VIRGINIA

FOOD

STARTER SBARLOFXH Hummus with fresh vegetable 16,000

*H| X|E{|2| 2 CHE &7l Vegetarian,Soybean,Sesame

QHCHO|E M2{= Endive Salad 18,000

o) H 2|3 X QOB SCXT} *FAS(ER) dF(SF) L2010
HE|—O| El E|_X| 9'”X| J_l- Dairy(Milk),Nut(Walnut), Alcohol(Sulfites)

Endive, Ricotta Cheese, Orange, Walnut Candy

EelEf X|= FIZ2||X| Burrata Cheese Carprese 25,000

=y =1\ EII HI EQIE *7AS(@® AZ)E0E dR=(0]tet) =2 EH (F)
i |_ |- |_’ = |- EE |_ Da|ry(M|IkCheese)TomatoAlcohol(SuIﬁt s),Gluten(Wheat)

Burrata Cheese, Balsamic, Cherry Tomato

F£0{ Polpo 36,000
20| R EZ ’ § |_ It 2|7t I ¥SfjArE(20), A2 s, FHIE (K=, 2R), R (AR,

S 22e(2) A3 (OFEHAR) BAEIS

. Seafood(Octopus),Celery,Soybean,Dairy(Milk,Cheese),Eggs,
Octopug, Red Potato, Papnka Powder Gluten(Wheat), Alcohol(Sulfites),Mustard

PASTA ) ) (¢1H) ofOtEZ|X[OFL} Amatriciana 31,000

=] N *EHX| 07| Sta7| EOLE Me2q2|
E|_E-”E|i ED}E' _'_7|-E|L|D'—:|' 'J-EE“ Pork,Chicken,Tomato,Celery

Datterino Tomato, Buccatini, Guanciale

27)| Gnocchi 35,000
SR ST 30y AR O|SaX|X *SRE) SHB(RRAZ BE), HR (2 227 (G101 5) 222

Gluten(Wheat), Da|ry(M||L< Cheese,Butter),Eggs,Nut(Hazelnut),Alcohol
Red Potato, Carrot Puree, Balsamic Vineger 30yrs, Mimolette

) (TH) Z2t2 IAEL Prawn Pasta 35,000
AN ANMAEIH AAERIHE 22|HQY =E7HE)

SfAtE (MR, =), EO0E, Y22
= Gluten(Whea

t),Seafood(Shrimp,Mussel), Tomato,Alcohol
Prawn, Spaghetti, Extravirgin Olive oll

(M) 20| E2t7E MH OIAEF White Ragu Pasta 43,000

EHS UIZ PHE A, Sj0|ERtT A4 O|SIR|OMM ERIE "Wl Sazpinien
Pork/Beef,_Chicken,Glgten(\Nheat)/

Home-made Pasta, White Ragu Sauce, Truffle CElenLelp B

(SEASON) A|Z& OfAE} 38,000

+ 26 (D) SHAZ (MR, S,

Home-made Pasta, Clam, Mussel, Extravirgin Olive oil iz ce)/s 55 e

Gluten(Wheat),Seafood(Shrimp,Mussel),
Dairy(Milk),Alcohol,Tomato

* OEAEF QMK AR (Pasta Information)

- AT 7|2 YRlE|o| Ao Ta|EiL|rt. fotAl AL F2loj| o gl 2 HiziLIct
- TRAEHS TR 94 MEQ| YOre YT RIZEILIC 2t TS Yo FS XiglolAH| 28R,
- OfER|X|OML}, 2t TIAEHS 7| T8 7HSh] 20| 2 BrZiLIc,

- Pastais cooked to a standard al dente texture. If you prefer it softer, please ask our staff.
- Our pastais lightly salted to a balanced taste. If you would like it more or less seasoned, feel free to request it.
- For Amatriciana and Prawn Pasta, the level of spiciness can be adjusted. Please let our staff know your preference.
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VIRGINIA

FOOD

GRILLED SHAFE Z2E| Grilled Seafood Platter 120,000

2 AE{EIQ! ’IFIAHA AHS OflkH| E|Z] S0 *HAS (MR, 201 BIAE) T HR(H2h) L2 8 HAES
MAI N ':'_E-I E-” = I-” = O '—-ll AH—,—, '—I_'_Hl Tl =y IO-I Seafood(Shrimp,Octopus,Lobster),Soybean,Eggs,Alcohol,Mustard

Lobster Tail, Seasonal Fish, Shrimp, Fried enchovy, Octopus

Q=9 MMI10| Grilled Seasonal Fish 68,000

¥l A= () P, RIS (HE, 2R), €2 2(0[t=h), AR (E3)

Grilled FlSh/ EmChOVy Sauce Seafood(Crab),Soybean,Dairy(Butter,Milk),Alcohol(Sulfites), Nut(Peanut)

UZH| AE|O|2 Spring Lamb Steak 72,000
St oFAl1+ AH|O|A 100g 43,000

Hanwoo Tenderloin Steak (712 == Tl 2009)

St KE1+ AE|0|3 100g 38,000
Hawoo Striploin Steak (712 == %1 2009)
PIZZA K| I|Xt Kimchi Pizza 32,000

AX| Eele|, 207] K|, HHX]|, 22l =22

Kimchi Relish, Beef Bristket, Beak Kimchi, Green Olive

*SRH(2) HF SiE (M) EOLE, 23 s, 2107 | /R HE(RR)

Gluten(Wheat),Soybean,Seafood(Shrimp),Tomato,Alcohol,Beef,Dairy(Milk)

HN|'=H|H| I|X} Genovese Pizza 32,000
HIEHAE SHalE XX T2ALE

Basil Pesto, Burrata Cheese, Prosciutto

*=FHI(2) T, AR (T AEHK L), 7 S (R, A1 Z), €22, =X 27

Gluten(Wheat),Soybean,Nut(Pistachio,Dairy(Milk, Cheese),Alcohol,Pork

* 0[] AE|0|3 Qhl AF2t (Main Steak Information)

- AH|O|ZRE ZTAH AELEOZ X2|E|H 30 0|A9| A|Zt0] AR EIL|CH.,

- AH|0|2F/= 7|2 2009 0|& &2 7hsELICE

- otol et 17| # A7t 20 BHE ‘Beef Jus' 2AATt MISE|H EE2| 7tL|+|F= O|MISELICE
- 2AH|0|2= 7]= MR(O|E|Z2)~M(O|E|F) 2| =7|= MSELITE

- Ol&kel 17| =7|= HAA| 28 HHEfL|CE

- All steaks are cooked using a Josper charcoal oven and require at least 30 minutes of
preparation time.

- Aminimum order of 200g is required for all steaks.

- Qur steaks are served with a house-made Beef Jus sauce, slow-cooked with Korean beef
bones and meat. Garnishes are not provided.

- Steaks are served at default doneness of MR (Medium Rare) to M (Medium).

- For doneness outside this range, please inform our staff.



SIDE

DESSERT

VIRGINIA

FOOD

ARIEHE||E & HHE| Bread & Butter lpcs 1,500

*=22HI(2) Gluten(Wheat)

ZXHE|Z French Fries 13,000
EEY Truffle Oil *23HI(Z),01% Gluten(Wheat),Soybean

OZOFAIEIHA Grilled Asparagus 15,000
=, RAE (R, HE), A= Soybean, Dairy(Milk,Butter),Seafood

otX| £|Z Calamari Fritti 23,000

2 (L) SHAS (RO, RHIB(RR), R (IR, HE, LTS (OFZHAHR) BAEIS
Gluten(Wheat),Seafood(Squid),Dairy(Milk),Eggs,Soybean,Alcohol(Sulfites), Mustard

E2{E =7} Add Truffle 1gg 5,000

Hi=2t O1o|A =32l Vanilla lce Cream 9,000

HX|L|OF[A 21 2h= HH=EfR10] 5= S0{Zt +=H|0f0]| A3 F

*RAS (PR HE), IR AR, =258 (2), AT (T AERK| 2)
Da|ry(l\/l||k Butter),Eggs,Gluten(Wheat),Nut(Pistachio)

E[2t0]|4+ Tiramisu 13,000
UZLE X2 O Z OHE HX|L|oTHe] E|2t0]4%

*RAE (), R, E2E X107
Dairy(Milk),Eggs,Alcohol,Pork



GLASS WINE

BOTTLE BEER

DRAFTBEER

ADE

SOFT

DRINKS

COFFEE

TEA
QKL

VIRGINIA

SBEVERAGE

Sparkling Wine
Red Wine

White Wine
Champagne

2IC|Zt IPA INDICA IPA (335ml)

Slo||Zl Hal = Heineken Bottle Beer (330ml)

H|ZL| Peroni Nastro Azzurro (330ml)

oto[u|Zil HaH3E Heineken Draft Beer (375ml)

E 20} 0|O|E Peach Ade

*250t Peach

=2t/ N2 22t Coke / Zero Coke (250ml)

AIDEMO|E Sprite (250ml)

AMAE §|AZE|A Special Espresso

OtH|2|ZH= Americano

FHH|2HE Café Latte *SAIE(R]) Dairy(Milk)

ZtE X Cappuccino *QHZ(2%) Dairy(Milk)

HHEl2f 2HH| Vanilla Latte *@r1=(©2) Dairy(Milk)

* KE=THLC|ZHH|Q1 A Al Add Shot/Change to Dicaffeine

2 8|0] 2|XE Earl Grey Reserve

FHE0IY Chamomile

20,000
20,000
22,000
25,000

8,000
8,000
12,000

15,000

12,000

6,000
6,000

10,000
10,000
12,000
12,000
13,000

1,000

12,000
12,000



