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- CHESS154 POLICIES -

OPENING HOURS
EVERYDAY : FROM 6:00PM TO 2:00AM

LIVE PERFORMANCE SCHEDULE
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<SUN-WED> <THUR-FRI> <SAT>

- lst session -
8:00PM - 8:45PM
9:15PM - 10:00PM

- lst session -

8:00PM - 8:45PM
8:00PM - 8:45PM

9:15PM - 10:00PM
10:45PM - 11:30PM

9:15PM - 10:00PM

- 2nd session -
10:30PM - 11:10PM
11:40PM - 12:20AM

- 2nd session -
11:00PM - 11:40PM
12:00AM - 12:40AM

* THERE IS NO ENTRY FEE/COVER CHARGE =
* WE DO NOT ACCEPT CORK/BOTTLE CHARGE *
DINING(STEAK/PASTA) AND COURSE MENU ARE AVAILABLE BY 9PM.
AFTER 9PM, SIDE MENU ARE AVAILABLE ONLY BY 1AM.

TO ORDER DINING(STEAK/PASTA) AND COURSE MENU,
PLEASE NOTE THAT EACH PERSON IS REQUIRED TO ORDER
A MINIMUM OF ONE MAIN ENTREE (OR THE EQUIVALENT).
TO DRINK BEER OR COCKTAILS WITHOUT FOOD, PLEASE USE THE BARS.

EACH TABLE IS REQUIRED TO ORDER A MINIMUM OF ONE MENU.

* WE DO HAVE A "BOTTLE KEEP SERVICE" (UP TO 3 MONTHS) *
(ONLY AVAILABLE WITH WHISKEY, GIN, RUM, VODKA EXCEPT WINE)

* PLEASE NOTE THAT EACH PERSON IS REQUIRED TO BE CHARGED 20,000WON
AS A STORAGE FEE FOR YOUR NEXT VISITING TO DRINK THE KEPT BOTTLE.
WE WILL SERVE THE BOTTLE WITH MIXERS.

(OPTION : TONIC/CLUB SODA/SPARKLING WATER/JUICE)

CONTACT
FOR PRIVATE DINING INQUIRIES OR TABLE BOOKING, PLEASE CONTACT US
BY PHONE (4:30PM ~ 2:00AM) : 051-742-0154
! YOU CAN RESERVE THE SEATS BEFORE 9PM ONLY.
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CHESS 154 SEASON COURSE

Summer Story : Healthy Kitchen

F22 o] olg, o UL o AR,

Qeletel Atdlat AIA ARIES G AlAlsagre] ATy

Appetizer

Soup

Risotto

Main Dish

Dessert

Beef Tenderloin

Course

79,0004

X WAl mAQa)

A2 27
Abalone with Sea Urchin Roe, Truffle Sauce
ME A A

2 9o ERfE AA5 S AE 87

Huzl EOlE AX
Rubus Coreanus, Tomato Soup
o7 2 mFEYY shso] 2kt

A7 AX

27 2x%

Crab, Bisque Sauce

=19 Yt Az Fod BlA3 AAe ZAY
JYn W Fe WE UE AT

SFY QtiAHol = Beef Tenderloin
3t ESAAHo0|= Beef Rib Eye Steak
d B 1 - choose one

&5 m7hufo] & whdal ofo]A 33
Pecan Pie & Vanilla Ice Cream
tefel 2 A2 259 &g mziuto|o} vpidal ofo] A

Course
85,000

Beef Rib Eye Steak
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CHESS 154 PASTA COURSE

Appetizer e 2%
Abalone with Sea Urchin Roe, Truffle Sauce
A=, 8AY

7 9o E2E 4% PEU HE 92

Main Dish Y2t 3 atAE}  Pollack Roe Pasta with Cream Sauce
Al

27 2AX] ntAE}  Crab Pasta with Rose Sauce
Y alelx]| = nmtAE}  Bumrata Cheese Pasta with Tomato Sauce

SJAIE Q@A ulAE} Seafood Pasta with Olive Oil
ch B - choose one
=H
Dessert st} m7imlo] & upda} ofo] A3

Pecan Pie & Vanilla Ice Cream
el 422 @Sl &o mkmtole} vhdet ofo] A

50,000¢
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APPETIZER

Hatet x| =
Bumrata Cheese, Jamon, Truffle Sauce, Marinated Cherry Tomato, Olive Dressing

wele A%, 518, E2E 44, uPY HAE 22u coye PE9

d= 2S¢ ollmEtelH

35,000

=ataleot oz 3 2ol (R Zu|a)
Humpback Shrimp, Iberico Pluma

Seph oot ojuleln R0 (A Ul & 2UW WA 52 & At olwetolx)

45,000

SOUP

e EotE 2K
Seafood Stew with Tomato Sauce

CloRet SlAMET} EObE AAR KIS HolW ojEg

A E
“ — T

30,000

Q59 px

Today's Soup

12,000




SALAD

A7) 9a Ac
Wasabi marinated Beef, Mango, Mixed Vegetables, Herb, Oriental Dressing salad

opapulel RIS YA AT ST AN FS o83 SeYe AE Mc

45,000

T2 sjarga gee
Shrimp, Cuttlefish, Webfood octopus, Grape Fruits segment, Mixed Vegetables, Herb

T7FR] siAtEt AR SO vyt HEed B 2 A

35,000

24| o] M=
Smoked Salmon, Mixed Vegetables

Ago] dof Ario] A Aojet et ofxfof & ERAde B A=

38,000




PASTA

P 33 ppre}
Low Salted Pollack Roe, Red Shrimp Pasta with Cream Sauce
AY 449 YAw ERLIE Soltt 23 opre

28,000

27 2 gtAe}
Crab, Pasta with Bisque, Rose Sauce
27 W BAEE FoW B AFRIE ot 24 mhAE

28,000

Holel XA EOHE mpAE}
Olives, Burrata Cheese, Spicy Pasta with Tomato Sauce
At Betel xj=et opefet 22|87t o7t ujEe EUtE mpAE:

28,000

AL 0 nhAg
Sea Urchin Roe, Scallop, Caviar Pasta with Oil Sauce
AE AL shele] AL Ajulolg 2S5 nejojy o mhAk}

38,000
siitE @Y npAE}
Various Seafood Pasta with Olive Oil
ohFst slidt=o] S0 @Y mpAE}

28,000
27 AzE

Crab, Bisque Sauce Risotto
ZA9 e AR R Zod vlAa3e) ZAY I B £ AR UhE A%

28,000




STEAK

3o ohal Agjo]a
Korean Beef Tenderloin, Mashed Potato, Hot Vegetable

HDF 9o ¢y Aol

58,000

Korean Beef Rib Eye Steak

513 #90 254 A3

65,000




SIDE DISH

HZz 9 A%
Buffal Wing & Stick
Spice Chicken Wing, Drum Stick, Fried Potato

o WRdE el AW & AxENe s e

34,000

B
Bumrata Cheese, Jamon, Truffle Sauce, Marinated Cherry Tomato, Olive Dressing

wele 2%, o2, E2E A4, ol mAEe 208 Sede RS ouetolx

35,000

LR PN
Fish & Chips
Local Fish, Fried Potato, Tartar Sauce

A2154 SA| 220 A2 DA AAHE Do BHEEE 2425 A1l 27

36,000

2A 2R
Grilled Sausage
Sausage, Potato Chips, Mashed Sweet Potato With Grilled Corn

Jdo| P Al AAAY P 844, o7 Sun OIS RS 27

38,000




ZhpA e ofs|l g
Gambas Al Ajillo

Tiger Prawn, Peperon-cino Pepper, Garlic

SHEOlA M-S st S8 4o ol tiEet 22

38,000

AR 1A
Seasonal Fruits

AT 25 7Y

43,000

zoh 9ot olualn Z2oh (FA ZulA)

Humpback Shrimp, Iberico Pluma
LEopAfe-of o2 S0t (A Zud)S 2 AdU A &4

45,000

SR
Assorted Cheese

o2 7Hx] FR/9 A= BE

45,000
Nd & A= BF
Fruits & Cheese

Ade A A= BE

65,000

4 9l olmetolA]




oje] 2|t stk BE
Iberian Ham & Melon
Truffle Sauce, Melon, Jamon Iberico de Bellota
oj#2] L sta(Hl KEH, Z2x, 2R, WE, EHE oA

45,000

Rexa 2of
Sous-vids Octopus

Sous-vids Octopus, Tomato Salsa Sauce
A2olA @l ARF £2]gte] FE2R Fof th2jot EOtE oA A

49,000
S NE!
Chop Steak

Beef, Paprika, Onion, Wholegrain Mustard, Demi-glass Sauce
4m7\eh sl WAL T8 F ouiFgs 242 % W 8

55,000




JAPANESE DISH

Aogdo] gUid(QLER) AA|T]|
Blue-fin TUNA's Otoro Sashimi

Blue-fin Tuna Otoro

120,000
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