IN-ROOM
DINING MENU




BREAKFAST 07:00 - 10:00

1, o} E]ZF B HAE American Breakfast ZERXRNEE 7AUNY T LD I7A R

BAFL, 95, A, AeHE, B, RAE, AR, Hol, 241K, EAE,
asoby, PHhae, Av Bl %

Fruit Juice, Milk, Cereal, Jam & Butter, Fruit, Yogurt, Egg Dishes, Bacon, Sausage, Toast,
Croissant, Potato Dishes, Coffee or Tea

Rt 40, B4, REME, KE, BRI, SRR, R, B, 1R, AT, LEREE, Mk
IN=992—=2, %5, VU7, JeLeN8—, B, I-DI0k IHE A-1V, Y—-t—-Y, b-2,
HaDvYY, K7 MR, J-E—FEhE

32,0

2. FAE]lg B AW AE Continental Breakfast ERfERBEE IVF XA TLyHTIr—A R
AT R, AP, A&HE, B, 87 E, EAE AFoM), HYE, oW, 79 B A}
Fruit Juice, Milk, Cereal, Jam & Butter, Seasonal Fruit, Yogurt, Toast, Croissant, Morning Roll,
Multigrain Bread, Coffee or Tea

Fit, 9, B4, REMER, SRR, B, iR, T8, REE, SAEE, MU

V=912, &5, TN, JvLh&)Va—, FEHORY, I-DIVE, b=k HATYEY,
E-IVJ0-) BB, D-E—FEEFE

28,0

3. A ZZ-AHE-= ki) Korean Breakfast - Abalone Porridge
HAEE-HEN BEREBEOHE - 7ICHROREL T

A, A 74 W, e A, T, A = 3

Abalone Porridge, 3 Kinds of Korean Side Dishes, Grilled Fish, Fruits, Coffee or Tea
EER, STECSE, B8, KR, MIMEEE

7L, BEOSNTE, iEA B, 1-t—FLEEF

28,0

4, A 23 4= vkAF Korean Breakfast - Dried Pollack Hangover Soup
HARE-PHAEEET BEREOHE - AT MIASOA-TREILT

e, Al 7HA] v, A, T, A B A}

Dried Pollack Soup, Steamed Rice, 3 Kinds of Korean Side Dishes, Grilled Fish, Fruits, Coffee or Tea
FAKEERE, SMESE, K&, kR, M2

FULBAKRR-T, 25LItR, BERSE, BiEA. &Y. I-t—FLEHE

28,0

5. A 22w A E317] ¥UkA} Korean Breakfast - Beef Bulgogi
BARE-BEELA BEMNEORE - ¥/I7IFEILT
HAL & E307], Al ZRA] WERE SRR, T, A B A

Mushroom & Beef Bulgogi, Steamed Rice, 3 Kinds of Korean Side Dishes,
Grilled Fish, Fruits, Coffee or Tea

SRR, SMELSR, &, kIR, WIMERE
ENTRFMTIIF, HLIER, BERE, SiE A BY. I-E-FBHF

30,0




BREAKFAST 07:00 - 10:00

1. A4 & 7Y Morning Seasonal Fruits
ZiKkR A07IL-VENEHE

20,0

2. 8t 2 E¥! Morning - Hot Oat Meal
AZW BT — IR

REUS AHibE, &

Hot Oat-Meal, Nuts, Honey

mEW, B, &%

B —RI—b, Y, 8%

15,0

3. 29 # =9} 7Y Morning- Green Salad
FEWRFIKE - 055 R Y

15,0

4, 27 E Morning - Yogurt (Plain or Fruit Flavor)

By (BEAIKRIK) 3-JILE TL—Y or TI—)

AAE (FHQ] or ZHATE ), B3 (N E, AxR)

Yogurt (Plain or Fruit Flavor), Topping (Cereal, Nuts)

E&1 (FRRREC K RIRIE ), 5esk (B R, BRE)

A=YV GEIRI-FL—YFERBII—UBR) . bByEVT (U7, F9Y)

10,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
K-POPULAR FOOD

1. 2&117] ®u}A €] Chapaghetti with Beef SRIMEZFHIE E—J00) 374
AuAE (H, A7), Adgeto], £107), HA]aLr], A=

Chapaghetti (Noodle, Jjajang Sauce), Fried Egg, Beef, Pork, Cheese

YEERIE (5%, &), FUBE, £/, B, ik

Fol T4 G, Jv—Jv—Y—2A), B EHE, F0. BR, F-X

18,0

2. 29 X717 EEE-3 Buldak Stir-Fried Noodles with Grilled Chicken
JEIBAFNIBE JUIVFFUT A 6HEE

EHEe (W, &), Agsete], garr], A=

Buldak (Noodle, Buldak Sauce), Fried Egg, Chicken, Cheese

MAIBME (A5, &it), FUSE, BA, Pk

TIVEYD E. FIAYDY—2), B EBEE. FEU. F-X

18,0

3. ok ZA <} ¥ Jap-Chae with Rice

HKIRFEFER SR BRFvIFIETHR

A (F9), gk, B3 d2 szt AL 2P AR 55 0 W
Glass Noodle, Onion, Chive, Carrot, Paprika, Mushroom, Soy Sauce,
Sugar, Pepper, Sesame, Rice

WHEE, A, AR, A N, B, B, i, 1R, AR, AR, KR
AI2AHOFE, ERE, 25, (CAhUh. 1930, 0T, B, B¥E. 1930l F TR

18,0

4, FFwE-o| Traditional Royal Tteokbokki (Not Spicy)
BEMER TBEbRYF

grol g, 2uy], o, A%, 1, W7E A, 2R

Tteok, Beef, Eomuk (Made Of Minced Fish), Sugar, Soy Sauce,
Sesame Qil, Sesame, Corn Syrup

WER. FA. B B &l T ZR EARER
B, 4. BTh. BRE. Film, JFl. % 3-vvayd

18,0

5. oA v]uldl (ZwAr 371 +10,0) Vegetable Bibimbap (Add Beef +10,000won)
RIACHEIR (I4FPY +10,000 won) P52/ (ULEDRIENT +10,000won)

B, BEokH, BEUE, 15

Steamed Rice, Mixed Vegetables, Bibim-Sauce (Gochu-Jang)

HKIR. BRSEHIR. B3, HE (BHE)

CER. BFREDEDE, 2 F2 vy

24,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
SOUP & SALAD

1, 259 2= Today's Soup
SRIGH SAOA—T

17,0

2. WA 71X 2 Mushroom Cappuccino Soup

Ewis ¥/12—7

FEolmAl, TEHA, - A2E, AAE

Champignon Mushroom, Morel Mushroom, Milk, Whipped Cream, Chicken Stock
IR, FRLE, 44, i, B

DvEZavF/)d ELILR/ DL FEL MY TD)— L FEVAMY

17,0

3. 29|QlA] EulE H|Z AE Spanish Tomato Beef Soup

BT EMFRG ARIVE M =T F1—

AlEol, BulE, o, &5 HREe] SejE 2e|x, A=y

King Oyster Mushroom, Tomato, Onion, Pepper, Broccoli, Olive, Chorizo, Chili
BEEEE, FAn, EA. M. BT EE. B

FUHAA 28—V —L B ERE, Va0, JOvay— AU)-7 . FaUJ . F)

18,0

4, 9o] agtHEA 32 % Salmon Gravlax Crudo

B =X &R BT —EVTIH

dlof, BopA|, A7, Aol 7), vE EA] =g, e2jdiE =4

Salmon, Mixed Vegetables, Ginger, Caper, Sesame, Beet Balsamic Dressing, Oriental Dressing
=&, REHK, & FILLME, Z0F, 3RS, RAE

Y=tV BERIWA EZE WA= I3 E=- -2 VIV -2

25,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
SOUP & SALAD

5. Balelx| % & EvlE M# = Burrata Cheese & Tomato Salad
TRE RS J78F X & MMFH

Refelx| =, off@e}, Enpe, Wby

Burrata Cheese, Arugula, Tomato, Balsamic

IRRLIE B, B L, F A, BRE

I5=RF =X TIVIF—, bR NULHED

25,0

6. B7154S 252 A)A MHE Caesar Salad with Chicken Breast
PFYRIDHEET KRR RAEGHMA ROMAZRAZ 434
ks, 2ollel, AAEA (F, AR, B, S5, ok, F3)

Chicken Breast, Romaine, Caesar Dressing (Soybeans, Eggs, Wheat, Milk, Garlic, Pepper)
BRIR, SEE, PHE (KE, BE, ME F9, K5F AN

FBESH  OMULER, Y= FLyIVD (K=, B, & F3L. ZV20. 09a7)

25,0




ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
WESTERN

1. uf2 A 2)e} 5 A} Margherita Pizza IB&4SELEE L) —4EY

Wi, wAEA =, BuhE, b, aAsaE F, AR, 3 S 20l
ubs, shupikA 2718), 227t

Wheat, Mozzarella Cheese, Tomato, Basil, Basil Pesto (Basil, Nuts, Pine Nuts, Olive Oil,
Garlic, Parmesan Cheese Powder), Cheese Powder

3, BB, B, T8, SHERE(TH, BE, RF, i, K55, 10/R S IEHD), B
INER, BVIPLSTF—X, RN, NI, RUWR=ARMNIIL, F9Y, MOE, F)—TA4I
ZoZD RIS YF =S98 =), F—X 45—

26,0

2. 122 &7} uA} Gorgonzola Pizza XTTEHIIKEE TILIVY -5
WR sAdeN 2, 12 st s

Wheat, Mozzarella, Gorgonzola, Parsley

NE. BHBRL XREH. KA

INE BYYPLSF-X DTV —-3. 38

27,0

3. SALE ulAE (BulE/3¥/24|/2Y) Seafood Pasta (Tomato/Cream/Rose/Oil)
B AR E (FA/ PR ) O—7— SRR (b b/DU—L/BE/Z41)))

TR R oA, Al B, AlolH, &2, gAY

Mussel, Smooth Clam, Squid, Shrimp, Scallop, Caper, Olive, Clam Stock, Linguine

TADL, BRMH, Eif, OF, BRI, METETE, MET, seWt

L=VE. Y A8 IE W7 A= A)-F o T1%

30,0

4, 7l2Rv U} 39 st A€l Carbonara Bacon Cream Pasta
RREPR-FIRTMEE DR —39)—L1I2%

Hlojd, uf, 35, w4, YE, AIE, o, AXLE, FHY, A=

Bacon, Onion, Pepper, Mushroom, Olive, Whipped Cream, Milk, Chicken Stock, Linguini, Cheese
IRIR, A, BAM, BELE, T, EXOh, 490, 9517, ME R I

A=V AY#F, 2Ya0. ¥/ 4)—F  D)—L &3 FFVA-T JVFZF-X

29,0

5. 749 AL ¢ ulAE} Abalone & Dried Seaweed Oil Pasta
HBHTERHERFE FONETIEOAMILIIAA

ogut, mhs, Bl nE, 53, v, SYE, ANAE, 518, U, HE
Onion, Garlic, Shishito Pepper, Pepper, Mushroom, Olive, Chicken Stock,
Sesame Qil, Dried Seaweed, Abalone

AL KRR B M. BE. 8K Bi5. &H. TERHE
FRE ZUIH E-IU EIML /0. 2T BROHT. §E . FLIATOE

30,0




ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
SANDWICH & BURGER

1, 23 M=4X)9} A5 A Club Sandwich with Fried Potato
BRAR=BRIRFIEE SR DITYY RI9FETF BT

Ay, opRlEsmY s, 2ol EubE, W], srkeA ARtFetol, AT

Toast, Avocado Spread, Romaine, Tomato , Bacon, Chicken Breast, Fried Egg, Fried Potato
REE, BRE SR, AW, ER, BER, ME ErE

F=AR. PRBEY=2, AV, PR A=TV, BORA. B EHEE. K751

25,0

2. FF ¥]A <} 74257 FF Burger with Fried Potato

FF AN BRIEZE SR FFA—H—E751 FRTH

AR, gjg] (&a7]), 22, EnkE, SefolA A=, fuf Sefol, AR
Burger Bun, Beef Pattie, Romaine, Tomato, Sliced Cheese, Sliced Onion, Fried Potato
NEG, FRIEYPIEE, B, MR, FER, E1XE

N=H=1V E=TIRF4. XMV bR AFAAF =X AFAAFZAY, T4 BT+

30,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
STEAK

1, AL SA 2H|o|3 9} FL-2okA Grilled Striploin Steak with Grilled Vegetable
BREHFERE 2AMYTOMVAT-FORY) - —AGEE

B4, Sholass, gApA, F-2o

Beef Striploin, Wine Sauce, Mashed Potato, Grilled Vegetables

HERSH, BEES, MIKLE, ERER

E=JAMYTO—AY, DAY= A, 2vDalhT b, FEHER

48,0

2. SH4] 2H|o]a3¢} FL-2-oF4 Grilled Tenderloin Steak with Grilled Vegetable
BEFHMERER LT+

SRy, SRl ZApul4), Tgokd

Beef Tenderloin, Wine Sauce, Mashed Potato, Grilled Vegetables

BhiEl 4 4F, FEEE, MIRLE, BHRE

E=77V5—040, TAVY=2, AvvalT b, BEEEFER

58,0

3. 84 A 2H|o|a9} 2ok Grilled White Fish Steak with Grlled Vegetable
BHE TR A RAAT-FLREEHR

Fol, EFas, AR, Lok

Flat Fish, Vin-blanc Sauce, Mashed Potato, Grilled Vegetables

TRE, BB, L2k, KRk

ETABOAVY—A, IyYailkT b, BEEE R

48,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
VEGETERIAN

1, # A g g2t — oA ¥4} Vegeterian - Vegetables Fried Rice
RE-BRFEWR XI)T7- HBEFv—/\V

i, o)

Fried Rice, Assorted Vegetables

KR, {83

TR, B3

18,0

2. WA gt - MREF EulE ulAE}l Vegeterian - Pomodoro Tomato Pasta
FE-BFMERANE AIR)7Y - RER—OMMNIZA

BAY, EvfELS R

Linguini, Tomato Sauce, Assorted Vegetables

EinE. HREX

JoG4% FRM -2

23,0

3. yjA g 2]et EFE ¥Al 2|4 E Vegeterian - Truffle Mushroom Risotto
FR-MBEFERIR XYAU7YMNa17%/20Yy

G, o, WA, T HALE EdE oY &

Onion, Olive Oil, Mushroom, Pepper, Vegetable Stock, Truffle Qil, Rice

FER, W, B, SR, BRICE, FAREH, KIR

FRE A)-TA. F/2. 3030 HBE2A-T, MadAqIb, Ik

25,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
EASTERN

1. YR|2¥ & X]7] A}g] &X]FFo] Nasigoreng with Chicken Satay
ENRMIRINEBRE XIAT- BERFrv—)\Y

7], ), ot 4%, A9, 3 nhs, e, ARFatel, Ay

Chicken, Rice, Onion, Green Bean Sprouts, Shrimp, Green Onion, Garlic, Chili, Fried Egg, Nuts
BA. KR FER. BEF IR A RO BEMRR

BRI, TR, ERE DPLBE, 2F. VI FU e YY

25,0

. EA 3 BE Jjamppong FEETE A $hEEEEvAIZN

Soh, SR Mgk A 2o, WA, 3k nhs, ek, 3, A%
Chinese Noodles, Mussels, Lilies, Shrimp, Squid, Scallops,
Green Onions, Onions, Peppers, Ginger

HEmEE BN, tRH, sE, I, BW, BER, B Rl =
HhERE, L—)VE. Y, TE (D R8T, 3%, ERE, JVa0., 2avlTy

27,0

3. |71 B2 Stir-fried Chicken Noodle EXEKPE FH kb5

o5, Hrheld, FAA, k. g2, dulE, 2as, ASete], a5
Egg Noodle, Chicken Leg, Bokchoy, Onion, Carrot, Cabbage,
Oyster Sauce, Fried Egg, Red Pepper

SEETE, IGHE, FERHE, A, AR N, B0, 1, FIE, A
ONgd, BBEEE. NDFaM . ERE. ([CHUh, FvRY A 28—V - BERE BEF

25,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
KOREAN CUISINE

1. $1x1227] XA 7] Kimchi Stew with Pork

EFMRERN BRATLFTFY

A (s, A%, 227HR), A7), T R

Kimchi (Garlic, Ginger, Red Pepper Powder), Pork, Tofu, Steamed Rice

FEI. BR. EB. KR &£ B KR
FLFCUZD EE.BFFH). BA. ZE. &LIR

27,0

2. AE & A/ Abalone & Seafood Soybean Stew
HMEFEMET 7O BEANDTY I VTS

A, S, 9ol T3t W, By, i

Abalone, Shrimp, Squid, Mussel, Smooth Clam, Soy Paste, Steamed Rice
i@, i, sE. W, KEiD. &R

POE.IE Ah, L-IVE B K, ZALIHR

25,0

3. HJA] F£F*]7] 4tA} Stir-Fried Spicy Pork with Vegetables Bibimbap
ERBRND TR BRUORAEER

A7), A, g, Bt BAHAL 7Y, A, FuER

Pork , Red Pepper Paste, Onion, Carrot, Shiitake, Zuccini, Pepper Sauce

EA, HME, FE, MEN FE AES RE SRE

BB, JF2Jvy, ERE [CAUA, LUV, AvF—2, Y30y —2

320

4, YR8 vkAt Stir-Fried Spicy Small Octopus with Vegetables Bibibmbap
ROEBER THAYIWHOSBRELT

SR, 35, s 9, BEAL F7IU, 1%, o

Small Octopus, Chili Paste, Onion, Carrot, Shiitake, Zuccini, Pepper Sauce

INEB, REE, 8, B N, B, 55, Hl

R, IFaTvy. ERE. WU, LLVEF, AvE—Z, FY

32,0




ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
SNACK

1, B 224 E WE Brie Cheese & Prossicuto Melon
HETFEHEAH KK J)-F-2 7O0Y1— A0V

Hej =, z2gE WE £Ee

Brie Cheese, Prossiuto, Melon, Rucola

BT, 2 AKAR, B, &RHT

JU—F-Z. FOYa—bk. A0V w35

45,0

2. A1 3} Seasonal Fruits
TSKR ZEORY

45,0

3. BE ] & Assorted Cheese
fHipinEg F—AEIENHE

55,0

4, Zgtol= %71 9 Fried Chicken Wings
YEXGH 754 RFFU040Y

s, A

Chicken Wings, Potato

1T 583

FPE. 771 FRTH

35,0



ALL-DAY DINING 10:00 - 22:00 (L/0 21:30)
SNACK

5. & 2AHo]3 Chopped Steak {IFERIFHE FavIAT—F
KA, eulas, oguf, vy, 2Ee)

Beef Tenderloin, Demi-Sauce, Onion, Bell Pepper, Rucola

WIER. EXERETE. A, HM. R4

L. FIY-A ERE E-IV. vIT

55,0

6. EZE 7A5 A Fried Potato with Truffle Oil
MEBELE MadAIL 754 FRT

A, B oy

Potato, Truffle oil

ORE. WER

Jvf4E, MagAql

22,0



SET MENU
1, Z2gol=2 & 242l 18 (House Red or White) / Chopped Steak & 1 Bottle of House Wine
PIBERI S HERN 1 FRABRREEE / FavTAT—F & TM U1K

2. BE X & 92l 18 (House Red or White) / Assorted Cheese & 1 Bottle of House Wine
TR INESHN 1 FIBEEEHE/ F-ABIEHEITI U1K

3. Zalol= X7] Y & FAPMF 24 / Fired Chicken Wings & 2 Bottle of Local Beer
JEIGIAFA 2 AL HERE / 754 RFFU4 00 & BEEE—IL2K

4, ul2A|e)e} & FAMNZ 2 / Margherita Pizza & 2 Bottle of Local Beer
AR ARSI TEAN 2 MY N / QLD —AEY & BEEE—)L2K

BEVERAGE

1. g}o|5 s}o]Z], oA / Piper Heidsieck, Essentiel
REBESES/ IMMI—N\1I—D KEME

2. 2AFEE, 13 fd AAEz B/ Roger Goulart, Gran Cuvee Extra Brut
T - HAYF, KBH - RESH - K84/ OJv—H 35—k U5VF294—I 5T+

3. HlElA| & & R A7}E A3ute) / Batasiolo, Moscato Spumante
BEHRZSEEELGRE/ N3 VF0-EAD—MATIVT

4, 2 A& & &% A2 %] / La Cheteau, Jean Balmont Chardonnay
HEH), ik - BRERIDPREA/ FVvh v NIVEY v ER

5. HE =X 32X 7| 2Y] &£4])3 2|4 28} / Perez Cruz, Carbernet Sauvignon Reserva
MEHF - T&% (Perez Cruz) FEHREH / RLADI—I ANV ER-Y—"d1Z30-LEILN

6. ol &7} Americano EXWIME 7AUH—)

7. olo] A oj| g7} Iced Americano k=X UIME 74 A7 AUA—)

8. 7}9|e}e) Café Latte E8MIME HT715F

9, ofo]A 7}9|2}d] Iced Café Latte 7kKWIMHEE Sk 74 ANTI5T

10, E&}, 2=alo|E A ZZa} / Coke, Sprite, Zero Coke
AR, FE. BBAIE/I-3. 944 —- 441vr0-3

11, FAME (712, 2292, H2}) / Local Beer (Cass, Kloud, Terra)
HEME (FH. =EE )/ BEC-IL(FYAR.D3TE7I)

88,0

88,0

48,0

35,0

210,0

120,0

90,0

66,0

77,0

8,8

8,8

8,8

8,8

8,8



