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Florentine-Style Summer Set Menu
AeiE, Of2Ex|L|, TAEL AH|O|Z, 2T}, LS SI0|E 21219 shatx|IE]

R L PP DERLE I
First Floor Steak Rice Bowl Set

Zt|aAz OFE W AH0|T FET AEEE AHF FHA

Sh =54 A5 b
Traditional Herbal Soup with Abalone, Chicken Leg & Nurungji

st oftfj2 242 LD M=} 5 2zZIoZ o2 L HAl

33 oelgu7|9 g B4
Chive Duck Bulgogi Served with Eggplant Rice Bowl

iSOl MEY! 7iX|2t (S AL LElEn7|E 252 FA

o|gX| g x| BF upiE
Hot & Spicy Squid Jjamppong Pasta

S eix|et ES3i== 0|8¢t AlEHsk =8 7158 0|ZX[E AE TAEL

¢A=3] 41
Chilled Spicy Squid Mulhoe with Somyeon Noodles

MiA otx[2t OMAEt ORHE ZS2 MBEF 08 20| 23

FAYH
Chinese-Style Cold Noodles
{2{7X| OFxliet A|&Het 42| £33k HH




FIRST FLOOR

CONTEMPORARY DINNING

- LUNCH -
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Flease let us know in advance if you have any food allergies or dietary issues.
Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish (including Oysters, Abalone, and Mussels),

Peach, Tomato, Sulfites and Pine nuts can cause allergic symptoms.



< WESTERN LUNCH COURSE >

EHRI X2 AN d2E
Romaine Chicken Caesar Salad

eEoAD

Today's Soup

EH1 / Select 1
o LFEMAEHEDLE, 33, 25| 2%),
ELEHME|AE, FIEELIE}
Seafood Pasta (Tomato, Cream, Rose, Qil)

or Truffle Mushroom Risotto or Carbonara

HO| E= A
Coffee or Tea

39,000



< KOREAN LUNCH COURSE >

Hdd &HE 220
Crispy Sweet & Spicy Chicken with Fresh Kimchi

{H|OtL|20]| & £0]| E&E E4
Grilled Marinated Beef with Stone Pot Rice

Of &A= AL

Plum Tea or Coffee

39,000



< CHINESE LUNCH COURSE >

QR7|(x|2) Mei=
Crispy Yurinji Chicken Salad

A AT
Crab Meat Soup

FF AU EE
FF Signature Jjamppong

K AQIK} =

Jasmine Tea or Coffee

39,000



< BUSINESS LUNCH COURSE >

E021 X2 AR d2{E
Romaine Chicken Caesar Salad

eEoAD

Soup of the Day

&4 1 / Choice of One Main Dish
217| HESd £H0|3
Beef Striploin Steak
or
Z7tA0] AE|0]12

Black Halibut Steak

289 OHE
Today's Dessert

HIO| == A}
Coffee or Tea

52,000



< CHEF'S RECOMMENDED LUNCH COURSE >

AE2|A BelEL K| = 2 E
Citrus Burrata Cheese Salad

=oAL

Soup of the Day

A L - b = L
Grilled Chicken Mushroom Risotto

&4 1 / Choice of One Main Dish
2417| 2k AH[0|3
Grilled Beef Tenderloin Steak

or

259 44AH0|3 (+ W5,000)

Today's Fish Steak (+ W5,000)
or

£07| 2hd & EAE HE (+ W14,000)
Beef Tenderloin & Lobster Tail (+ W14,000)

22 OXME
Today’s Dessert

HIO| == A}
Coffee or Tea

65,000



FIRST FLOOR

CONTEMPORARY DINNING

- A la carte -



SALAD & SOup

ME & 0 M| H|
Shrimp & Octopus Ceviche
Octopus, shrimp, lime, micro leaf, tomato, fresh vegetables

AZIAA EEE
Chicken Caesar Salad

Chicken breast, romaine lettuce, bacon, croutons, parmesan cheese, Caesar dressing

XSl 22X DRAEHERE (H]| )
Mediterranean Orzo Pasta Salad (Vegan)

Orzo, chickpeas, cucumber, tomato, coriander, lemon, turmeric, nuts, olive oil

=0 AL
Today's Soup
Chef's recommendation for today

25,000

23,000

22,000

15,000



BURGER & P1ZZA

FF 22| X% B 25,000
FF Original Burger

Beef patty, bacon, cheese, avocado, caramelized onion, lettuce, French fries

OF 22|k mjx} 24,000
Margherita Pizza

Tomato, basil pesto, mozzarella cheese, arugula

n=2a&g2 H|E AR 0|3 oxt 28,000
Gorgonzola Beef Steak Pizza
Beef, gorgonzola, balsamic, cheese, arugula, honey



PASTA & RISOTTO

FF AL 64| 8% THAE} 30,000
FF Signature Earthen Pot Hangover Pasta
Tomato, chili, garlic, seafood, clam, peperoncing, vegetables, linguine

Sl & M| 37 TEAE 30,000
Grilled Beef Flank & Cep Mushroom Cream Pasta

Beef, cep mushroom, pyogo mushroom, cream, arugula, linguine

M ot E TAEHEDLE, 33, 2%, 24| 28,000
Seasonal Seafood Pasta
Tomato / Cream / Oil / Rosé sauce, linguine

32|0| 2 2Lt} O AE} 28,000
Creamy Carbonara Pasta

Bacon, mushroom, fresh cream, linguine

H2| HA 2|=E (EOLE, 38, 2, 2H)) 25,000
Chicken Mushroom Risotto

Chicken, mushroom, truffle, parmesan cheese, rice , Tomato / Cream / Oil / Rosé sauce



STEAK & FISH

24107| 2k AH0|3
Grilled Beef Tenderloin Steak
Beef tenderloin, fond de veau reduction, hot vegetables, potato

217| Sd AH0=2
Grilled Beef Sirloin Steak
Beef striploin, port wine sauce, hot vegetables, potato

=H|E 0| AH 0|3
Sous Vide Sea Bream Steak
Sea bream, lemon, orange, garlic butter, potato, hot vegetables

Ao AH|0|3
Grilled Salmon Steak
Salmon, herb oil, tomato, hot vegetables, bean paste butter sauce

52,000

47,000

50,000

45,000



RICE & NOODLE

oS 2l B & TS o1 EAL 30,000
Deodeok Short Rib Bibimbap & Seafood Abalone Soybean Paste Stew

EHEAE|0|3 & O|YE| AT 30,000
Hamburger Steak & Daily Soup

=74 & HA|TH 28,000
Pork Cutlet & Pork Belly Kimchi Stew

HEX|E} 2410/ o 8 BE 28,000
Clam & Baby Octopus Seafood Jjamppong



DESSERT

22| OFEAHY

(€4 1 / Choice of One)
Today's Dessert Cake

Cheese cake, tiramisu, opera cake

g, Hi2| SZER g Et2E
Apple tart with Berry Compote, Fresh Fruit
Apple tart, berry compote, fruit, cinnamon powder

=5t =25 FF 70|32 & 00| A3F
Warm Chocolate Fondant Cake & lce cream

Fondant cake, chocolate, berries, fruit, ice cream, nuts

15,000

18,000

20,000



Coffee
OfH|2|Z e

Americano

Tea

Z2120|

Black Tea (Earl Grey)
xpadt

Green Tea

Ade

2ot =282}, AZ20|E
Coke, Diet Coke, Sprite
EhAk

Sparkling Water

Beer

Bz

Draft Beer

7t4, 2EtRE, Hi2t HESH0|H

Cass , Kloud, Terra, Budweiser

BEVERAGE

6,600

1,700

1,700

5,500

6,600

9,900

8,800



