[SIZZLING HOUSE MENU]

A LA CARTE MENU

AFE A5H S
Seafood Chowder Soup

yehe Xz 7y A=

Burrata with Stone Fruit Salad

a2 =y =
Pan Seared Scallop with Fregola

=¥ 23AHY
Spaghettini Volongle

Held A o4 vdg

Pappadelle Bacon and Mushroom

EEES P
Greek Style Lasagna (Pastitsio)

g AE(EAD) 2Hola (160g)
Korean Hanwoo Sirloin Steak

3¢ 4 2H o= (160g)
Korean Hanwoo Beef Fillet Steak

@4 T

W 11,000

W 27,000

W 29,000

W 29,000

W 25,000

W 29,000

W 55,000

W 58,000



H2) F& v
LUNCH COURSE MENU

A9 W} v
Sourdough Bread, Butter

WFE A9Y Fx
Seafood Chowder Soup

Hleold HiAl oo vzt

Pappadelle Bacon and Mushroom

3¢ AE 2Hol= (80g)
(ZHO|E E3AZ, At 7, H=9407)
Sirloin Steak (Potato Boulangere, Celeriac Puree, Burnt Onoin, Red Wine Jus)

A Bitse

Cinammon Pannacotta

W 60,000

10% -7k Z7Eiud

10% tax is included.



SECIERSE T
SIZZLING COURSE MENU

A= Bt W
Sourdough Bread, Butter

NFE Y 52
Seafood Chowder Soup

H = g2e=29 32 2HY

Beef Tartar and Crostini

¢ FIBYAG FRE a5

Roasted Cauliflower and Hummus Sauce

271 d2¥ (23, BEZIY, g ZE)
Chicken Ballotine (Stuffing, Broccolini, Demiglace) (&117]: =1§4h)

&5 A 2H o= (80g)
(ZEo|&2 EZAZ, A Fd, d=AAH)

Eye Fillet (Potato Boulangere, Celeriac Puree, Burnt Onoin, Red Wine Jus)

AU gu=E

Cinammon Pannacotta

W 110,000

10% -7k Z7ksiud

10% tax is included.



WINE&CHAMPAGNE

GLASS WINE BY THE GLASS
WHITE
Folz A w| ARE Yo 13,000

Luis Felipe Chardonnay, Chile

A Lopw] kA= 15,000
Cesari Soave Classico, Italy

RED

ol Al 7 =] &ev)E 13,000
Luis Felipe Cabernet Sauvignon, Chile

ZYERE, TR HEHEX ol tHEE% Dop 16,000
Colle Moro, Friso Montepulciano D’ Abruzzo Dop, Italy

CHAMPAGNE BY THE BOTTLE

Rl s delgd B2 Ny 220,000
Moet&Chandon Brut Imperial Nv

B Fg3 42928 B3 Ny

280,000
Veuve Cliequot Yellow Label Brut Nv
CHAMPAGNE ROSE BY THE BOTTLE
ol AFE 24 BF Ny 280,000
Moet&Chandon Brut Rose Nv
¥y Zg3 24 BF Nv 320,000

Veuve Clicquot RosEBrut Nv



OLD WORLD WHITE BY THE BOTTLE

AALE] Aol FEpAl = 65,000
Cesari Soave Classico, Italy

ARE & g 5% 70,000
Chateau De Parenchere, Blanc, France

w4l g 2, Zejvo] 2% YE Ape 190,000
Domaine Jean Collet, Chablis 1Er Cru Butteaux, France

OLD WORLD RED BY THE BOTTLE

YRz, TR EHZEXolxe tE- 2% Dop 65,000
Colle Moro, Friso Montepulciano D’ Abruzzo Dop, Italy

"R o A28 65,000
Castello Di Querceto, Vernaccia Di San Gimignano, Italy

vl s, 1% niEs F% 80,000
Marrenon, Grand Marrenon Rouge, France

dutz FepAl o, B EEHAL 100,000
Alvaro Palacios, La Montesa, Spain

FEAE W o ¥, 235 ¥k Fof 120,000
Bouchard Pere&Fils, Bourgogne Pinot Noir, France

Hlof ], n}= w2} t}E] 120,000
Vietti, Barbera D’ Asti, Italy

dxA e, BFd= ¢ 29X 240,000
Il Poggione, Brunello Di Montalcino, Italy

AW E Bk, dEA NE2F ZEu)o] 47 Z2Y nfEis 420,000
Albert Bichot, Aloxe Corton 1Er Cru Clos Des Marechaudes, France



NEW WORLD WHITE BY THE BOTTLE

ol Al H ApLu]o] 55,000
Luis Felipe Chardonnay, Chile

ZhEm], vak #E] AFEy| o] 80,000
Ca’ Momi, Napa Valley Chardonnay, Usa

23 B, &5 £E AR 85,000
Oak Ridge, Old Soul Chardonnay, Usa

7 IRy THE 2¥E B 95,000
Kim Crawford, Marlborough Sauvignon Blanc, New Zealand

] 7o), A= o] 120,000
Decoy, Chardonnay, Usa

NEW WORLD RED BY THE BOTTLE

ol Ayl 7 =Y &ev)E 55,000
Luis Felipe Cabernet Sauvignon, Chile

T2 e, A 28) Fh 2] AE]E 60,000

Urmeneta, Reserva Cabernet Sauvignon, Chile

3 A, & £ W4 90,000
Oak Ridge, Old Soul Zinfandel, Usa

7 LZREYE Y 7o} 100,000
Kim Crawford, Pinot Noir, New Zealand

A e, g g Ao 110,000
Jim Barry, Lodge Hill Shiraz, Australia

g, A Fhe 2] AelE 190,000
Duckhorn, Canvasback Cabernet Sauvignon, Usa

HAZ=, 1728 240,000
Penfolds, Bin 28, Australia

o]~ 7o), Wl Jiw =Y X 290,000
Iscay, Malbec & Cabernet Franc, New Zealand

HE, Zeote] vk ot 330,000
Duckhorn, Goldeneye Pinot Noir, Usa



BEER BOTTLED BEER

A WE G, HEh 8,000
Domestic Beer(Cass, Terra)

DRINK

7V =t 5,500
Coke

A~ glo]E 5,500
Sprite Cide

A o) e 6,600

Sanpellegrino

COFFEE HOT ICE

obv| g] 7} = 7,000 7,500

Americano



