VIRGINIA

FOOD

STARTER OHCHO|H ME2{E Endive Salad 18,000
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Flounder, Red Sea Bream, Mackerel, Abalone -Korea | Pork, Beef, Chicken - Korea | Pork(prosciutto) - America
Beef(T-bone) - America | Lamb - Australia | Amberjack - Japan | Tuna - Oceanic fish



VIRGINIA

FOOD

GRILLED Q=9| MMI10| Grilled Seasonal Fish 68,000
MAIN 'SRE, AT, HMS
QFZH| AE||0|2 Spring Lamb Steak 72,000
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St otA1+ AF|0|3 100g 43,000
Hanwoo Tenderloin Steak (712 =2 £t 2009)
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PIZZA Q=9| L|XI Today's Pizza 32,000
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Flounder, Red Sea Bream, Mackerel, Abalone -Korea | Pork, Beef, Chicken - Korea | Pork(prosciutto) - America
Beef(T-bone) - America |l Lamb - Australia | Amberjack - Japan | Tuna - Oceanic fish



VIRGINIA

FOOD

SIDE A E|E & H{E| Bread & Butter lpocs 1,500
22 FANS
ZXHEZ French Fries 13,000
E2Z0Y 274, SHE UR
OZIOFALIEIHA Grilled Asparagus 15,000
HILIZ IR *SHIZE, siits
otX| £|4 Calamari Fritti 23,000
‘226 SHE, e, Y
EZE F7t Add Truffle 19 5,000
DESSERT H= 2t OfO|AAZ! Vanilla Ice Cream 9 000
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Flounder, Red Sea Bream, Mackerel, Abalone -Korea | Pork, Beef, Chicken - Korea | Pork(prosciutto) - America
Beef(T-bone) - America | Lamb - Australia | Amberjack - Japan | Tuna - Oceanic fish



VIRGINIA

BEVERAGE
GLASS WINE Red Wine 20,000
White Wine 22,000
Champagne & Sparkling Wine 22,000
BEER HZL| Peroni Nastro Azzurro (330ml) 12,000
olo|H|Zl 243 Heineken Draft Beer (375ml) 15,000
ADE =50t 0fl0]= Peach Ade 12,000
HtE EOLE 0f|0|= Basil Tomato Ade 12,000
SOFT 22t/ M2 22t Coke / Zero Coke (250ml) 6,000
DRINKS AZEIO|E Sprite (250m!) 6,000
COFFEE AWM o AZR|A Special Espresso 10,000
OIH|2|7}e. Americano 10,000
7th2th| Café Latte 12,000
71EX|= Cappuccino 12,000
HF=l2t 2HE| Vanilla Latte 13,000

* SETH/CFHH[ QL B E A 1,000

TEA CtE2 Darjeeling 12,000

URL A 78|0| 2| E Earl Grey Reserve 12,000



