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Olive, Cream Cheese Pizza
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BiCHA X2| 7|MEe H=2s

Pizza dough

M| 2|ZE} X|=
Homemade ricotta cheese
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Flour for pizza is certified bythe Associatio
g2 HAEE HIISH AMSEX|ZE AFEE
Using fresh cheese added lemon zest
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X2 X2 |(sous vide)7 [HOZ HE -?-Jgf:_g Of=A TR0l AHO|ZS AI-Q-OH_|EJ-
Used American prime steak with a soft texture using low temperature.cooking ted

FELEN SH0[ZIS ABSILICH
Used smoked whole bacon from Europe
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Caesar Salad with Chicken Breag: ’

ENTREE

5 7154 F10]2t QEH| ER|HS ZEQ AIX M= 27.0
Caesar Salad with Chicken Breast
Romaine, Chicken Breast, Bacon, Garlic Bread, Anchovy Dressing

Al S dS ZEQ LME 7IE M= 23.0
Garden Salad (V)
Lettuce, Radicchio, Mixed Green, Nut, Cucumber, White Balsamic Dressing

27{E E3|dS 2S5 £H| 2|3E X|= M= 27.0
Ricotta Salad with Yogurt Dressing
Hand-made Ricotta, Mixed Green, Tomato Confit, Dried Cranberry

O[E2|2t =4S ZEQ! 2X| Qo] 2= 33.0
Smoked Salmon Salad with Italian Dressing
Smoked Salmon, Head Lettuce, Orange Segment, Onion, Caper

ADD ) X|Z! BiI§ Chicken Tender 2pcs + 4.0
2 M Grilled Shrimp 4pcs + 6.0

PE9 A Daily Soup 8.0 AlX{ut \Welcome Bread 1.0

(V) 37| tlfFe= X4 FLIXHE 48 F8 HiFLICH (V)The Menu for Vegetarians
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Béef Ragu Past:;

PASTA

X 0|E AA 2t OjAE 33.0
Beef Ragu Pasta

Ricotta, Chorizo, Beef Ragu, Penne, Parmesan Cheese

& F2A O 27X AA F Melish FHQ
Please choose from the following 2options
e EOIE AA Tomato Sauce
e 310|E AA White Sauce

SHAMS OIAE} 33.0
Seafood Pasta

Shrimp, Vongole, Squid, Mussel, Parmesan Cheese

< T2 ORHA7IX| AA F MEtis] FHR
Please choose from the following 4options
e ENIE AA Tomato Sauce
e @2 AA Oil Sauce
e 2X| AA Rose Sauce
e 33 AA Cream Sauce

MEL L2} oA E} 30.0
Carbonara Pasta

Egg York, Bacon, Parmesan, Pecorino Cheese

U X|2} LTSI LIYAIZ0| UA|H
X8| ZiglolA 2 Set=LCH

If you have an allergic intolerance,
please inform waiting server



PASTA

SEd| mAE} 33.0
Vongole Pasta

Clam, Pepperoncino, Parmesan Cheese

g2l S2 27.0
Aglio e Olio

Garlic, Pepperoncino, Parmesan Cheese

AH|0|3 38 OiAE} 42.0
Steak Cream Pasta

Strip-loin, Cream Sauce, Mushroom, Parmesan Cheese

SiAHE EOIE AR 39.0
Seafood Tomato Stew with Bread

Shrimp, Garlic, Clam, Pepperoncino, Tomato

Vongole Pasta




RISOTTO

M 70l HE 2 =E 35.0
Squid Ink Risotto with King Prawn
Squid Ink, Cream, Butter, King Prawn, Garlic, Onion, Parmesan Cheese

HA 33 2|=E 30.0
Mushroom Cream Risotto
Shiitake, Button, Garlic, Onion, Truffle Oil, Parmesan Cheese

siitE EOIE 2|=E 33.0
Seafood Tomato Risotto
Shrimp, Clam, Scallop, Tomato, Fresh Basil, Garlic, Onion, Parmesan Cheese



si4tE EOLE IO|X}
Seafood Tomato Pizza

Shrimp, Clam, Scallop, Tomato Sauce, Rucola, Mozzarella, Parmesan Cheese

Of2A| 2| i o| X}
Margherita Pizza

Tomato Sauce, Fresh Basil, Buffalo Mozzarella, Parmesan Cheese

E2E o A F& 38 O|x}
Mushroom Duxelles Cream Pizza
Mushroom Duxelles Cream Sauce, Shiitake, Button, Truffle oil, Parmesan Cheese

22|85 32X| = o|x}
Olive, Cream Cheese Pizza

Olive oil, Kalamata/Green/Black olive, Horseradish Cream Sauce, mozzarella, Parmesan Cheese

OIE|X3, T2 #E H|X}
Prosciutto, Artichoke Pizza

Prosciutto, Caper, Artichoke, Mushroom, mozzarella cheese, Basil, Tomato Sauce, Parmesan Cheese

34.0

29.0

33.0

34.0

35.0
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\\ Surf & Turf BBQ Platter + Chef's Salad

MAIN

MIQIE| X HHH|F S2E + #lZ M2 = 130.0
Surf & Turf BBQ Platter + Chef's Salad
Strip-loin, Lamb chop, Sausage, King prawn, Squid, Condiments

J’,;_"HEE Hz| M=z HZELICH Salad will be served with daily salad

Fda 0|74 207 2E SH AHOIZ 53.0
US Prime Beef Strip-loin Steak
Strip-loin, Grilled Vegetable, Red wine Sauce

L=gjo| 4t ¢10{ AH|0|3 43.0
Norwegian Salmon Steak
Salmon, Vegetable, Caper, Onion, Penne, Tomato Sauce



SNACK

£2l0|E X710 EZHE HXEHA
Fried Chicken & Truffle French Fries

ENE AXHA
Truffle French Fries with Condiments

S0Hs AA U R|ZITt E2E LXFY
Black Garlic Sauce Fried Chicken & Truffle French Fries

27| FAHO0|Z
U.S Prime Beef Chop Steak

Hz2o| E0|E
Chef’s Plate
Cheese, Fruit, Nuts

35.0

19.0

37.0

59.0

39.0



LUNCH COURSE MENU

F% Weekday 11:30~14:00 / =& Weekend 11:30~13:30

Azt

Welcome Bread

A= EM M=
Chef's Special Salad

CEURE S
Daily Soup

— Choice of Main -

2¢42|2 22|22 Aglio e Olio
MEHLEL 38 OIAEL Carbonara Cream Pasta
Al 33 2|=E Mushroom Cream Risotto +2,000
4X| 0|E AA 2171 O}AE} Beef Ragu Pasta +3,000
E323| OtAE} Vongole Pasta +3,000
slAt2 O}AE} Seafood Pasta +3,000

sAME EOIE 2|XE Seafood Tomato Risotto +3,000

CINME & 7{0]
Dessert & Coffee

40.0

Vv A KR $010] MBEX| eALICH
There is no discount on the course menu



ORAKAI COURSE MENU

Aping

Welcome Bread

Az EM M=
Chef's Special Salad

so| 4z
Daily Soup

o2 OtAEL
Pomodoro a la Pasta

— Choice of Main -

Z|&g 0|4 A77] 212 S AH0|2
US Prime Beef Strip-loin Steak

or

290|4t 20{ AH|0|2
Norwegian Salmon Steak

CINE & 7{0]
Dessert & Coffee

72.0

Vv A KR $010] MBEX| eALICH
There is no discount on the course menu



NON ALCOHOL

FRUIT ADE

XIS OflO]= Plum Ade 13.0
MBSES T 8128 S0 ISE 228 IS I02 L2 4 Y XIS oj0ls

A= 0Jl0|= Green Tangerine Ade 13.0
220l HIaH HIEZICT} 108HLt Ot DR 0|80t ZiZ2 = B2 A2 SI7X| st H=Z ofjo|=

I}M Z2X 0J|0|= Passion Fruit Ade 13.0
HH7EX| 20| Tt Stof wigknketn e Sl 4S5k
I SE2EX 0f0|=

msz
o
B
°
1o
>I:l
llIIO
2
HU
Ir
5
>
&

st2kE 0f|0]= Hanrabong Ade 13.0
H|EIRIC7} 5510 T|23|5 U 27| ool = £2 ZD(QIQl Siats 1ieS 5% E2 32k ol0|=
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NON ALCOHOL DRINK

F7IEa, 7= M=, AX20|E, ZIX0|Y Coke, Coke Zero, Sprite, Ginger Ale 6.0
LEUX|FEA, AIEA Orange Juice, Apple Juice 5.0
Ay 73| L EbA S Pellegrino [ Sparkling Water ] 6.0
EYLIE Tonic water 6.0

COFFEE & TEA

OHHIZIF e, 7HEX] e, FHH 27T, 7HHI2HH, 23 E|, ZT 2| 5.0
Americano, Cappuccino, Café Mocha, Café Latte, Milk tea, Hot Chocolate

=X}, EXI, HZX} Green Tea, Black Tea, Buckwheat Tea 5.0
$t2}2 S|LIE| Hanrabong Honey Tea 8.0

HIEIZIC 7}S3t Blatsol| 2E2 23 Cfsl St 212S T2 SiU E



CRAFT BEER

445 HY0Y Seongsu-Dong Pale Ale [ American Pale Ale ] 12.0
A8, QEX|Ekat 7HAS HIC|ZH0] S821 OJH0|R B2 HML|Q| CHEMZE  Alcohol 45%

UHIo| M Mill ddang Weizen [ Weissbier ] 12.0
SESHHILILL S FE2R FZEg T 1T UMRZ HHHLEO| $625H0| LyAX|i= HIOPH 243 Alcohol 55%

DRAFT BEER

7|21 O] X|&t MO Kirin Ichiban Draft Beer Alcohol 5.5% 11.0
E2 MW= Blanc Draft Beer Alcohol 5.0% 11.0
Sto|L|7ll A4aiE Heineken Draft Beer Alcohol 5.0% 12.0
o222t MOE Paulaner Draft Beer Alcohol 5.5% Glass 11.0 / Pitcher 38.0
B2t 4493 Tera Draft Beer Alcohol 4.6% Glass 9.0 / Pitcher 32.0

| MuiE Kelly Draft Beer Alcohol 4.5% Glass 9.0 / Pitcher 32.0



ALCOHOL

ALCOHOL DRINK

QUZEXIZ1924 llpoomjinro1924 25% 375ml

ne

ZXIZ20AK* llpoomjinro OAK 43 43% 375ml

AZXI21924 §|2|E|X| llpoomjinro1924 Heritage 30% 700ml

{CIMITED EDITION!

U= xIZ 23Ut [Ipoomijinro 23years 31% 375ml

3l Hwayo 17% 375ml

3l2® Hwayo 25% 375ml

3l2 Hwayo 25% 500ml

3l Hwayo 41% 375ml

TMEY ZIE|Y Gin & Tonic

59.0

220.0

450.0

30.0

40.0

60.0

60.0

13.0



WHISKY

WHISKY

Ballantine’s 17Y 500ml Bottle 330.0

Johnnie Walker Black 500ml Glass 12.0 / Bottle 187.0

MALT WHISKY

Glenfiddich 12Y 500ml Glass 14.3 / Bottle 242.0
Glenfiddich 15Y 500ml Bottle 275.0
Balvenie 12Y 700ml Bottle 363.0

BLENDED WHISKY

Chivas Regal 12Y 500ml Glass 12.0 / Bottle 164.0



HOUSE WINE

granc® Franc®

HOUSE WINE

RED 2} 2= 3 7HI2U| Al2t  La Croisade Black ¢/S-Syrah Glass 8.0 / Bottle 39.0
ZYA R YIS X|ojo] SED 0420l 9oIoR 2T FE H2ME 11

AL St ACtoA 2E2{F0] QA ILICE EEXO0|1 SEHEQI 212

T2 ol 230N 2= HEE 2t 8| ZS2F0| LIATILICE Y2toME BEZ M

21 62 XL U= kel Lt

[Z= 102! Food Pairing] AH|0|=3 Steak

WHITE 2} 32fA = S84 AFEH|0] La Croisade Black Chardonnay Glass 8.0 / Bottle 39.0

A HR YOS X0 AZEH QIO HEYD 2N AT BEH
o i §0| FHBHH LMHLICE B 2 TU0| 7T AL Aol
=0f 2 TOIE ORAI7| BISFL 2St0IANE RIS B8] B LKl

T W02 Food Pairing] OIAEL X|Z1, HAHE Pasta, Chicken, Seafood



RED WINE
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astello
Querceto

Veleatens

RED WINE

HO|HA FHEER Y= Caymus Conundrum Red
FES0| Jidn ST oloke| WA S nE FI5IH ST HIE2 KXt
SLICL S3A2|, X5 & A2 U4 Of20t0f| AILHE, 2tHiG, I3

FZto| Hid 2} @3 Z0|& LAK|= X2 olelL|Ct
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[F= |01 Food Pairing] &/AA|X|, 87, IIAE} Ham/Sausage, Hamburger, Pasta

UHIZ TBIA| A H|E2 A Alvaro Palacios Petalos
F28 L7i1 $2 HEE XUD YOH S2u2ie E Ho| MRS BAE B
L7Z0| 0§ L0I5tA ESE[0] UJ&LIC

[ZE 1|012! Food Pairing] XIZ=, 12R2| Cheese, Grill Dishes

AZH| E 7|QtE] E2IA|Z Querceto Chianti Classico
2|, 2t= H|2|, ¢ix2| OIS EHI SHE SR A|RSI0| FZX| 42 =749 Eflnt

=2
A ol2g X 13 I otolo] MEOE WMES Mal, 2B e

I'

EHIA 2t 7| 2L AAH|E Montes Alpha Cabernet Sauvignon
SUFZE, A7} HA, vid2} QIEQ| uAut 239] R3S 0| S QI ot2017t
LIAXI= bldL|ct.

I 1|01 Food Pairing] €&, ¥117|, OIAE} Meat, Lamb, Pasta

ce

Bottle 98.0

Bottle 85.0

Bottle 82.0

Bottle 82.0



WHITE&SPARKLING WINE

cafor™? vl weW

WHITE WINE SPARKLING WINE

WHITE WINE

24t 2|xE AFEH|0] Long Barn Reserve Chardonnay Bottle 52.0
Atntet 812 A E2{AL| EESH OtZ0t0]| 22|0|8H HES| F0|E =2 = U= AAULICE

[Z= 1|02 Food Pairing] X|ZI, 44, m|X}, TFAE}L Chicken, Fish, Pizza, Pasta

TAEIH RHX AYEXERO|L Gustave Lorentz Gewurztraminer Bottle 85.0
0| 29, A3, ORINE, IfMd F2E, MMSt 40 22 5882 71T belL|ch

[XE= 1012 Food Pairing] X|Z=, 2101 Cheese, Salmon

SPARKLING WINE

XI2H|E Z2M| 3 WA E 2} £E210] Zardetto Prosecco Extra Dry NV Bottle 66.0
MHF2E MEI5HIEHIRE RN ATISE ISR CHAS 2ASHZE0] Q= A2ILICh

I M|0{2! Food Pairing] §lZ, O|Xt Fried Food, Pizza

HA|R DAFIE CIAE| Bosio Moscato d'Asti Bottle 59.0
Mae HESE, B, 280l N4NUE 7IR7 QHEES F= 2=l oIt

[Z== H|0{& Food Pairing] %!, 212!, 12, I|X} Pudding, Fruit, Fried Food, Pizza



