ROOM SERVICE

0|2 A|Zt Operation Hour

E~4= 7:00 - 20:00 (20 20:00)
S~ 9:00 - 21:00 (F20Z 21:00)

MON~WED 7:00 - 20:00 (Last order 20:00)
THU~SUN 9:00 - 21:00 (Last order 21:00)

Orakai

CHEONGGYESAN HOTEL



UMX] OHLY

AT7| Beef

HH|7 Z2HE|, S AH|0|3 - O0|=24F America (Assorted BBQ Platter , Strip—loin Steak)
2| {7 - SFAL 0[=24E Australia, America (Beef Pilaff, Homemade Burger)

EiX|117] Pork

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

RE|X AAX| - AH[QI4AE Spain (Chorizo Sausage)
=0t 3 - O|EH2|0FA Italy (Parma Ham)

EC 3 - 0|24 America (Pulled Pork)

17| Chicken
SCt2|4t X171, 2 SHC2 |4 X|7], HiH|F Z2E - BapEiit
Brazil (Assorted BBQ Platter, Fried Chicken, Fried Chicken with Black Garlic Sauce)

217| Lamb

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

30| Webfoot Octopus

3z C|op=2t THAEL SHAMS TIHAEL - HIESHA Vietnam (Cream Diavola Pasta, Seafood Pasta)

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

&' Rice
HE 2|, A F 2 2| RE - LA Domestic (Mushroom Risotto, Squid Ink Risotto)

x| Long arm Octopus

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

2H0]| Squid
M= 2|XRE - FLHAE 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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WEBFOOT OCTOPUS PASTA

Bl2 3 270|e} I3 A| Yo o] L5 ufAE} 38.0



ROOM SERVICE

ENTREE

AMEt OFliet R E S|4 E ZEQ 44| 2IZE} X=X M2 E (V)
Ricotta Salad with Tzatziki Dressing

ALY SIS ZEQ MMEH THE MEIE (v) 30

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

25 oFfi2 27 E S| M ZEQI X 2| ZE X = EIYHE (v) 27.0

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

O|EfZ|ot =Y AS ZEQ EXNQ0] M= 31.0
Smoked Salmon Salad with Italian Dressing
Mixed Green, Smoked Salmon, Orange Segments, Onion, Caper

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

(V) B7| HiwE Y FAXHE 218 F=H HlFLC (V)The Menu for Vegetarians



ROOM SERVICE

PASTA

i
aze 2212 2% O|E AA9| 27 MAE}
Aglio e Olio Beef Ragu’ Pasta (Ragu’ alla Bolognese)
6L 22 (V) 27.0
Aglio e Olio (V)

Garlic, Pepperoncino, Parmesan Cheese

sli4HE DHAE} 33.0
Seafood Pasta

V' F2 Al O 37HK| AA Z ME# 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
EAZILL HIX2ESZLL FROEHIEELL M HIEEL)

X 0| E AA 2}7 OHAEL 33.0
Beef Ragu’ Pasta (Ragu’ alla Bolognese)

Beef Ragu’ Sauce, Fettucine, Ricotta, Chorizo, Parmesan Cheese
(AT7|:EFAh



ROOM SERVICE

PASTA& RISOTTO

AHO|Z 38 OtAE} M Z2x| otAEL
Steak Cream Pasta Prawn Rose Pasta

JI2HLt2} oA E} 320
Carbonara Pasta

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

M< 2| OtAE} 320
Prawn Rose Pasta

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

AH|0|3 33! otAE} 40.0
Steak Cream Pasta

Cream Sauce, Strip—loin, Mushroom, Parmesan Cheese
(A7]:0/=4h)

M4 38 2| = 29.0
Mushroom Cream Risotto
Button Mushroom, King Oyster Mushroom, Onion Confit, Parmesan Cheese



ROOM SERVICE

M< =3 mxt
Shrimp Cream Pizza

Or2A| 2| e oK} 29.0
Margherita Pizza
Tomato Sauce, Pesto, Basil, Boccocini

A< 32! o)Xt 33.0
Shrimp Cream Pizza

Shrimp, Cream Sause
MSHEEL

EZE 38 KA O|xt 34.0
Truffle Cream Mushroom Pizza
Variety Mushroom, Pine Nut, Truffle Cream Sause



ROOM SERVICE

SNACK&eNON ALCOHOL

22j0|= X|ZIa EBE ZXEE
Fried Chicken & Truffle French Fries

E3E XA
Truffle French Fries with Condiments

Zolo|E X7 EE ZXE A
Fried Chicken & Truffle French Fries

(HO7[:2apE

S0l AA ¢E X710t EE AKX
Black Garlic Sauce Fried Chicken & Truffle French Fries

(H7|:EapaLh

237| FAH0|IZ
U.S Prime Beef Chop Steak
(A17]:0]=4h

NON ALCOHOL DRINK

FFIEch F7IES NIE, AD20|E, TIX0Y Coke, Coke Zero, Sprite, Ginger Ale
LEIX|FEA, AFUZFEA Orange Juice, Apple Juice
HIZ+EO|L EtAZ= Gerolsteiner [ Sparkling Water ]

EHE Tonic water

20.0

35.0

36.0

59.0

7.0

6.0

7.0

7.0



ROOM SERVICE

BEER

CRAFT BEER

M4= HY0Y Seongsu-Dong Pale Ale [ American Pale Ale ]
A8, QEIX|Skt 7t HIC|Z0| SEQ! 00| E E2Y HmL|o| CHEMSE  Alcohol 45%

S 7| HiLtL} HEO|F Monkey banana Weizen
SESHHILIL S RER FZIZ 7R UMEZ HILHLI| §2810| LIAX|= HIOPH 23=  Alcohol 45%

O{H|0|& 2}7{ Amazing Lager [ Pilsner ]
TASHEE F0|9} 2|MF =252 =3}, Aot 71| Ot 4~ Q= 21119| 2P Alcohol 53%

DRAFT BEER

sto|Lj|zil AHm= Heineken Draft Beer Alcohol 5.0%

2 Wz

Blanc Draft Beer Alcohol 5.0%

nt2et] Ae3E Paulaner Draft Beer Alcohol 5.5%

CEIRTEIES

w2 Yoz

Tera Draft Beer Alcohol 4.6%

Kelly Draft Beer Alcohol 4.5%

12.0

120

12.0

12.0

11.0

11.0

9.0

9.0



ROOM SERVICE

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



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

Franc®

granc®

HOUSE WINE

Glass 8.0 / Bottle 39.0

RED 2} 2= S2H 7HH21] Al2} 19 La Croisade Black C/S-Syrah
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[Z= [0 Food Pairing] AF|0|= Steak

Glass 8.0 / Bottle 39.0

WHITE 2} 32tAIE 21 AFTL0]19 La Croisade Black Chardonnay
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[ M|012! Food Pairing] IIAEL X|Z1, HAHE Pasta, Chicken, Seafood



ROOM SERVICE

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



ROOM SERVICE

RED WINE

spa" wal
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astello
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Pittes

RED WINE
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I 012! Food Pairing] &/AA|X|, {74, IIAE} Ham/Sausage, Hamburger, Pasta

SHHIE TEIA|RA HEEZE A Alvaro Palacios Petalos
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[= H|0{&! Food Pairing] X|=, 12R22| Cheese, Grill Dishes

FAZNE 7|12tE] Z2IAZ Querceto Chianti Classico
H2), 21 i), ¢1Ee| OIS T B8 HOR AIXSI0] 2UX| 242 L2 Eftla}
Mgt ol2g FE 13 JI0HE folol MHOR WSS Hal, 23T 2e
0i20| ZEE SWs elLict

=
[= H|0{&! Food Pairing] X|=, 2|=EE, IEAE} Cheese, Risotto, Pasta

2H|A 20} 7HH| 2] AAH]&= Montes Alpha Cabernet Sauvignon

SFRE, A7H 44, vhdat 0] T 950] Z8tE 0l BEEel ofzupt
L7AZIE efolelLict.

[ZE H|0{&! Food Pairing] S5, 2117|, O}AEL Meat, Lamb, Pasta

cnle

Bottle 98.0

Bottle 85.0

Bottle 82.0

Bottle 82.0



ROOM SERVICE

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



