Wine List

Red Wine

Cuvee Dissenay Cabernet Sauvignon (France)

4| Cj=U[0] ZHHI=ZH| AH|=

Cuvee Dissenay Pinot Noir (France) #ti| C|=4|0| Z|‘=50t
Santa Rita Reserva Merlot (Chile) AtEt 2|E} 2|H|2H} ©E
Carnivor Zinfandel (USA) 7| FImhed

Banfi Chianti (ltaly) Bt| 7|QtE|

Carnivor Cabernet Sauvignon (USA) ZHL|H 7HHIZ24| AH|=

Josh, North Coast Reserve Cabernet Sauvignon (USA)
T, A FAE 2IME FHH|Z2H| AH|s

Arboleda Pinot Noir (Chile) Of2&2|C} I|'=50}

White Wine

Cuvee Dissenay Chardonnay (France) #ti| C|=U4|0| AF2 =l

Sileni Estates Selection Lodge Chardonnay (New Zealand)
22|l OlAH|O|E MM SHX| Ak Lo

Cloudy Bay Sauvignon Blanc (New Zealand)

=S2RE 1|0 AH|s S
Domaine Laroche Chablis Saint Martin (France) =H 2t24| ASE|
Robert Mondavi Chardonnay (USA) 2HE ZCHH| AF=L|of|

Champagne & Sparkling

La Pyramide Brut (France) 2} O|2j0|= E 2

Bailly Lapierre Cremant de Bourgogne Pinot Noir (France)
Hio| 2tIjol2 Z2|Y E FE10w O|-50}

La Vieille Ferme Reserve Brut (France) 2t H|0|0| I|E 2| HE E2
La Vieille Ferme Reserve Rose (France) 2} H[0]|0] H|IE 2| M2 2X|
Moet & Chandon Imperial Brut Champagne (France) 29l & Af=

Veuve Clicquot Brut (France) B2 22|37 EF
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Panorama Menu

Location : 2nd Fl. Panorama All Day Dining
Operation Hours Lunch 12:00 ~ 15:00 (Last order 14:30)
Dinner 17:00 ~ 21:30 (Last order 20:30)
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab, Shrimp, Squid,
Shelifish(including Oyster, Abalone, and Mussel), Peach, Tomato and Sulfites can cause allergic symptoms,
Please inform us in advance of any food allergies or dietary restrictions.
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A La Carte Menu

Beverage List

Salad

Fresh Mozzarella Tomato with Basil Olive oil 22,

A OREiEE X|2QF EOLE, HHA! S2|2 2

Chef's Salad M= EAM A= 22,

Soup & Sandwiches

Truffle oil Mushroom Cream Soup EZE @Y &40 32 23,
Jeju Sweet Pumpkin Cream Soup M|FE HtsBF 32 AT 23,
Chef’s Special Club Sandwich M= EM MEQ|X| 29,

Jeju Specialties

Grilled Silver Hairtail Set Menu £2Ztx| 10| "hAt 35,

Pasta & Main Dishes

Seafood Aglio e Olio Pasta siAlE 2| 22| ItAEL

Seafood Spaghetti (Choice of Tomato Sauce or Cream Sauce)
SilALE ANAE| (EOLE, 22 AA F MEH)

Beef Tenderloin Steak 150g (Served with Bread & Salad) 65,

ATI7| QA AH|O|3 150g (AlX b & M)

Beef Ribeye Steak 190g (Served with Bread & Salad) 62,

AT7| USA AH|O|Z 190g (AIX i & M=)
Asian Specialties

Korean Beef Bone Soup with Cabbage ARZE S7{X| &=

Abalone and Seafood Hot Pot M= sH{= S=Hl 7|

Omelet Rice (Choice of Beef or Shrimp) 25,

LB20|A (AT7|, AP & MEH)

Beer

Kloud Z2}E / Terra H|2}
Heineken &HO |47l
Jeju Wit Ale M ¢E of|d

Jeju Pellong Ale X HZ of|

Korean Spirits

Hwayo 3t217

Yeowool H{E 25

Soft Drinks

Coke Z2} / Zero Coke A2 =2t

Sprite AZZI0|E

Perrier Sparkling Water H|2|0]| Et A

All prices are in South Korean Won, including 10% VAT.
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