IN ROOM DINING



We use locally-grown rice (as boiled or made into congee),
beans, abalone, beef, kimchi

(as napa cabbage or chili powedr), beef, pork, chicken.
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Ingredients may change according to availability.
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, and Mussel),
Peach, Tomato, Sulfites and Pine Nut can cause allergies symptoms.

Please let us know in advance if you have food allergies or dietary issues.
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BREAKFAST

10% tax is included.
A7) G 10% Aol Edelo] gyt
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CONTINENTAL BREAKFAST
05:00~11:00

Choice of Fresh-Squeezed Juice W 42,000
(Orange, Grapefruit, Tomato, Kiwi)
AL F2 (oA, A, BEVLE, 719 F AdE)

Basket of Morning Pastries or Toast

(Two pieces per order)
HAER E= EAE

Seasonal Fruit

Adatd

Freshly Brewed Coffee or Tea
79 = 3

AMERICAN BREAKFAST

Choice of Fresh-Squeezed Juice 46,000
(Orange, Grapefruit, Tomato, Kiwi)
AR F£ (2FA, A, BULE, 719 5 AdH)

Two Eggs Any Style with Bacon, Ham and Sausage
[Fried(Sunny Side Up, Over Easy, Over Hard)
Scrambled, Boiled(8, 12)Minutes]

Hold, d, 2AAE 2 A8
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Basket of Morning Pastries or Toast

(Two pieces per order)
TAER E= BEAE

Freshly Brewed Coffee or Tea
A Ei= 34



HEALTHY BREAKFAST
05:00~11:00

003  Choice of Fresh-Squeezed Juice W 49,000

(Orange, Grapefruit, Tomato, Kiwi)
AL F2 (oA, 2, BEVLE, 719 F AdE)

Two Eggs Any Style with Bacon, Ham and Sausage
[Fried(Sunny Side Up, Over Easy, Over Hard)
Scrambled, Boiled(8, 12)Minutes]

HlolA, 3, AR 2S¢ Adas
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Basket of Morning Pastries or Toast

(Two pieces per order)
YAED Bl EAE

Seasonal Fruit

AT

Plain Yogurt
9% 8AE

Freshly Brewed Coffee or Tea
A Ex 37
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BREAKFAST SPECIALTIES
05:00~11:00

Two Eggs Any Style and Bacon, W 24,000
Ham and Sausage

[Fried(Sunny Side Up, Over Easy, Over Hard)

Scrambled, Boiled(8, 12)Minutes]

Hold, d, 2AAE 2 AlR8F
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Omelette with Fresh Fruit and Coffee or Tea 43,000
Choice of Ham, Bacon, Cheese, Mushroom,

Tomato or Onion

HdS 250 LE3 AN = T2
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Walffle with Fresh Fruit and Coffee or Tea 43,000
e 25 4 AT EE FA)

Pancake with Fresh Fruit and Coffee or Tea 43,000
IS ZEQ BAlo| AL} AT E= FA}

French Toast with Fresh Fruit and Coffee or Tea ~ 43,000
HYE 2SS ZHR] EAEQ} AT E= TX}



MORNING BAKERY
05:00~10:00

009  Choice of Danish Pastries, Croissant, W 16,000
Muffin or Toast
HUA] BjAEF, Fobi} wH, EAE F A

s

CEREALS

010  Choice of Cornflakes, Granola or 17,000
Oat flakes with Milk or Skimmed Milk
Z Z9lo|=, Tdi=t, A= 5 AY

COFFEE(COVA, Italy) & TEA

011  Americano, Espresso, Cafe Latte 14,000
ofr|2|7He, of| Az 4, 7|2t

012  Darjeeling, English Breakfast, 14,000

Jeju Woojeun Green Tea

Y, JFe] BEAHAE, AF 97 B2

013  Iced Coffee, Iced Latte, Iced Tea 16,000
ofol2 A1, ofo| 2], ofo]x €]
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FRESH SQUEEZED JUICE

Orange, Grapefruit, Tomato, Kiwi Juice
3k F (AR, AHE, EOLE, 719 F2)

KOREAN BREAKFAST

07:30~10:00

Korean Thick Beef Bone Soup and

Steamed Rice and Seasonal Fruit

OB ALY

Abalone Soup with Spicy Beef,

Steamed Rice and Seasonal Fruit

e M| =t Ad T

Abalone Porridge and Seasonal Fruit

ARE} AN

Sea Mustard Soup with Sea Urchin,
Soy-braised Beef and Steamed Rice

and Seasonal Fruit

AR =3} Ab

W 18,000

43,000

43,000

43,000

43,000
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VEGETARIAN
05:00~11:00

Green Salad ¥ 21,000
Assorted In-season Vegetables and Fruit

Choice of Italian, Balsamic or Orange Dressing
I8 Y=

Vegetable Soup 20,000
Onion, Carrots, Zucchini, Beans,
Celery and Basil Vegetable Broth

A4 ez

Vegetable Porridge 20,000

Onion, Carrots, Zucchini, Mushrooms and Rice

PN



LUNCH & DINNER

10% tax is included.
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KOREAN LUNCH SPECIALTIES

101

102
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12:00~14:30

Korean Thick Beef Bone Soup and

Steamed Rice and Seasonal Fruit
AS-BYT AR

Abalone Soup with Spicy Beef,

Steamed Rice and Seasonal Fruit

A& H17) s AL

Abalone Porridge and Seasonal Fruit

AEST ARG

Sea Mustard Soup with Sea Urchin,
Soy-braised Beef and Steamed Rice

and Seasonal Fruit

AR =3} Ab

W 43,000

43,000

43,000

43,000
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KOREAN DINNER SPECIALTIES
17:30~21:00

Rapeseed Honey Grilled Bulgogi, W 65,000
Sea Mustard Soup with Sea Urchin

and Steamed Rice

S22 44 2179} 47 vl

Stir-fried Lobster with Seafood, 59,000

Wild Pine Mushroom Clear Soup and Steamed Rice
HIS A SRR B8} Aheldo] Bre

Grilled Seasoned Roots, 52,000
Seafood Soup with Beef and Steamed Rice

EEENEE R

Vegetables Bibimbap, Burdock Japchae, 49,000

Sea Mustard Soup with Sea Urchin
AauEI, o) 3ok A vl



JAPANESE DINNER SPECIALTIES
17:30~21:00

109  Wagyu Beef Sirloin Teriyaki Table D’Hote W 61,000
Salad, Shrimp Egg Custard,
Wagyu Beef Sirloin Teriyaki, Soybean Paste Soup,
Steamed Rice, Seasonal Fruit
slsteEiop] A4
AYE, A AR, ot 54 wlzlop],
AR} A=, AdTL
(Fa7]-=uiit, a7 -sat,
A2 17 -FHA £9)

110  Hinode Sashimi on Steamed Rice 65,000

and Seasonal Fruit

3|t PRk AL

We use locally-grown rice(as boiled or made into congee),
flathish(halibut), red seabream, rockfish, eels, mackerel, squid and
Japanese skipjack (in clear broth).

A Frhgol =(H)
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APPETIZERS & SOUPS

11:00~05:00

Caesar Salad

Romaine Lettuce, Parmesan Cheese, Bacon,
Anchovy and Croutons

AR A=

(H|o]d —m|=4h)

Cobb Salad

Chicken, Bacon, Romaine Lettuce, Tomato,
Blue Cheese, Egg and Melon

FH A=

(H7]—=HiAt, He]d—nl=4h)

Seafood Salad with Basil Pesto Sauce
HHE H| AR A4 FHE M E
(Fel -

Truffle Mushroom Cream Soup

EjE o] 42

(8% Br7)-u

Seafood Soup with Garlic Toast
s EAES e site o2

(7H=]H]-m=4h

W 29,000

33,000

37,000

25,000

31,000
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PASTAS & SANDWICHES

11:00~05:00

Seafood Spaghetti

Choice of Tomato Sauce or Cream Sauce
A AUAE(BHEE &8 9 a4 F Ad)
(Felu]-u)2ah

Lobster Spaghetti with Calamari and Shrimp
SRS AEQ HSHR A
(Feul—v)=4)

Combination Pizza

Salami, Olive, Mushroom,
Tomato and Mozzarella Cheese
FHldlo] A w=}

(&) -oj=4h

Croque Monsieur

Grilled Cheese and Ham Sandwich
ECE -

SA| Pt a2 A 2E g I A=A

(3 © SR 7))

Club Sandwich

Chicken, Cheese, Egg, Tomato,
Bacon and Lettuce with French Fries
e RUASEIRY

(SaL7]—=uiit, Hjol3 : x| 17]-2j=4h)

Homemade Wagyu Burger

Tomato, Onion and Lettuce with French Fries

) 4t 17
(#37] 5240

W 38,000

52,000

41,000

33,000

35,000

41,000
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FROM THE GRILL
11:00~05:00

Salmon Fillet W 54,000
with Mashed Potato and Arugula
4 ZEo|E, offZTE EEY dojFol

Beef Tenderloin Steak 65,000
Mashed Potato, Mushroom Ragout

with Red Wine Sauce

o4 ZE|o|=, M Z-E 2S¢l ¢ LHolA
(#a27]-24)

Wagyu Ribeye Steak 79,000
Mashed Potato, Asparagus with Mushroom Sauce
T4 ZE o] &,

okxfez A8 A5 et Holo] 2eola
(#3752

Lobster and Beef Tenderloin 89,000
Mashed Potato, Mushroom Ragout with Chili Sauce

3] ZEolE,

HA 2 2 E uist7HAe o AHlo1a
(#27]-24)

DESSERTS
11:00~05:00

Tiramisu with Fresh Fruit W 23,000
e 25 Eehls

Sacher Torte with Fresh Fruit 23,000
TS AEQ A EEH
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VEGETARIAN
11:00~05:00

Green Salad

Assorted Vegetables and Seasonal Fruit

Choice of Italian, Balsamic, or Orange Dressing

I8 AgE

Stir-fried Rice with Vegetables
Assorted Vegetables and Mushrooms

with Green Beans Sauce and Seasonal Fruit

A4 FE ALY

Mushroom Lasagna
Assorted Vegetables and Mushrooms,
Mozzarella Cheese, Parmesan Cheese with

Béchamel Sauce and Tomato Sauce

MR S P e

Vegetable Sandwich
King Oyster Mushrooms, Eggplant, Tomato,
Mozzarella Cheese, Walnut Bread and

Arugula with French Fries

PIENPUL=IPY

We use locally-grown rice(as boiled).

=il B (D 7ol (f=1h & AR

21,000

30,000

35,000

29,000



ASIAN SPECIALTIES
11:00~05:00

132 Spicy Seafood Noodle Soup W 53,000
and Seasonal Fruit
e B8 AE A
Helu]—u=At, S L g -=ib)

133 Spicy Abalone & Beef Brisket Noodles 53,000
and Seasonal Fruit
A 59 A Evto] B} ALY

(helEl-ml R4k, 84 © gms]- S

134 Japanese Curry with Steamed Rice 39,000
Sautéed Chunky Beef, Onion,

Mushroom and Paprika and Seasonal Fruit

H317] 7 2ol 2ok At

135  Stir-fried Rice with Shrimp 39,000

and Grilled King Prawn and Seasonal Fruit
P ol &S FrEuat ARt

136 Wok-fried Sliced Beef 41,000
Vegetables and Mushroom with

Opyster Sauce on Steamed Rice and Seasonal Fruit

a2 7] Qb AT

We use locally-grown rice(as boiled), chicken, beef(from Australia).

AL ), H719} 2307 (BFA, ZFekol (214N E AT,
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SNACK SPECIALTIES

11:00~05:00
Sautéed Beef Cubes with Vegetables W 77,000
and Assorted Fruit
ool Aet et
(#]a17]-254h
Fried Shrimp with Chili Sauce 89,000

and Spicy Seafood Noodle Soup and Seasonal Fruit
A2 & e BB AE
Heu]—u]=At, S5 L gar]-=iih)

Homemade Fried Chicken, 53,000
French Fries and Fresh Salad

A Zato|& X7 & AAL FA} A4S s
(Fa7]—=ui4h

Fresh Seasonal Fruit Selection 55,000
e A

Cheese Selection 57,000
A2 A

Fruit and Cheese Selection 73,000
ez 2= MM



CHILDREN

10% tax is included.
A7) o1 10% Aol Zgtele] glgsuct,
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KOREAN CHILDREN’S SPECIAL

07:30~10:00, 12:00~14:30

Children's Table D'Hote W 32,000
Korean Beef Bone Soup, Soy-braised Beef,

Egg Dish and Steamed Rice

ojdo] A4

e 59, A=xd, Adady

s

KOREAN CHILDREN’S DINNER SPECIAL

202

17:30~21:00

Egg Dish, Fried Shrimp and Glutinous Rice, 40,000
Grilled Cutlassfish, Korean Beef Bulgogi,

Seasonal Fruit

Choice of Steamed Rice and Seaweed Soup with

Korean Beef, Korean Beef Bone Soup

ojdo] A4

Agaz], AR FA, 20l 2], AT
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WESTERN CHILDREN’S SPECIAL
11:00~22:00

203  Children’s Special W 43,000
Stir -Fried Rice with Shrimp, Mini Burger,
Seasonal Fruit
ojdo] AH 4
A B2k, vl v, AR
(S7]—FAL, 4317)- 524, Fheieol—ol%Ah)

JAPANESE CHILDREN’S SPECIAL
17:30~21:00

204  Children’s Jeju Black Pork Cutlet Set 42,000
Broiled Fish, Wagyu Beef Sirloin Teriyaki ,
Fried Shrimp, Jeju Black Pork Cutlet,
Soybean Paste Soup, Steamed Rice, Seasonal Fruit
ojdo] =7k EA
RrdTtel, et S HiZlok], Al
AFAE SRR E7kE, AR A=, AERY
(Sa7]-=iat, SA 7] -=uidh, 437]-3534
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BEVERAGES

10% tax is included.
7] L 10% Aol Easlof Gl



SOFT DRINKS

301  Evian W 5,000
302  Coke, Cider 5,000
303 Perrier 5,000
304  San Benedetto 10,000

FRESH SQUEEZED JUICE

305  Orange, Grapefruit, Tomato, Kiwi Juice 18,000
)\gjq-oE] —%—_é(i‘?‘ﬂx], X]-—‘g‘, E]j]—iq 7]_?_] _%__/_\‘)

COFFEE(COVA, Italy) & TEA

306  Americano, Espresso, Cafe Latte 14,000
op| g7, o AL, 7hu| St

307  Darjeeling, English Breakfast, 14,000
Jeju Woojeun Green Tea

e, JFEA BEHAE AF A 53}

308 Iced Coffee, Iced Latte, Iced Tea 16,000
ool A3, ofol2 2], ofo] ¢



WHISKY

309  Jack Daniel's Black

310  Johnnie Walker Black

311  Glenlivet 15 years old

312 Ballantine’s 17 years old (500ml)

313  Ballantine’s 17 years old

KOREAN LIQUOR

314  Hwayo Soju 375ml/ 17%
eSS

BEER

315  Heineken
316  Jeju Wit Ale Draft Beer (420ml)

317  Heineken Draft Beer (420ml)

W 100,000

150,000

250,000

200,000

300,000

35,000

10,000

15,000

15,000
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NON-ALCOHOLIC

Heineken 0.0 Non-Alcoholic

Pierre Zero Sparkling White / France

SPARKLING WINE

Moét & Chandon Impérial Brut (375ml)

/ France

Eaglehawk Sparkling Cuvee Brut, Wolf Blass

/ Australia
Moét & Chandon Impérial Brut / France
Perrier Jouet Grand Brut / France

Dom Pérignon Brut / France

SWEET WINE

M by villa M, Gianni Gagliardo / Italy

Colli Euganei Fior d'Arancio Spumante / Italy

W 15,000

75,000

95,000

95,000

160,000

190,000

480,000

70,000

65,000



327

328

329

330

331

332

333

334

335

336

337

338

WHITE WINE

Chardonnay Vintner’s Reserve,
Kendall Jackson (375ml) / USA

Gavi, Pio Cesare / Italy

Montes Alpha Chardonnay, Casablanca Valley
/ Chile

Chablis, Domaine William Fevre / France

Pouilly Fuisse, Louis Latour / France

RED WINE

Cabernet Sauvignon Vintner's Reserve,
Kendall Jackson (375ml) / USA

1865 Cabernet Sauvignon Reserva, San Pedro
/ Chile

Cold Creek Cabernet Sauvignon,
Chateau Ste. Michelle / USA

La Poderina, Brunello di Montalcino / Italy
Chateau Talbot, 4éme Cru Classé / France
Montes Alpha “M”, Colchagua Valley / Chile

Opus One, Napa Valley

Robert Mondavi & Baron Philippe de Rothschild

/USA

W 63,000

110,000

110,000

120,000

180,000

63,000

115,000

180,000

280,000

290,000

400,000

1,200,000



