s s st LEVEL B 1

Contemporary Cuisine Restaurant
LEVEL B12 M AIRIIE 225101 SIh 2| 7|2 =8t 215 Me0[a st

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

Ojxt =< LIZ2| T|Xt &2l FS|(APN)OIA] QIEStH DX} HME UIIRE AREEILICH
Pizza dough Flour for pizza is certified by the Association of Naples Pizza Makers (APN)
K| 2|ZE X|= g2 HAEES MIISHMMEE X[ =E ARZEILICE

Homemade ricotta cheese Using fresh cheese added lemon zest

O = H| =201 F7Io10] Z2 ZESE MARRILIC

Anchovies Added to provide richer flavor

EZE Y Z| g AME2l ERE 1R 0|5 MEIL|Ct

Truffle oil Present the unique flavor of truffles, the finest ingredient

B 1R2| &7194 0] ot = FE 10l5H0] Kt 2 E0iE Sl FLict

Herb Added fresh herbs with unique aroma and taste to provide a deeper flavor
AH0|= Xi2 Z2|(sous vide)7 [HO 2 RERR AZio| 0|34t T2t AH|0|ZE ALSSILICH

Steak Used American prime steak with a soft texture using low temperature cooking technology
t|o]Zd FEL =01 SHI0IZHS ALBEILICH

Bacon Used smoked whole bacon from Europe

Orakai

CHEONGGYESAN HOTEL



HLX] Ly

AT7| Beef

HH|7 Z2HE], S AH|0|3 - 0|=24F America (Assorted BBQ Platter , Strip-loin Steak)
2| H{7 - &34t 0|24 Australia, America (Beef Pilaff, Homemade Burger)

EX|27] Pork

HHH|7F Z2HE] - ZLHAF Domestic (Assorted BBQ Platter)
#|0|Z1 - Oj=24t America (Bacon)

RE|X AAX| - AW Spain (Chorizo Sausage)
=0t 3 - O|EH2|0HA Italy (Parma Ham)

ECc T3 - 0|24t America (Pulled Pork)

5117| Chicken
SCR2|at X|71, 2 S|4 X|Z), BiH|R 22 - Ha2fEat

Brazil (Assorted BBQ Platter, Fried Chicken, Fried Chicken with Black Garlic Sauce)

2%117] Lamb

HHH| T Z2HE{ - S3At Australia (Assorted BBQ Platter)

30| Webfoot Octopus

32! C|ok=E 2t OAEL SHAMS THAEL - HIESAL Vietnam (Cream Diavola Pasta, Seafood Pasta)
£ Crab

32! C|otEa2t OtAE} SHAS THAE} - =24t China (Cream Diavola Pasta, Seafood Pasta)

HE 2R, A 32 2| XRE - ZLHAE Domestic (Mushroom Risotto, Squid Ink Risotto)

LtX] Long arm Octopus

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

27Z0] Squid

HE 2|=E - 2LHAE Domestic (Squid Ink Risotto)

U2X|2} S0 LEALE0| UAIH X{5| = H0|[AH T SE=ELICH
If you have an allergic intolerance, please inform waiting server



ENTREE

L1458 OFxli2t R7{E EHE ZEY Xl 2IZE} X[ = M3 E (V)
Ricotta Salad with Tzatziki Dressing

AN S2AE ZE AN THE MBE (v)

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

SHZnp O EH|EY S ZEQ ERE &9 AN M=
Caesar Salad with Anchovy Dressing
Romaine, Truffle Essence Egg, Bacon, Anchovy Dressing

M5 opfiot R E ERlYE ZEQ +M| 2|ZEL X = EHE (v)

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

O|Et2|Qt EY A ZEQI X0 M=
Smoked Salmon Salad with Italian Dressing
Mixed Green, Smoked Salmon, Orange Segments, Onion, Caper

ADD ) X|Z! ®I{ Chicken Tender 2pcs +4.0
2 AL Grilled Prawn 4pcs + 6.0

21.0

23.0

25.0

29.0

PE°| AT Daily Soup
|
[My<]

A4 Welcome Bread 1pcs

(V) B7| HiwE MY FAXHE Y8 F8 Hw2UC (V)The Menu for Vegetarians

7.7
1.0



&2 22 X 0 E £A9| 2j5t THAE}

Adlio e Olio Beef Ragu’ Pasta (Ragu’ alla Bolognese)
g2 22 (V) 25.0
Aglio e Olio (V)

Garlic, Pepperoncino, Parmesan Cheese

Sii4HE THAEL 31.0
Seafood Pasta

V F2 A O 37HK| AA Z MEHSH ZMIR Please choose from the following 3 options

e ENIE AA Tomato Sauce

e @2 AA Qil Sauce

e 32 AA Cream Sauce

Prawn, Baby Squid, Crab, Clam, Parmesan Cheese
(EAZ=L, HIX[2ESZL, FR0HIEEL MR E L

+X| 0|E AA 2} OtAE} 31.0
Beef Ragu’ Pasta (Ragu’ alla Bolognese)

Beef Ragu’ Sauce, Fettucine, Ricotta, Chorizo, Parmesan Cheese
(ESnplE=a)|

U2X|2} S0 LEALE0| UAIH X{5| = H0|[AH T SE=ELICH
If you have an allergic intolerance, please inform waiting server



PASTA

AH|0|Z 33 OtAEL M 2| TtAE}
Steak Cream Pasta Prawn Rose Pasta

MEE L2} OtAE} 29.0
Carbonara Pasta

Bacon Cream Sauce, Linguine, Egg York, Truffle oil, Parmesan Cheese

MS 2X| TFAE} 290
Prawn Rose Pasta

Rose Sauce, Prawn, Linguine, Pepperoncino, Cherry Tomato, Parmesan Cheese
(M:HIEZL

LIX| S=2| otAE} 33.0
Long arm Octopus Vongole Pasta

Spaghetti, Long arm Octopus, Clam, Pepperoncino, Parmesan Cheese
(SX]:QI=H|AJOH

AH|0|Z =3 OiAE} 39.0
Steak Cream Pasta

Cream Sauce, Strip-loin, Mushroom, Parmesan Cheese
(A&171:01=4h



PIZZA&BURGER

M 33 o|x}
Shrimp Cream Pizza

Or2A| 2| tep o] X} 27.0
Margherita Pizza
Tomato Sauce, Pesto, Basil, Boccocini

M 32 Ox} 31.0
Shrimp Cream Pizza

Shrimp, Cream Sause
MSHEEHL

EZE 38 KA X} 320
Truffle Cream Mushroom Pizza
Variety Mushroom, Pine Nut, Truffle Cream Sause

U.S Z2j =X HAH 29.0
U.S Prime Burger

Hand-made Pattie, Egg, Bacon, Lettuce, Tomato, Whole Grain Mayonnaise
(IHE[:O]=4h



MAIN

2ZH| 20k
Lamb Chops Grilled Vegetable

e

M| 2AIX]|
Sausage

SH AH0|=Z
Strip-loin

.:ft‘%

HCH2| & 0| Oh= HHAIE ADE B
Chicken Pulled Pork Garlic Baguette Soft Bun

o E7321 HAEE
Whole Grain Mustard

o | OIRH=
Jalapeno Mayonnaise
o DiE™a]
Mint Jelly

Hzo| M=
Chef's Salad

D= HHH|7 E2E + #|Ze M= 119.0
Assorted B.B.Q Platter + Chef's Salad

Strip-loin, Lamb Chops, Pulled Pork, Sausage, Chicken, Condiments
(RhZ:0l=4E Y7 S SO EaEl 2223 0=

\/ MPCE Oz MM EZ MSELICH Salad will be served with daily salad

Z| &g 0= 21E S AH0R 52.0
U.S Prime Strip—loin Steak (200g)

Z|dE O34 JE S AH0|2

(AT7]0]=4h



0f =8t ke shitE EOIE AR
Seafood Tomato Stew

E3iE x5
Truffle French Fries with Condiments

ATHL|H ZHEA
Gambas al ajillo

Prawn, Garlic, Bread, Pepperoncino, Tomato

MHIEEL

SALE EOIE AR N\
Seafood Tomato Stew

Prawn, Garlic, Scallop, Clam, Pepperoncino, Tomato
EABFLL vIX2EESTL, FR0HIEEL, MPHIEEL)

Fa0|= |71 EBE AXHA

Fried Chicken & Truffle French Fries

(Ha7l:=akE)

S0Hs AA O3 XTI RIS RS

Black Garlic Sauce Fried Chicken & Truffle French Fries

(HO7:=akE

27| FAH0IZ
U.S Prime Beef Chop Steak
(AT7]:0]=4h

Hz=e| E0|E
Chef's Plate

2 C

ZF2i0|= X173} EBE LXIHA
Fried Chicken & Truffle French Fries

18.0

31.0

37.0

33.0

35.0

57.0

36.0



RISOTTO

B4 33 2| =
Mushroom Cream Risotto
Button Mushroom, King Oyster Mushroom, Onion Confit, Parmesan Cheese

HE{ge| O3 2F0{7} S22t HE 2|=E
Squid Ink Risotto

Squid, Butter, Garlic, Onion Confit, Parmesan Cheese
(QOF2I2AY

27.0

320



LUNCH COURSE MENU

11:00~14:30

Azt

Welcome Bread

LIPS -
Daily Soup

A= EM M=
Chef's Special Salad

— Choice of Main -

42| 22|22 Aglio e Olio
B4 33 2|=E Mushroom Cream Risotto
EOE si{AH= OIAEF Tomato Seafood Pasta +3,000
T2 HE L2 Carbonara Pasta +3,000
M<S 2X| OtAE} Prawn Rose Pasta +3,000
K| 0|E AA 2}41 OtAEL Beef Ragu’ Pasta (Ragu’ alla Bolognese) +4,000
LIX| 222 OtAE} Long arm Octopus Vongole Pasta +5,000

QX0 HE 2|XIE Squid Ink Risotto +5,000

CME & 7{0]
Dessert & Coffee

38.0

v TA B 8910] HE|X| oraLICH

There is no discount on the course menu



ORAKAI COURSE MENU

A
Welcome Bread

=9 AT
Daily Soup

Hz §M #2i=

Chef’s Special Salad

EQE 2 OIAE}
Pomodoro a la Pasta
Tomate Sauce, Cherry Tomato, Spaghetti, Parmigiano

&g 0j=4 A07] ME AHO|=Z

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

CME & 7{0]
Dessert & Coffee

68.0

v 3A HisE #910] HRE|X| Q&LICH
There is no discount on the course menu



FRUIT ADE

XIS Ol0]= Plum Ade
MBSt ot S35t 0| AIFE SHESH UK T2 B2 £ U= X5 0l0|1=

A2 0|0]= Green Tangerine Ade
2| =0i| H|aH HIEFZICT} 108HLt &0} I F0[81t ZiZ2|= B2 AT22 7K &S EZ ofo|=

IjM £2X 0f|0|= Passion Fruit Ade
7 |X| k0| Tt 510 WiSknlatn = Bl AESt SESH Arinflol ok T2 LA siEs
M S2X 0jjo|=

$t2t2 0f|0|= Hanrabong Ade
HIEIZICTt S5510{ I|23|5 2! 27| ool = 2 ZH0|QIQI $i2ts ]S 5% E2 S=ts 0lo|=

13.0

13.0

13.0

13.0



BEER

CRAFT BEER

ML= H YWY Seongsu-Dong Pale Ale [ American Pale Ale ] 12.0
A8, QEIX|SF} 7 HiC|ZH0| 291 0H|0| R B2 ZmL|o| CHEMZE  Alcohol 45%

27| HiLIL} HEO|Hl Monkey banana Weizen 120
ELStHILILL S RER R A2 71X LMEZ HiLHLIO| 312810| AHX|= HIOIH 83 Alcohol 4.5%
0{H|0] % 2}7{ Amazing Lager [ Pilsner ] 12.0

045 EE S0|ot 2ME 282 I8 AIESIAL 71EA| OH 2= U= E119] 2t4ME Alcohol 53%

DRAFT BEER

Sto|L|Zil 44 Heineken Draft Beer Alcohol 5.0% 12.0
=T MW= Blanc Draft Beer Alcohol 5.0% 11.0
ot22t] M3 Paulaner Draft Beer Alcohol 5.5% Glass 11.0 / Pitcher 38.0
E|2} 449 Tera Draft Beer Alcohol 4.6% Glass 9.0 / Pitcher 32.0

3| MMO= Kelly Draft Beer Alcohol 4.5% Glass 9.0 / Pitcher 32.0



ALCOHOL

i+

ALCOHOL DRINK

UEXIZ 1924 llpoomjinro1924 25% 375ml 40.0
UEZIZ0AK 3 llpoomjinro OAK 43 43% 375ml 59.0
‘;E'E’.‘_'é1924 SlI2IEIX] llpoomjinro1924 Heritage 30% 700ml 220.0
UZFZTIZ 2314 llpoomijinro 23years 31% 375ml 450.0
3l Hwayo 17% 375ml 30.0
3} Hwayo 25% 375ml 40.0
3} Hwayo 25% 500ml 60.0
32 Hwayo 41% 375ml 60.0

ZIEL! ZHE2!  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

France Franc®

HOUSE WINE

RED 2} 2= 223 77lH|2UY] A|2} 19 La Croisade Black C/S-Syrah Glass 8.0 / Bottle 39.0
ZYA YR BOS X0 ST QI ooloz U FE H2MS WD

o Sohst oM 2E2{Z0]| QAXALICH HEX0|D Sl el

T2 % 230N 2= Hid2 g2l ZSIEF0| WAZRLICE et = REBRH

022 XL U= AAYLICH

[Z== H|012! Food Pairing] AE|0|= Steak
WHITE 2} 32tAI= S84 AFEL|0]19 La Croisade Black Chardonnay Glass 8.0 / Bottle 39.0

DA HE 305 X9 AIZEl| RIC2 BE
oot 20| G ATLICE & o
1

Z HHE0] B mofl = O 7] EEE YetoilM=

[ZE H|012! Food Pairing] IIAE} X|Z1, SHAMS Pasta, Chicken, Seafood



HOUSE WINE [SPARKLING]

cnle cnle

3
AUTORITAS
Aosé Z

HOUSE WINE

QEZ|EIA ANEE! H| Autoritas Sparkling Brut Bottle 39.0
HYUSHD M A2 S AE2A AQel OFZOIS HALD, 8 Eo| A48 0|
ZSESLICE oAM= B2 AF6Hs A, SA e £2 HojE 2 & st=
Oy 2 2E2{2 e, 32|0(8 ZHZ0| “AZRL|ch AXe| ofH2|E|Z2 HH
FELE Mt 8 CINE, FEte| Or2|OETIX| =8 0{22l= ALEE AL

T I|0{& Food Pairing] ai&tE, XI=, XIZ! Seafood, Cheese, Chicken

LED|EIA ANEZ 2X| Autoritas Sparkling Rose Bottle 39.0
MME HEO0| Ijoj20 ©Y|Qt 2txH|2], HO|Z 59| Q015 BHS AN FILICE

AHEESH H3 2joj2nt A THof|lAM OFSCH2 Moo= YiLt= 2X| ANE-CR, Z &l

92 22 O 2|ZA| 5t7|0 = E§l0] 2 AlL|ct THESHA XI&SElE 7| X,

UMY =242 F& MzI} OEX|Z7EX| Skt 3F2 0| Bo{ELICE

[ZE 1|0 Food Pairing] OIAE} A2 Pasta, Seafood



RED WINE

Spa.\“ \ta\\{

)

astello
Querceto

Pittes

RED WINE

AO|HA FHEH Y= Caymus Conundrum Red

2t 50| 4T SUY olointo] WRAAS BE 275N SAUY HISS KAISHD
ULCH S, AHE S HS T OLZ0j0| AILIE, BT, THOF HYASY
opzto| Hiat ©3 B0|E LK/ Fat2e ekIRLiCt,

36
In

I|0{2! Food Pairing] &/AA|X|, {7, IIAE}L Ham/Sausage, Hamburger, Pasta

SHHIE HEIA|RA HEZEA Alvaro Palacios Petalos
SRS 40 22 Mz E XL D Yo 24|22t 2 F0| HIX|= 23t oA
= iR LOt5tA EHE 0 YU&LICH

&

[ZE H|0{&! Food Pairing] X|=X, 12R22| Cheese, Grill Dishes

]
o
=

FAZXE 7|2tE] 22IAZE Querceto Chianti Classico

H2l, 2= Hl2], A= OlFHL SFE 22 ARSI 2UX| 42 =32 Bl
15 7ILE| el MPoz AMEEt M|, ZEHM Z2

At ojeg =
0l20| EE Sy

IEC [012 Food Pairing] X|Z=, 2|Z=EE, OIAE} Cheese, Risotto, Pasta

2H|A 20} 7H| 24| AAH]= Montes Alpha Cabernet Sauvignon
SAHBE, A7} A, Hid2t PIEQ| IHalnt @3 0| X3S 0| S&&{¢Ql of=0t7t
LAX= elL|ct

[Z= [|01&! Food Pairing] &, &117|, IAEL Meat, Lamb, Pasta

cnle

Bottle 98.0

Bottle 85.0

Bottle 82.0

Bottle 82.0



WHITE&SPARKLING WINE

grance® Ca\'ﬂom\a

waly

el

WHITE WINE SPARKLING WINE

WHITE WINE
Ak12| HO] M| 77} Chat Gris By Jeff Carrel

" hmaAo| HRH QTN RIZ 7H0 Olsf EHEEHALTR| QfRloR BRI ThAT} Ao|A
OF20} 0120] Lt 4Bt OF 5,000 HEDH SHYMOR MAISHS SAIK(QI QfolgiLic

[ZE |0 Food Pairing] IIAEL AHE{E, AIXZ  Pasta, Salad, Aperitif Drink

TAEH 22X A|YZXEZIO|L{ Gustave Lorentz Gewurztraminer
0] 2, A7, DOIONS, I Z2E, A3t n4e} e sluate 71 oIt

[Z= H0{&! Food Pairing] XI=, 2¢10{ Cheese, Salmon

4t 2|5 = AF=H|0] Long Barn Reserve Chardonnay
ARt B2 A E2AL| EE$H Ot20t0| Z2|0[8 HE{Q| SO|E 72 4+ U= AQUYLICE

[Z= H|012! Food Pairing] X|Z1, 24, I|X}, O}AE} Chicken, Fish, Pizza, Pasta

SPARKLING WINE

XI2M|E T2M| 3 AAER E210] Zardetto Prosecco Extra Dry NV
AXFZ & MEISHNSI IS FROIM ATISE QIOIRE A4S ASHZE0| Q= AILICE

[ZE 1{|0{&! Food Pairing] £, O|Xt Fried Food, Pizza

HA|R BAFIE CIAE| Bosio Moscato d'Asti

oajst

]

SR

oo
i
M
oo

of RSN 7IE7t SRS T 42N

roe

I tRILIC.

[ZE H & Food Pairing] T4, 2k, §|Z, O|Xt Pudding, Fruit, Fried Food, Pizza

Bottle 120.0

Bottle 85.0

Bottle 52.0

Bottle 66.0

Bottle 59.0



NON ALCOHOL

NON ALCOHOL DRINK

T7I=e} IS MZE, AZ2L0|E, TIX0|Y Coke, Coke Zero, Sprite, Ginger Ale
QEIX|FEA, AFIIEA Orange Juice, Apple Juice
Al | 32| ERA S Pellegrino [ Sparkling Water |

ELI2E Tonic water

COFFEE & TEA

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

Americano, Cappuccino, Café Mocha, Café Latte, Milk tea, Hot Chocolate
=X}, £XI, H{2X} Green Tea, Black Tea, Buckwheat Tea

st2ts 5{LIE|] Hanrabong Honey Tea
HIEIZIC 7tS¢t ei2ksol| 238t 22 Golf St 4SS &2 5L E|

6.0

5.0

6.0

6.0

4.0

4.0

8.0



