s s st LEVVEL B 1

Contemporary Cuisine Restaurant

LEVEL B12 X E AXIHE 2E5t0] HhA =e| 7|HE et RIS ME0|1 USLICH

LEVEL B1 is presenting the contemporary cuisine combines modern cooking techniques with

seasonal ingredients

Ojx} =2
Pizza dough

K| 2|ZEL X|=
Homemade ricotta cheese

PLEL]

Anchovies

EE ¢
Truffle oil

5 =
Herb

AH0|=
Steak

o]
Bacon

LIZ2| O|Xt &2l FH2|(APN)OIIA] QIESt TIX} HE LI IFE AL
Flour for pizza is certified by the Association of Naples Pizza Makers (APN)

A= HAES M7t A X XS ALSEILICH
Using fresh cheese added lemon zest

=200l H7I5101 22 ZENS MARILIC
Added to provide richer flavor

Z| g AR ERE 1Re| S0|E MEL|C
Present the unique flavor of truffles, the finest ingredient

12| 572} 50| A0} Y= 5{2E J10j5l0 BCt U2 B0IS Cisf FLict
Added fresh herbs with unique aroma and taste to provide a deeper flavor

X2 Z2|(sous vide)7 O 2 RFER AZQ| 0|4t Z2I2 AH|0|ZE ALSEILICE
Used American prime steak with a soft texture using low temperature cooking technology

e EN SHI0IIS AZEILIC

[

Used smoked whole bacon from Europe

Orakai

CHEONGGYESAN HOTEL
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HMX] QLY

217| Beef

HHH|7 S2HE, S AH|0|3 - 0|=24F America (Assorted BBQ Platter , Strip-loin Steak)
2K 7 - 3L 0|=Z4F Australia, America (Beef Pilaff, Homemade Burger)

EjX|117] Pork

HHH|TF Z2HE] - 2LH{AF Domestic (Assorted BBQ Platter)
t#|0]Z4 - O|=2At America (Bacon)

RB|X AAX| - AH|QI4E Spain (Chorizo Sausage)
It=0f 34 - O|ER2|0FAL Italy (Parma Ham)

EC T3 - 0]=24F America (Pulled Pork)

St117| Chicken
SCi2|At X|71, 2 SHCt2 |4 X|7], HiH|F S2iE - 2Pt
Brazil (Assorted BBQ Platter, Fried Chicken, Fried Chicken with Black Garlic Sauce)

2117| Lamb
HH|7 S2HE] - &34 Australia (Assorted BBQ Platter)

ZF310] Webfoot Octopus

32 C|of=S2} OtAE}, SiAHE THAEL - HIEYAE Vietnam (Cream Diavola Pasta, Seafood Pasta)

Z7 Crab
32 C|of=E2} OtAE} siARE THAEL - S22 China (Cream Diavola Pasta, Seafood Pasta)

4 Rice

HE 2=, HA 33 2| = - L4 Domestic (Mushroom Risotto, Squid Ink Risotto)

x| Long arm Octopus

LIX| 222 OIAE} - Z24t China (Vongole Pasta)

2%0{ Squid
M= 2|XE - LA Domestic (Squid Ink Risotto)

LU X| 2} HEHSI0{ LFAL0| U2A|H X3 = H0f|A 2 FEIEELIC
If you have an allergic intolerance, please inform waiting server
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L1458t OFxliet R E E2|AS ZEQ X 2IZE} X = M3 E (V)
Ricotta Salad with Tzatziki Dressing

2l EYMES ZECQI AMEHTIE R E (v) 21.0

Garden Salad (V)
Lettuce, Radicchio Chicory, Mixed Green Balsamic Dressing

SHZET HEH| S AIS ZEQI EBE §o| A|X M E 23.0
Caesar Salad with Anchovy Dressing
Romaine, Truffle Essence Egg, Bacon, Anchovy Dressing

NSt okRHSL R E =3 AE ZEQ M| 2|Z2E X = EHE (v) 25.0

Ricotta Salad with Tzatziki Dressing (V)
Hand-made Ricotta, Mixed Green, Cherry Tomato Confit, Dried Cranberry

o2t EFAE ZEC ENIQ0] M E 29.0
Smoked Salmon Salad with Italian Dressing
Mixed Green, Smoked Salmon, Orange Segments, Onion, Caper

ADD ) X|Z! BI{ Chicken Tender 2pcs + 4.0
2 M| Grilled Prawn 4pcs + 6.0

259 AZ Daily Soup 7.7
A X% Welcome Bread 1pcs 1.0

(V) B7| HiwE XA FAXHE 8 FH HiFAUC (V)The Menu for Vegetarians



o2 22 X 0| E £A9| 2}5t MHAE}

Aglio e Olio Beef Ragu’ Pasta (Ragu’ alla Bolognese)
e 22| (V) 25.0
Aglio e Olio (V)

Garlic, Pepperoncino, Parmesan Cheese

Sli4HE OHAE} 31.0
Seafood Pasta

 F2 Al Offi 37HK| AA Z MM MR Please choose from the following 3 options
e ENIE AA Tomato Sauce

o 22 AA Qil Sauce

e 32 AA Cream Sauce

Prawn, Baby Squid, Crab, Clam, Parmesan Cheese
(BAZ=LL HIX[2ES =4t FR0[EHIEEN, MSHE L)

XN 0| E AA 2}4 OIAEL 31.0
Beef Ragu’ Pasta (Ragu’ alla Bolognese)

Beef Ragu’ Sauce, Fettucine, Ricotta, Chorizo, Parmesan Cheese
ESnpE-sad)

Y2 x|t HEGI0] LEAIZO0| AAIH X 5| HHA TE FEH=LT

If you have an allergic intolerance, please inform waiting server



PASTA

Si AH|0|= 33! OAE} M< 2X| otAE}
* Signature ® ) cioak Cream Pasta Prawn Rose Pasta

2 HL2} oA E} 29.0
Carbonara Pasta
Bacon Cream Sauce, Linguine, Egg York, Truffle oil, Parmesan Cheese

M<S 2| OIAEL 29.0
Prawn Rose Pasta

Rose Sauce, Prawn, Linguine, Pepperoncino, Cherry Tomato, Parmesan Cheese
(A-HIE L

X B3 MAEL 330
Long arm Octopus Vongole Pasta

Spaghetti, Long arm Octopus, Clam, Pepperoncino, Parmesan Cheese
(X[ QI H|AJORA

AH0|Z 33 OtAEL 39.0
Steak Cream Pasta

Cream Sauce, Strip—loin, Mushroom, Parmesan Cheese
(AT7|:0f=4)



PIZZA&BURGER

M 33 Ot
Shrimp Cream Pizza

Of2A| 2|} o] X} 27.0
Margherita Pizza
Tomato Sauce, Pesto, Basil, Boccocini

M< 33 Ojx} 31.0
Shrimp Cream Pizza

Shrimp, Cream Sause
(MBI A

EE 38 HA O|X} 320
Truffle Cream Mushroom Pizza
Variety Mushroom, Pine Nut, Truffle Cream Sause

U.S =2l x| HAH 29.0
U.S Prime Burger

Hand-made Pattie, Egg, Bacon, Lettuce, Tomato, Whole Grain Mayonnaise
(THE|:D|=4h



MAIN

S| 20N

M 2AIX|
Sausage

S22 30| Ok HHAIE ADE H
Chicken Pulled Pork Garlic Baguette Soft Bun

o 27739 HAEIE
Whole Grain Mustard

o SHaiO|: O Y|X />\
Jalapeno Mayonnaise ‘

o olEMa) | az=o| wacs
Mint Jelly Chef's Salad

D= HHH|F Z2E + =] M= 119.0

Assorted B.B.Q Platter + Chef's Salad

Strip-loin, Lamb Chops, Pulled Pork, Sausage, Chicken, Condiments

(RiZ:0l=E G007 s344 Sz 2arEdl 2523 0|34

\/ MpE= felz| M3 E2 HZELICH Salad will be served with daily salad

Z|&5 0134 XHE SH AH02 52.0

U.S Prime Strip-loin Steak (200g)
Z|ME 0= x2S AH0|I2
(AT7[Ol=Lh

Lamb Chops Grilled Vegetable



OjSst o] sliitE EOIE AR
Seafood Tomato Stew

EgE ZXEH
Truffle French Fries with Condiments

ATHL|H ZHHEA
Gambas al ajillo
Prawn, Garlic, Bread, Pepperoncino, Tomato

(M-HIEEL

SIAE EOLE AR N\
Seafood Tomato Stew

Prawn, Garlic, Scallop, Clam, Pepperoncino, Tomato
(EA:BZZLL HIX2EEZLL S0 EEL, A EEL)

FE0|1E X|Zin EBE ZAEHEA

Fried Chicken & Truffle French Fries

(HR7:=akE

S0Hs AA O RIZIH S AXISY

Black Garlic Sauce Fried Chicken & Truffle French Fries

(H17:=akE

A07| FAHo0=2
U.S Prime Beef Chop Steak
(AT7[:0]=4h

=2 Eo|E
Chef's Plate

2 C

F20|= X|1Z1at EBE AXEA
Fried Chicken & Truffle French Fries

18.0

31.0

37.0

33.0

35.0

57.0

36.0



RISOTTO

HX 38 2| EE 210
Mushroom Cream Risotto
Button Mushroom, King Oyster Mushroom, Onion Confit, Parmesan Cheese

HE{ge| 8 %07t S2j7t HE B|XE 320
Squid Ink Risotto

Squid, Butter, Garlic, Onion Confit, Parmesan Cheese
(2E0f:HAL

KOREAN MENU

11:00~14:30

A07| #= 25.0
Jang Kuk (Korean Beef Soup) Beef, Radish, Rice, Side dish
[ESnpjHlE)

O|2M SINE 25.0
Yukgaejang (Hot Spicy Meat Stew) Beef, Leek, Rice, Side dish



LUNCH COURSE MENU

11:00~14:30

At

Welcome Bread

so| Ax

Daily Soup

Hz= EM M=
Chef’s Special Salad

— Choice of Main -

242|2 22|22 Aglio e Olio
B4 33 2|=EE Mushroom Cream Risotto
EDOIE &A= OIAEl Tomato Seafood Pasta +3,000
JI2H L2} Carbonara Pasta +3,000
M< 2X| OtAE} Prawn Rose Pasta +3,000
2X| 0|E AA 2t7 OIAE} Beef Ragu’ Pasta (Ragu’ alla Bolognese) +4,000
LiX| 228 OtAEl Long arm Octopus Vongole Pasta +5,000

Q0] M= 2|=LE Squid Ink Risotto +5,000

CIXE & 7{O]
Dessert & Coffee

38.0

v IA HlRE 8910 HRE|X| ebLICH
There is no discount on the course menu



ORAKAI COURSE MENU

Azt

Welcome Bread

=S A
Daily Soup

Az EM M=
Chef’s Special Salad

QT2 OEAE}
Pomodoro a la Pasta
Tomate Sauce, Cherry Tomato, Spaghetti, Parmigiano

43 0|54 A07] 2fE AH0|2

U.S Prime Strip-loin Sous-vide Beef Steak

CJNE & 7{0]|
Dessert & Coffee

68.0

V/ BA HiFE 8l0| HBEIX gLt
There is no discount on the course menu



FRUIT ADE

XIS O0]= Plum Ade
MBESSt ot 326t &kl XAIF8 S8 g a2 W2 £ A= AT oo|=

= 0|0O|= Green Tangerine Ade
| =20{| H|5H H|EFRICT} 108HLt &0 T 20|20} Z4Zka|
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IjM Z=2X 0j|0|= Passion Fruit Ade

71X &0 Tt 50 et n: 22| 435t EEE Brinto] St athz S| &

M F2= 0fjo|=

$t2}2 0f|0]= Hanrabong Ade
HIEIRICTI 55101 T 23|15 2 27| ofdof| = £2 Zrln|lol $t2ks 1

2 ool=
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13.0

13.0

13.0

13.0



BEER

CRAFT BEER

M4E H LY Seongsu-Dong Pale Ale [ American Pale Ale ] 12.0
S, QEIX|Eat 72 HICIZ0| S-Q! ofH|0|E H2Q AML|o| CHEMSE  Alcohol 45%

S 7| HiLtL} HEO|F Monkey banana Weizen 120
SEEHHILIL Eat e AUS TR UMES HHLHR| SF2E0| /AK|:= HIO[H 23 Alcohol 45%

0{H|0| % 2}7{ Amazing Lager [ Pilsner ] 12.0
DASHEE Z0|9t XMNT =280 X3}, ARGt 71A| Ot 4 U= £|19| 2} Alcohol 5.3%

DRAFT BEER

sto|LjjZll 449 Heineken Draft Beer Alcohol 5.0% 12.0
=% MM=E Blanc Draft Beer Alcohol 5.0% 11.0
ot22t] A= Paulaner Draft Beer Alcohol 5.5% Glass 11.0 / Pitcher 38.0
E|2} MOH3E Tera Draft Beer Alcohol 4.6% Glass 9.0 / Pitcher 32.0

Zig| Mu=E Kelly Draft Beer Alcohol 4.5% Glass 9.0 / Pitcher 32.0



ALCOHOL

i+

ALCOHOL DRINK

2UEXIZ 1924 llpoomjinro1924 25% 375ml 40.0
UZXIZ0AK* llpoomjinro OAK*3 43% 375ml 59.0
é%ﬂémm 5lI2|E|X] llpoomijinro1924 Heritage 30% 700ml 220.0
UEZIZ 2314 |lpoomjinro 23years 31% 375ml 450.0
3t2 Hwayo 17% 375ml 30.0
3l Hwayo 25% 375ml 40.0
32 Hwayo 25% 500ml 60.0
3l Hwayo 41% 375ml 60.0

TEY ZIHY Gin & Tonic 13.0



WHISKY

Ballantine’s 17Y 500ml

Johnnie Walker Black 500ml

MALT WHISKY

Glenfiddich 12Y 500ml
Glenfiddich 15Y 500ml

Balvenie 12Y 700ml

BLENDED WHISKY

Chivas Regal 12Y 500ml

Bottle 330.0

Glass 12.0 / Bottle 187.0

Glass 14.3 / Bottle 242.0

Bottle 275.0

Bottle 363.0

Glass 12.0 / Bottle 164.0



HOUSE WINE

ranc® ranc®

HOUSE WINE

RED 2} 32tALE S 7HH|2L| A2} 19 La Croisade Black ¢/S-Syrah Glass 8.0 / Bottle 39.0

o
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[Z= [0 Food Pairing] AF|0|= Steak

WHITE 2} 32tALE S8 AF=L|0]19 La Croisade Black Chardonnay Glass 8.0 / Bottle 39.0

R YOS X2 A2l efelez REFHT IiHHQ HAT} EE%‘E}
ooty 2ol 3G =L &
1 o=

= Cl
ORA[Z] 3L YRt E RE2iZa S0l 2 LAXl=

[ M|012! Food Pairing] IIAEL X|Z1, HAHE Pasta, Chicken, Seafood



HOUSE WINE [SPARKLING]

cnle cale

3
AUTORITAS
Aosé Z

HOUSE WINE

Bottle 39.0
FYSt LSt 2l S AEZA A ZEo ot=0i} Aty & £2o| =8 &0|
Z3lESLLCL oM Y2 XF6tes AE, S £2 HoEE A o=
Ojy2da e stz 32|0(8 ZZo| =AZRL|ch AXe| otH2|E|Z2 HH
FoLE Mt 8 CINME, FEte| Ol2|OEHK| 8 0{22|l= ALEE ALt
[ZE= H|0& Food Pairing] si&tE, X|X, X|Z! Seafood, Cheese, Chicken
LED|EIA ANEE! 2X| Autoritas Sparkling Rose Bottle 39.0
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ZC [{0{2! Food Pairing] ItAE} 8fAMS Pasta, Seafood



RED
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astello
Querceto

Pittes

RED WINE

2t B30 H40H BUY ekIDto] WHAS DT 2750 U HISS AISHD
UBLICL B 2|, KHE S A2 A OLZ0l0 AILHR, ML), ZHO0F HYASY
ofzte] Hidlat 93 Z0|E LMKE Xst22 YoleLch

IEE 012 Food Pairing]  8/4A|X|, 874, TEAE} Ham/Sausage, Hamburger, Pasta

UHIZ TEIA|RA HEE2 A Alvaro Palacios Petalos
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[XE H|01&! Food Pairing] X|=, 22 R2| Cheese, Grill Dishes

FAZNE 7|12tE] Z2IAZ Querceto Chianti Classico
2|, 2k= 2], Ax2| OIE Y ERS o2 A|Xl510] 2AUX| 42 =7149| Ef-lnt
M 022 FE DT /9| olo] HHOZ WSS M, 2R3 22

=
0{20| #== SE AAYLCL

[XE 1|02 Food Pairing] X|=, 2|XEE, TIAE} Cheese, Risotto, Pasta

2H|A 20} 7HH| 2] AAH]&= Montes Alpha Cabernet Sauvignon
SAHBE, A7} EfA, Hid2t PIEQ| IHalnt 23 9| X3S 0| S&%{¢Ql of=0t7}
LIAX|= el i ct

[X= H|0{&! Food Pairing] &, 2117|, ItAEL Meat, Lamb, Pasta

cnle

Bottle 98.0

Bottle 85.0

Bottle 82.0

Bottle 82.0



WHITE&SPARKLING WINE

france (:a\'\f°““"a el ey

WHITE WINE SPARKLING WINE

WHITE WINE
. ™ 2 :
AF22| HEO] M= 7} Chat Gris By Jeff Carrel - Bottle 120.0

" EHTAS| A YL MIZ 7HEol 2ls ERdTt AFD2] elRlo 2 Rl It Aol A
Of=20t 0120 L= 18w 2f 50008 F=2t eFyx oz Milsh= SEXQl efliLct

[ZE H|0& Food Pairing] IIAE} M2{E, AlMZE  Pasta, Salad, Aperitif Drink

TAEIE 2EIx A2 XE2I0|L| Gustave Lorentz Gewurztraminer Bottle 85.0

0| 2, &7, IRIHE, M F2E, HMst I+0t Z2 siEgks 71T AelYLICh

—

ZC 1|0{& Food Pairing] X|=, ¢10{ Cheese, Salmon

4t 2|5 = AF=H|0] Long Barn Reserve Chardonnay Bottle 52.0
ALt} B2 A E2{AL| SESH Of20t0 32|0|5H HE(Q] B0|E 72 4 U= AQUALICE

[ZE= I|0{2! Food Pairing] X|Zl, 24M, O|X}, OFAE} Chicken, Fish, Pizza, Pasta

SPARKLING WINE

XI2M|E T2M|F AAER}L E210| Zardetto Prosecco Extra Dry NV Bottle 66.0
AFFEE MBS SIS FROKY ATIER ISR hAS a5 Z2I0] U= 2feliLIct

[F= H|0{&! Food Pairing] E|Z, O|X} Fried Food, Pizza

HA|R BAFIE CIAE| Bosio Moscato d'Asti Bottle 59.0
Hst Hx:

0%

|2 BEO| NSNS 7IE7 QUES T 0f2INQl ol

[Z= HO{& Food Pairing] 4, 2}, £l1Z, TIXI Pudding, Fruit, Fried Food, Pizza



NON ALCOHOL

NON ALCOHOL DRINK

F7IEC FFIEC MR, AT2L0|E, ZIX0|Y Coke, Coke Zero, Sprite, Ginger Ale
LEIX|FEA, AFZFEA Orange Juice, Apple Juice
Ay 2| B4 S Pellegrino [ Sparkling Water ]

ELI2|E Tonic water

COFFEE & TEA

OfM|2|7te, 7HFR] L, 7HH[ 27T, 7HH|2HH|, 2T E], = 2HH|

Americano, Cappuccino, Café Mocha, Café Latte, Milk tea, Hot Chocolate
=Xt 22X}, H2X} Green Tea, Black Tea, Buckwheat Tea

Season

gt2te 3{L|E] Hanrabong Honey Tea
HIERZIC 7155t leksol| 226t 22 Hol St 7122 T2 6L E

6.0

5.0

6.0

6.0

4.0

4.0

8.0



