ROOM SERVICE

0|2 A|ZF Operation Hour 09:00 ~ 21:30

LHMEHS 7588 ~ 9

Orakai

CHEONGGYESAN HOTEL



A117| Beef

HHH|7F S22l B, S& AH|0|3 - 0|=24F America (Assorted BBQ Platter, Strip—loin Steak)
2N H7 - 341 0|24 Australia, America (Beef Pilaff, Homemade Burger)

EiX|7|] Pork

HiH| T S2iE| - =2LH2F Domestic (Assorted BBQ Platter)
H[0|Z1 - O]=24At America (Bacon)

Ze|=E AAK] - AH[QIAF Spain (Chorizo Sausage)
nf=0f & - O|Z2[0FA Italy (Parma Ham)

ELC I3 - O=t4F America (Pulled Pork)

17| Chicken

SCRE[A X2, 28 HOf2|[4 X|Z1, HiH| RS2l - 222 Lt
Brazil (Assorted BBQ Platter, Fried Chicken, Fried Chicken with Black Garlic Sauce)

OF117| Lamb

HHH | S2iE] - &34 Australia (Assorted BBQ Platter)

Z30| Webfoot Octopus

32l C|of=2| OIAEL sHAE OIAEL - HIELMA  Vietnam (Cream Diavola Pasta, Seafood Pasta)

ZA Crab

3=l C|ot=2} OtAEL siAtE OEAER - S=2AF China (Cream Diavola Pasta, Seafood Pasta)

MF Rice

HAl 32! 2| XL - 24 Domestic (Mushroom Risotto, Beef Pilaff, Shrimp Pilaff)

LtX] Long arm Octopus

UK 252| OfAEL - =24 China (Vongole Pasta)

L 20] Squid
SCHE[A 20| X7, S0i= Y'Y HCRE[A X[Z1 - =it

Chile (Fried Chicken, Fried Chicken with Black Garlic Sauce), Hamburger Steak

A X2t HEHSI LFAF0| UCAIH X|5] 2H0|A B FEIEEIL|C
If you have an allergic intolerance, please inform waiting server



ROOM SERVICE

ENTREE

HMst Ofxlj2t K HE Ed|dS 22 Ml 22 E X|= M2 E (V)
Ricotta Salad with Tzatziki Dressing

AN S US ZEQ MME THE M E (V) 230

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

L4t oot R E EYS ZE Xl 2|2 E} XX EE = (V) 27.0

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

O|Efz|ot cr A2 HE0I EX|210] M2 E 29.0

Smoked Salmon Salad with Italian Dressing
Mixed Green, Smoked Salmon, Orange Segments, Onion, Caper

ADD ) X|Z1 HI{ Chicken Tender 2pcs + 4.0
T2l M Grilled Prawn 4pcs + 6.0

(V) ®7]| Hi= XA FXE ¢t =8 HwLICH (V)The Menu for Vegetarians



ROOM SERVICE

olg|Q 23| =N 0| E AA9| 2}~ IM}AE}

Aglio e Olio Beef Ragu’ Pasta (Ragu’ alla Bolognese)
AR 2L (V) 27.0
Aglio e Olio (V)

Garlic, Pepperoncino, Parmesan Cheese

silAtE E0HE OLAE} 320
Tomato Seafood Pasta

Tomato Sauce, Spaghetti, Prawn, Baby Squid, Crab, Clam, Cherry Tomato, Parmesan Cheese
EAS=LE HiK[EES L FHO0H|EEN A HIEEL)

Z=N| O0|E AA 24 OIAE} 33.0
Beef Ragu’ Pasta (Ragu’ alla Bolognese)

Beef Ragu’ Sauce, Fettucine, Ricotta, Chorizo, Parmesan Cheese
(A7)




ROOM SERVICE

PASTA& RISOTTO

M< 2X| OfAE}
Prawn Rose Pasta

245 L2} oA E} 30.0
Carbonara Pasta

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

M 24| OfAE} 32.0
Prawn Rose Pasta

Rose Sauce, Prawn, Linguine, Pepperoncino, Cherry Tomato, Parmesan Cheese
(MS:H ELAD

A 38l 2| X 29.0
Mushroom Cream Risotto

Button Mushroom, King Oyster Mushroom, Onion Confit, Parmesan Cheese



ROOM SERVICE

StHOA 122 EBE 38 HA O|X}
Truffle Cream Mushroom Pizza

O}2 7| 2| L} I| X} 29.0
Margherita Pizza

Tomato Sauce, Pesto, Basil, Boccocini

n=3 Zat i Okt 31.0
Gorgonzola Chestnut Pizza

Gorgonzola, Chestnut, Cream Sauce

Eg|E 3E! H{A O|X} 33.0
Truffle Cream Mushroom Pizza

Variety Mushroom, Pine Nut, Truffle Cream Sause



ROOM SERVICE

SNACK&NON ALCOHOL

L
o
R

S310|= X717t E2IE AR
Fried Chicken & Truffle French Fries

EdE 4XEE 20.0
Truffle French Fries with Condiments

=2l0|E X|71a} ERE AXEE 35.0
Fried Chicken & Truffle French Fries
(H17|: ==

S0kE 24 FH X7 ERS ZAHEE 36.0
Black Garlic Sauce Fried Chicken & Truffle French Fries

anpJISEIETY)

2317 FAH|0|3

59.0
U.S Prime Beef Chop Steak
(AT7]:0]=24h
NON ALCOHOL DRINK
F7122, 7122 MIE, AZ2I0|E, XIX0| Coke, Coke Zero, Sprite, Ginger Ale 7.0
LHIX|FEA, AlEA Orange Juice, Apple Juice 6.0
HIZS++EIO| L] Et{ = Gerolsteiner [ Sparkling Water ] 7.0

ELI2lE| Tonic water 7.0



ROOM SERVICE

BEER

CRAFT BEER

ML= H AU Seongsu-Dong Pale Ale [ American Pale Ale ]
dlX|gkn} 712 HiC| 20| S22 0H|0|E CHEZE  Alcohol 4.5%

itk HiO| Ml Millddang Weizen [ Weizen ]
C 2|2 i} E=¢et HiLiLE S0|E BZet o= U= ZEeH HIO[Hl - Alcohol 5.5%

OjH|0|&! 2} Amazing Lager [ Pilsner ]
4el SE 0|2t x|ade 552 X8l Al 71A| OF 5= U= £ 112] 2l Alcohol 5.3%

0|71 222 Jager Brown [ Brown Ale ]
SHOERC| nAeh 7i2file| EFee= 71HA| &7(7| £2 H2R2 ¥ Alcohol 5.5%

710] 217 Kai Lager 66 @ 2}710| HAM=E M:

EolA ATHA S E9| Xt EiEst Ot S| L 2&0| 25!

L|x| 24 99
O] Xst=22 AjE =E 217 Alcohol 5.2%

DRAFT BEER

olo|Lu|Zll AHuH=E Heineken Draft Beer Alcohol 5.0%
SR M= Kloud Draft Beer Alcohol 5.0%

E|2} Ao Tera Draft Beer Alcohol 4.6%

12.0

12.0

12.0

12.0

12.0

12.0

9.0

9.0



ROOM SERVICE

WHISKY

WHISKY

Ballantine’s 17Y 500ml Bottle 330.0

Johnnie Walker Black 500ml Bottle 187.0

MALT WHISKY

Glenfiddich 12Y 500ml Bottle 242.0
Glenfiddich 15Y 500ml Bottle 275.0
Balvenie 12Y 700ml Bottle 363.0

BLENDED WHISKY

Chivas Regal 12Y 500ml Bottle 164.0



ROOM SERVICE

HOUSE WINE

France granc®

HOUSE WINE

RED 2} 32IAIE S 7|24 A2} 19 La Croisade Black C/S-Syrah Glass 10.0 / Bottle 42.0
oA HE 2= X[He| HEE g AQl 401z 11 Tt m2M= [

R Fhotd Y2HUHAM FEEHIO0| QUMM ULICE ESHO[D FeHQl 212

= Skf 230N 2= dHid2l ke Xet=2F0| “IAELICE YICHHM = 2 E2 R

21 0{22 XU U= el Lt

[F£C I{|0{2! Food Pairing] AFE||0|= Steak

WHITE 2} 32t (= S8 A L|0]19 La Croisade Black Chardonnay Glass 10.0 / Bottle 42.0

=
2 Ok §>OI 261 ARG & 2 Akl
£[0] ¥ ol OfAlZ7] Eotd YoM = FEHSM

[Z=E H|0{2! Food Pairing] IOtAE} X|Z1, sHAFE Pasta, Chicken, Seafood



ROOM SERVICE

RED WINE

gpa\l \taWN

Castello
(Querceto

018
Chianti Classico
YNATLONE B0 ANIEINE CERTABLLATL

Potatos

RED WINE

AOHA FHER 8|E Caymus Conundrum Red

2t 2859 Vg SdlY fl0te| HAH A S IE =41t SHY HlE= |AlotLL
USLICE SEXN|2|, A5 S A2 4 Of=0H0| A[LtE, 2ffiE, 230 HY ALY
CFZIO| HIH 2t @3 FS0|E LIAK|= =22 I L L.
[FEE H|0{Z! Food Pairing] gH/AA|X|, {74, TIAE} Ham/Sausage, Hamburger, Pasta
HI= B2 A B2 A Alvaro Palacios Petalos

O SFH[E|2t X 0] HX[= =gt

AZ2H E 77|2tE] 22}A]Z Querceto Chianti Classico

Agl, 2t= IﬂiIEI AUx9| OISHL S5t 2= AEot0] FAX| = =89 Eflit

e 2= F= dg 7|12E A2 Mgz HMEet A2, == 22

EHA 2} 7H| 21| A2AH]= Montes Alpha Cabernet Sauvignon

=HATE, AV EIA, Higet BIES| kit 23 9] Xoks 0|F A Of=017t
AKX = 2L .

[F£E H|0{Z! Food Pairing] S%&%, Y117|, OIAEF Meat, Lamb, Pasta

Bottle 100.0

Bottle 87.0

Bottle 84.0

Bottle 84.0



ROOM SERVICE

WHITE&SPARKLING WINE

koW W

VICYSE ATO! -

WHITE WINE SPARKLING WINE

WHITE WINE

“AEIE 28X A EXE20|L] Gustave Lorentz Gewurztraminer Bottle 87.0

)I'P

0| ZY, A4t A ;L MOIONS, A Z2E, AMSH 40t 22 5{H50| ZUX
b N
=

O = T0{LIH EIEI &= 2|X[et

L I|0{2 Food Pairing] X|=, 2101 Cheese, Salmon

E4t 2| "5 AIL|0] Long Barn Reserve Chardonnay Bottle 55.0

[F=E H|0{2! Food Pairing] X|ZI, A4M, T|X}, IfAEL Chicken, Fish, Pizza, Pasta

SPARKLING WINE

XI2g|eE T2 M| 2 AAEZ} E210| Zardetto Prosecco Extra Dry NV Bottle 68.0
AEESt st k7|2 20151 EEE LD ZISIER U ZE MMFEE HMEtstH

T Qs 57
HEITIE FROA ATISY Sl thAS A8 20| U otelgLTt,

5 o
Ol

=

[££C 1§|0{2! Food Pairing] /&, O|X} Fried Food, Pizza

HA|@ RAFIE CIAE| Bosio Moscato d'Asti Bottle 62.0

-

|2t St

L

Aast HEES, 2, BE| RSNUS 7IETt QHES 0§ AL A
MEo| 20|0) FEE 2HHo| $23 Z0|2 K| MO Q1LY

[Z£E H|0{Z2! Food Pairing] T4, 1t E|Z O|X} Pudding, Fruit, Fried Food, Pizza



Orakai

CHEONGGYESAN HOTEL

Contemporary Cuision Restaurant




