Beverage List Room Service Menu

Red Wine Breakfast 07:00 ~ 12:00 * ZA] Hiw HE XS (OI2H/2Y =2 27
. Lunch & Dinner 12:00 ~ 24:00 (Last Order 23:30)
Apple Tree Flat Shiraz (Australia) OiE EZ2| Z81 #2t= 50,

Cuvee Dissenay Cabernet Sauvignon (France) 60,

| CI=H|0] ZHH| 24| AH|E

Cuvee Dissenay Pinot Noir (France) #H| C|=[0] I|=50} 60,

Santa Rita Reserva Merlot (Chile) AtE} 2|EL 2|M|2H HE 60,

White Wine

Weemala Riesling (Australia) &[22t 2|&2 50,

Cuvee Dissenay Chardonnay (France) | C|=L|0]| AF2 =L 60,

Cloudy Bay Sauvignon Blanc (New Zealand) 95,

=2RE 1|0 Al S

Champagne & Sparkling

La Pyramide Brut (France) 2t O|2t0|E E&] 60,
La Vieille Ferme Reserve Rose (France) 2 H[0f|0]| H|IE 2|XME 2X| 70,
Moet & Chandon Imperial Brut (France) 28l & A= 150,
Veuve Clicquot Brut (France) E|E 22|37 EF 170,
UX| 2 BMK] QLY
Beer 7| A07| x|, HROER), 2% 02, €2 25 U5 L, 280, A, MR
Q0| TR, T2, B L), 240} E0tE, OIS S LBIXIE LY 4 U
Kloud Z2}RE / Terra H|2t 9, 2 9l LBiRP7} Q= DM Dl2] LasHFEAl7| BrRiUC
Helneken 6|‘0|L‘||5ﬂ| 10’ Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Mackerel, Crab, Shrimp, Squid,
Jeju Wlt Ale x_”%:_ _?_lE O'HOEI 1 2’ Shellfish(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.
Jeju Pellong Ale XM H=E ol 12, -
A LA | OHIRZRIEISR, IRIER)  FUA | F0INE C FF4 | 150 =29j0[4t
AT7| S| AT ZH] OlFA | AT ok S SR | HT| - Lt
Soft Drinks DEFLRIATY| 1 S5 / FHXITY| C BUAY | BI0JZ : QABAHATIOIAL HIOITAL OlURMEAY
THE(EHXIT7]) © FLhet | Ffol=F(SH17]) @ A=A (St Jiof=dh Ef=al) | A FLiat
1= s : A = Al
Coke Az_al_ | Zero Coke I‘”E Az_al_ 6, T UL | FRO|  HIESN | Jt2E[EX; 0 S=4
Sprite AZZI0|E 6,
Perrier Sparkling Water H|2|0f] Et 6, g\fmw T =L N



Menu

Breakfast 07:00 ~ 12:00 * XA 0j=E HeE M2

Lunch & Dinner 12:00 ~ 24:00

(offx/2e =2 27D

(Last Order 23:30)

Salad

Asian Specialties

Fresh Mozzarella Tomato with Basil Olive oil 22,
A IxEE} X| =9} EOLE, HIA 22|82 @Y Korean Beef Bone Soup with Cabbage
o o SHKE
Chef's Salad 2. AfE 74X o=
N= EM M e Abalone and Seafood Hot Pot
= slii=E =ti7|
Soup & Sandwiches
Truffle oil Mushroom Cream Soup 23, Orlr;elet Rfe ,(\C—TOICG ciBieifErHShrlmp) 2
Jeju Sweet Pumpkin Cream Soup 23, Abalo_ne and Seaiood Ramen 23,
= o T ShS 2t
HZE cisut 28 Ax
Chef’s Special Club Sandwich 29, .
NZ EM M=Q|x| Pizza & Snacks
. . Jambon Arugula Pizza 32,
Pasta & Main Dishes xh= 233} |k}
Margherita Pizza 32,
Seafood Aglio e Olio Pasta Or2 A2} o| K}
SHAIE 2z|@ 22| OIAE
slitis 22 SEle TAE Fried Wings and French Fries 32,
Seafood Spaghetti (Choice of Tomato Sauce or Cream Sauce) S20|1E & & ZRHEE
SIAE ATHAIE| (E0 2l AA = MEH ,
oS AMAE (=0, 38 = ) Seasonal Fruits 45,
AE oA
Beef Tenderloin Steak 150g (Served with Bread & Salad) 65, Charcuterie & Cheese Platter 45,
AT7| Okrl AH|0|Z 150g (A i & A=) A H2IQ 2E X=X Z2lE]
Beef Ribeye Steak 190g (Served with Bread & Salad) 62,

217| 2SH AH0|2 190g (AT ¥ & H2{E)

Jeju Specialties

Grilled Silver Hairtail Set Menu 35,
2Z4X| 10| gty

All prices are in South Korean Won, including 10% VAT.
A7) 22 10% 9| MIZ0| ZEl= ZoHlL|ct

[ Ry iy [== e Ry |



