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APPETIZER

¢ ¥e) A= Ao
Baked Brie cheese
Oven-Baked brie cheese, Granola Cereal on top
22t A S BT Bl X2

21,000

b3 Hajel Aaje
Marinated watermelon, dragon-fruit, mango, Burmata cheese
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33,000




PASTA

CRIEE SN
Low Salted Pollack Roe, Flying Fish Roe, Shrimp, Cream Sauce
NE &4 g A GALS 2 3P mhAE

24,000

23 Zupa gao g0
Special Black Sauce, Shrimp, Parmesan Cheese
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24,000

STEAK

g ot AFol3 (1608)
Han-woo Tenderloin, Baked baby potatoes, Aspargus, Cherry Tomatoes, Balsamic Sauce
1+ 539 160g 32 A AEo]29} 2 Ohs# mhm2]7t, ofAm2pA A0 AF0]3
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SIDE DISH

£33 ZAEY
Fries tossed with truffle oil
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2 Zupa & ofsle
Black Gambas Al Ajillo
Shrimp, Baguette, Special Black Sauce
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23,000

Zra] %3]
Buaffalo wings&sticks with Galbi Sauce
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23,000
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Yy ZajiE
Seasonal Fruits Platter
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A= E9E
Assorted Cheese Platter

chyet Xzt 2278 BEY FAH

35,000

oje]2]¢t stE & BE
Iberian Ham & Melon
Truffle Sauce, Melon, Jamon Iberico de Bellota
EZ 4220 BF ZEQ 100% vl oot ojd2]D 5131 WE ZolE

38,000

HAd & A= ZE
Fruits & Cheese Platter
A I, Oggst X =, LHPAHE A £2 & A= E9H

49,000




