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LUNCH MENU

29| 'zl
Today's Cold Vegetable Salad

OHs HEM £ or 242 B3

Poached Bok Choy with Garlic sauce or Oyster sauce

X0l siE +85X ©

Scorched Rice Soup with Seafood and Seaweed

Halme

Fried Shrimp with Chili Sauce

HF SEiX| &

Deep fried Premium Pork with Sweet and Sour Sauce

AA Y BE MRREY)

(Noodles with Minced Meat in Black Soybean Sauce,
Premium Spicy Seafood Noodle Soup, Fried Rice with Shirimp)

oy

AAHE OH|Z| 2 MHE, XOAIH F2= HAA 30004 =7t
If you change to another menu, an additional charge is 3,000 won
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Dessert

70,000
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DINNER MENU

Mot otz Aol QS ESF

Fresh Cold Seafoods and Five-spice Sliced Beef Salad

AAS0IE E2 dlE +EX "

Scorched Rice Soup with Seafood and Pine Mushrooms

xo S1 M

Deep Fried and Minced Shrimp Stuffed Mushroom with XO sauce

=

Fried Chicken with Chili and Teriyaki Sauce

27| DT

Stir-fried Bell Pepper and Beef

AAAM HE, OlHI2| 2 WE, xo AlH FSH)
Premium Beef Rib Spicy Noodle Soup, Noodles with Iberico

in Black Soybean Sauce,Fried Rice with Crabmeat in X.O sauce
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Dessert

100,000
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A LA CATE
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Poached Pak Choi with Garlic sauce

201, 20| B WK

Cucumber, Wood ear mushroom Cold Vegetable Salad

Kher

Chinese dish of roast pork

Se|Am AEY

Oven Baked Crispy Pork Belly

5328 Hiojz|
Half Peking Duck

2708 sz
Peking Duck
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15,000

50,000

50,000

80,000

150,000
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Five-spice Sliced Beef Salad

4|

Assorted Seafood and Vegetables with Mustard Sauc

S

Fried Pork Belly in Soy Sauce

ZeEm )
Stir-fried Seafood and Vegetables

A gits

Stir-fried Seafood and Beef with Crab

X &0l 82 +EXIY

Scorched Rice Soup with Seafood and Pine Mushrooms

Hot=

Sauteed Seefood with Vegetable

217| DAEH )

Japchae with shredded beef and Chili pepper
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Steamed Fresh fish

XOAMM B AN )

[=] ow—a

=
Steamed Fresh fish with XO sauce
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50,000

75,000

50,000

60,000

55,000

50,000

70,000

90,000

40,000

80,000

100,000
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A LA CATE A LA CATE

ATNV|EtLE @ 1509 40,000 NOODLE
Deep fried Beef with Sweet and Sour Sauce @ 2209 60,000
: ® 2209 QLT 18,000
. Noodles with Minced Meat in Black Soybean Sauce
K] @ 180g 28,000
Fried Chicken with Sweet and Spicy sauce 280g 42,000 O|H|2| M= 25000
Noodles with Iberico in Black Soybean Sauce
27| ) @ 180g 28,000
Fried Spicy Chicken with Teriyaki Sauce 280g 42,000 AbMmian 20,000

Premium Spicy Seafood Noodle Soup

M SEX| S5 @ 180g 28,000

Deep fried Premium Pork with Sweet and Sour Sauce 240g 38,000 HE o2 WEE ) 23,000
Seasonal seafood White Noodle Soup

Az M2 @ 6pes 33,000 o mm )
I Ho mium

Fried Shrimp with Chili Sauce 10pcs 45,000 dHE FSES J 22,000
Spicy Seafood Stir fry-Noodles

Azl M @ 6pes 33,000

Fried Shrimp with Pumpkin Cream Sauce 10pcs 45,000 RICE
OHIF= = 71K| St b 20,000

. Mapo Tufu with Rice
Double Cooked Pork Slices

T g ) 26,000
Stir-fried Seafood and Vegetables with Rice

FU4E FHY 23,000

APRA Aa maut ) 22,000

Mo 2ot 18,000
Fried Rice with Shrimp

XO. A& g2t ) 20,000

Fried Rice with Crabmeat in X.O sauce
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WINE

CHAMPAGNE

NV At 2 E20| 281 2|X|2H} Duval Leroy,Brut Reserve

NV I3mEtA B2l Champagne Jules Lassalle, Cuvee, Preference Brut
NV = Z20| 2H| Champagne Paul Clouet, Rose, Brut

NV |20} Champagne Bonnaire Terroirs, Grand Cru, Blanc de Blancs, Brut
NV Tl | AE|X| Champagne Serge Mathieu, Cuvee Prestige, Brut

NV wog| 52 22F pommery, Brut Royal

NV OFR3| 2X| 23l Aubry, Brut, Rose

NV M| AAER} EEl Gosset, Extra Brut
NV 2HE 2| Am|Ql BMA HE| LIEEE Coessens Largillier, Brut Nature
WHITE

AFEE £ H 2| 32|H| Chatéau de Vaux, Les Gryphées, Moselle, France
F2E & Domaine Couhape, Quatre Temps, Jurancon, France

HIUEA RAELL ARZXERD|L

St. Pauls Justina, Gewurztraminer, Alto Adige, Italy

7F|23HE3 Heymann-Lowenstein, Kirchberg, Mosel, Germany

RED
2t2% E HIZF Jardins de Bagatelle, Rhone, France

Bl 22| 2E|ZX|0h: TR

Tenuta Ulisse, Montepulciano, d'Abruzzo, Italy

HO| 12| 2{|X|2H} Baigori, Reseva, Rioja, Spain

99,000
108,000
108,000
108,000
125,000
137,000
148,000
148,000

208,000

78,000
89,000

89,000

89,000

78,000

78,000

99,000

DRINK

KAOLOANG LIQUOR

HEHZE 345 500ml 34% YantaiGoldKaoloangLiquor 55,000
=i 38 300ml 38% Kinmen Kaoloang Liquor 56,000
BHAS 2 M|7]| 33&= 450m! 33% BainianHutuKaoloangLiquor 58,000
&2 385 480ml 38% Zhuge Liang Kaoloang Liquor 62,000
HEf Z2|0|Y¥ 500mI 38% YantaiPremiumKaoloangLiquor 60,000
SEIIZF 39% 500ml 39% KongfujiakaoloangLiquor 65,000
SEIIFEAIRF 40.8= 500ml 40.8%KongfujiaKaoloangLiquor 78,000
=& 43k 560ml 43%KinmenKaoloangLiquor 118,000
HaZF50.8&= 500ml 50.8% Myeongnyang Kaoloang Liquor 298,000
TAZENZEF 6y 600m| Aged 6byears Kaoloang Liquor 450,000

PREMIUM KAOLOANG LIQUOR ANANTI SELETION

SX|2 38% 500ml 38%Dongjiu of the Ananti 256,000

HIGHBALL BY KAOLOAING LIQUOR

=2 Draft Beer'Qingdao’, Kinmen Kaoloang Liquor 15,000
MM SHO|Z Kaoloang Liquor, Orang Juice, Grapefruite Syrup, Lemon Slice 15,000
KOREAN

3R 17% Hwayo 17% 25,000
UZZIZ 25 | lipum Jinro 25% 35,000



DRINK

BOTTLE BEER

FHHl 610ml Harbin 610ml 15,000

@A 600ml Yanjing 600m| 15,000

DRAFT BEER
A Qingdao 17.000

E}O|AH Tiger 17000

SOFT DRINK

=2} Coke 7000
HZZ2t Coke Zero 7000

AIZIO0|E Sprite 7000



