy,

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



