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Olive, Cream Cheese Pizza

ol

2l~5 7:00 - 19:00 (F201Z 19:00)
Z~E 9:00 - 21:00 (F20tZ 21:00)

SUN~THU 7:00 - 19:00 (Last order 19:00)
FRI~SAT 9:00 - 21:00 (Last order 21:00)
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ROOM SERVICE
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Pizza dough
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Homemade ricotta cheese
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Using fresh cheese added lemon zest

S0 H7I510] Ze ZAInS MARBHLICE
Added to provide richer flavor

Z| g MEQl ERE 1R S0I1E MEQLICH P s
Present the unique flavor of truffles, the finest i gredient

TR2| 817194 30| Aot = SIEERTISH =t 2/ S0 cish FLiCt
Added fresh herbs with nique arema and taste to provide a deeper flavor

RIS K2(sous vide)7 IO 2 HIERIS Riz10| 0}t TalR] ARIO| S ARBEILICH
Used American prime steak with a soft texture using low temperature cooking technal

FELEA SIS AIZEILICE
Used smoked whole bacon from Europe
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5 7kS4 F0|2t EH| S AS ZEQ AN M=
Caesar Salad with Chicken Breast
Romaine, Chicken Breast, Bacon, Garlic Bread, Anchovy Dressing

27HE EYYS ZE2 +A| 2|2E} X|= M=
Ricotta Salad with Yogurt Dressing
Hand-made Ricotta, Mixed Green, Tomato Confit, Dried Cranberry

O[E2|Qt E &S EEQ =X| 2i0] M E
Smoked Salmon Salad with Italian Dressing
Smoked Salmon, Head Lettuce, Orange Segment, Onion, Caper

ADD ) X|Z! HI§ Chicken Tender 2pcs +4.0
12 M2 Grilled Shrimp 4pcs + 6.0

ROOM SERVICE

29.0

29.0

34.0



PASTA

SZ3| otAEL 35.0
Vongole Pasta

Clam, Pepperoncino, Parmesan Cheese

¢z 22 29.0
Aglio e Olio

Garlic, Pepperoncino, Parmesan Cheese

X 0| E AA 24 OIAE} 35.0
Beef Ragu Pasta

Ricotta, Chorizo, Beef Ragu, Penne, Parmesan Cheese

& FE A ORH 27K AA 5 Metish FHR

Please choose from the following 2options

e EOIE AA Tomato Sauce
® 3}0|E AA White Sauce

Sli4HE TEAEL 35.0
Seafood Pasta

Shrimp, Vongole, Squid, Mussel, Parmesan Cheese

V TR A O 471X AA F Medsh FAIR

Please choose from the following 4options

EOtE AA Tomato Sauce
2 AA Qil Sauce

2X| AA Rose Sauce

e 33 AA Cream Sauce

AH|0|3 3 & OjAEL 44.0
Steak Cream Pasta

Strip-loin, Cream Sauce, Mushroom, Parmesan Cheese

ROOM SERVICE Vobaas Pasty



RISOTTO

SMS 70|, HE 2| =E
Squid Ink Risotto with King Prawn
Squid Ink, Cream, Butter, King Prawn, Garlic, Onion, Parmesan Cheese

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

ROOM SERVICE

i
Squid Ink Risotto with Kir
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37.0

32.0



sii4tE EOLE O|X}t
Seafood Tomato Pizza

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

Or2A| 2|} m| X}
Margherita Pizza
Tomato Sauce, Fresh Basil, Buffalo Mozzarella, Parmesan Cheese

E2E g2 KA FH4a 38 ojx}
Mushroom Duxelles Cream Pizza
Mushroom Duxelles Cream Sauce, Shiitake, Button, Truffle oil, Parmesan Cheese

22|8 32X = ox}
Olive, Cream Cheese Pizza

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

OlE|=3, T2 HE HO|X}t
Prosciutto, Artichoke Pizza

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

ROOM SERVICE

36.0

31.0

35.0

36.0

37.0



SNACK

£2/0|E X[710} EYE AXHA
Fried Chicken & Truffle French Fries

EE ZXHA
Truffle French Fries with Condiments

Eohs AA QE X710 ESE AXEHA
Black Garlic Sauce Fried Chicken & Truffle French Fries

207] FAHO|Z
U.S Prime Beef Chop Steak

ROOM SERVICE

37.0

20.0

39.0

61.0



NON ALCOHOL

NON ALCOHOL DRINK

TA7I1Ecl FFIES MR, AT2L0|E, TIX0|Y Coke, Coke Zero, Sprite, Ginger Ale

QEUX|FA, AIFEA Orange Juice, Apple Juice

Abmiig| 33| L B S Pellegrino [ Sparkling Water ]

EH2IE Tonic water

ROOM SERVICE

7.0

6.0

7.0

7.0



CRAFT BEER

ML= HAWY Seongsu-Dong Pale Ale [ American Pale Ale ] 12.0
S, 2ElX|E 7HH2 HIC|ZH0| £221 ofHI0|E B2 ZHL|S| CHEME  Alcohol 45%

0|l Mill ddang Weizen [ Weissbier ] 12.0
SESHHILILL S 2E22 RZES T1E| WoRZ HHLHFO| SFREH0| WIHK|i= HIOPH B3 Alcohol 5.5%

DRAFT BEER

7|21 O] X|4} AHOHE Kirin Ichiban Draft Beer Alcohol 5.5% 11.0
S MW= Blanc Draft Beer Alcohol 5.0% 11.0
opZ2td M= Paulaner Draft Beer Alcohol 5.5% 11.0
SHO|Lj|7ll AOHE Heineken Draft Beer Alcohol 5.0% 120
Ell2} 443 Tera Draft Beer Alcohol 4.6% 9.0
Aa| M= Kelly Draft Beer Alcohol 4.5% 9.0

ROOM SERVICE



ALCOHOL

ALCOHOL DRINK

UZXIZ0AK4 llpoomjinro OAK 43 43% 375ml

UZXIZ1924 llpoomjinro1924 25% 375ml

3l Hwayo 17% 375ml

3l Hwayo 25% 375ml

32 Hwayo 25% 500ml

3l2 Hwayo 41% 375ml

ROOM SERVICE

59.0

30.0

60.0

60.0



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
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HOUSE WINE

RED 2} 2= 22 7HII2L| A|l2t  La Croisade Black C/S-Syrah Glass 8.0 / Bottle 39.0
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H|01& Food Pairing] AE||0|3 Steak

WHITE 2} 32t = S84 AFEH|0] La Croisade Black Chardonnay Glass 8.0 / Bottle 39.0
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[ZE= HI0{& Food Pairing] IIAEL X|Z1, SHAMZ Pasta, Chicken, Seafood

ROOM SERVICE



RED WINE
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[F= |02 Food Pairing] &/AAIX|, A, TEAEF Ham/Sausage, Hamburger, Pasta
LHIZ HEIA A HEZ2A Alvaro Palacios Petalos
SHEE LA £2 MEE XL el E2H[2|4 £ 0| H|X|= 258 24
L70] 02 O0totAH EJE|0] UASLICH
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[ 1|02 Food Pairing] X|=, 12I22| Cheese, Grill Dishes

F2HE N|QtE| 22tA|Z Querceto Chianti Classico

H2|, 2t= H|2]|, ¥xo| OIS T T ZXE SI0 2 A|XI510 X 42 L719| Efn}

USE 0IRE F= I 7ICUE| A1 MR WMES M2, =Sy 22
20| ZEE S ekIL|Th

I C [0{2 Food Pairing] X|Z=, 2|XEE, IIAE} Cheese, Risotto, Pasta

EHA 2t 7 21| AAH|= Montes Alpha Cabernet Sauvignon
EUATE, A7} HtA, H'LEL SIEQ| npAlnt 30| X35HE 0|F SEX QI o207t
LIAX|E feleiL|ct.

[ 1|02 Food Pairing] €&, ¥117|, TtAE} Meat, Lamb, Pasta

ROOM SERVICE
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Bottle 98.0

Bottle 85.0

Bottle 82.0

Bottle 82.0



WHITE&SPARKLING
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WHITE WINE SPARKLING WINE

WHITE WINE

24t 3|XE AFEH|0] Long Barn Reserve Chardonnay
Atnet B2 A|EZ{AL| SESH Ot20t0 22|0|5t HEQ] S0|E =2 4 U= AAALICE

[Z== HI0{& Food Pairing] X|Z1, A4, m|X}, I}AE} Chicken, Fish, Pizza, Pasta

TAEIH R2HIX A|®2XE2I0|] Gustave Lorentz Gewurztraminer
ol 29, 47, IIHE, I F2E, AMSt 140 ZH2 51282 717 2eldLCt.

[ZE [|012! Food Pairing] X|=, 2101 Cheese, Salmon

SPARKLING WINE

XI2GIE T2 M3 WA ES}L E210] Zardetto Prosecco Extra Dry NV
ARERE MBS EIIE REIHA ATISE ORISE S 45 Z210] s 2RI

[ZE H|0{2! Food Pairing] £|Z!, O|X} Fried Food, Pizza

ROOM SERVICE

Bottle 52.0

Bottle 85.0

Bottle 66.0



