P\\‘\' DAY DINING

SINCE . . 2024
- Ty -

THREE meaLs

LUNCH MENU

Breakfast 1 07:00 - 10:00
Lunch | 12:00 - 14:30
Dinner | 17:30 - 21:00
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DRINKS

SOJU RED WINE WHITE WINE
M=z 7.0 101 OfAEIA|OF THHIZ2H| AH[S 70 270 01 OfIAERA|O} AFEEE|O] 70 270
Saero Soju Estancia Del Alto, Cabernet Sauvignon, Chile ¢/ Bottle Estancia Del Alto, Chardonnay,Chile Glass Bottle
xto|& 7.0 102 Za|o} Ll 35.0 02 Aelot ERHA 35.0
Chamiseul Soju Callia, Malbec, Argentina Callia, Torrontes, Argentina
XSHE 7.0 103 HZ S HIQI TITHA 52.0 02 JEO0A E{X| HEZ|E|A 38.0
Chum Churum Original Soju Bogle Old Vine, Zinfandel, US.A Growers touch botrytis, Semillon, Australia
gttt st 16 7.0 104 Of240}7} 2} ETHEFHITEIL|R 55,0 04 OlI7120| 2|&Y 45.0
Hallasan Original Soju 16 Arzuaga, La Planta, Tempranillo, Spain Avantgarde, Riesling, Germany
2R 25 375m| 25.0 105 L|Oj| & 2] 55.0 os HE HH ST 52.0
Hwayo 25 Nieto, Malbec, Argentina Bogle, Chenin Blanc, US.A
U= TIZ 375m! 25.0 106 OFE H|E ERIE 70.0 0s OFEtH|E TOIE A2 CL| 70.0
llpoom Jinro Madam Vueve Point, Pinot Noir, France Madame Veuve Point, Chardonnay, France :
107 Of AR} LEX| H[X| 73.0
B OTT L E B E E R Estampa, Sangiovese, Italy
#a| so0m| 8.0 108 E LI7L=B HHE S2E 85.0
Kelly Don Nicanor, Malbec, Argentina
=20J|alA =
AHER 550 10.0 109 FOIUAK Il 570t 99.0
Sapporo Louis Max, Pinot Noir, France
o - 1o X|2tE NHHI2L| AH|lE 150.0
::!‘i?ellzlr! = 330ml 10.0 Girard, Cabernet Sauvignon, USA Napa Valley R O S E W INE
2L} 355m) 10.0 111 AFE RE 2EE 1.500.0 A e =5 32.0
c Chateau Mouton Rothschild, France Anciens Temps, Rose, France
orona
HIGHBALL ofol2= 2| 120.0
Ama Roze, Rose, Swiss
Zl stolE (xS / =) 12.0
Jim beam Highball (Grapefruit / Lemon)
RICE WINE BEVERAGE CHAMPAGNE
=g daize 10.0 Ollo|= (ElIE/A1S) 8.0 so1 2E HI2|of 170.0
Kooksoondang Rice Wine Ade (Lemon or Grape Fruit) Laurent Perrier, La Cuvee
At etz 10.0 3722 EI2H/EZ) 4.0 302 DY AT 180.0
Saimdang Rice Wine Coke (Regular/Zero) Moét & Chandon Imperial
SPARKLING WINE ALZIO|E [ SEIRHIX| 4.0 303 H|2|of| Z=0]| 540.0
Sprite / Fanta Orange Perrier Jouet, Belle Epoque
201 HMA QAFIE 25.0
Bonne Chance, Moscato, Spain EE’ '?"I EI 40 304 % ]I"EI"g' 6000
Tonic Water Dom Perignon
305 A2A 700.0
Krug
VAT Included

306 Of=22iC|
Armand
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