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LAZzYy BRUNCH
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Appetizer

Seasonal Fish Crudo with Tomato Essence

EOIE oA S 252 HE dd AR

Chicken Consommé with Abalone, Mushrooms

Ml Z7HX A HE S 250 §2 X7 240

Shrimp-Stuffed Zucchini Fritter with Dill Lemon Aioli
MSE 2 oz Ze|E, E &= 00| 22|

Celeriac & Fennel Rémoulade
Miejz|ef Hid BlE2t=

A Choice of Main Dish

Salmon Confit with Lemon Butter Barley Risotto
10| 2ot B2 HE B2 2|XE

Prime Beef Tenderloin & Roasted Seasonal Vegetables with Black Garlic Jus
TpQl oFA AHO|3Q 2 AE A, S0Hs == (+ W 10,000)

Shrimp Bisque Seafood Spaghetti
M H|AZ sfArE ALHE|

_f) ‘Pad Thai Phet Spicy Thai Stir-Fried Noodles

-1 1o =2

Dessert Tray & Coftee or Tea

CIME E2f|0], AHu| fE= X}
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For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
AeX[et 2Est EYH QF At0] ot B, HRHA 2EHFHAIR. / BE U F0= 10% 27tM[7F Zet=(0] RISLIC.



WEEKEND BRUNCH

Appetizer

Tuna & Avocado Crudo \
ZX| &OtHE I
- . . \p
Mini Cos Caesar Salad & Parmigiano-Reggiano \\\
OjL| 2A AKX M2HE & Zt=0|X[Ofe 2{|X|Ot e N \
Prosciutto & Burrata
Z2HE & RElE}

Smoked Salmon Carpaccio
=X A0{ ZI=2LpX|

Celeriac & Fennel Rémoulade
Mizjz|et & HI B ECE

Clam & Chorizo Clear Broth
R} =E|X 2|0 BEE2A

A Choice of Main Dish

Grilled Beef Sirloin with Sauce Gribiche
HESH AHO|ZLF J2[H|4]| AN
or
Black Pepper Soft Shell Crab & Abalone
with Shrimp Egg Fried Rice
SN AZEIHM  HH
M Azt 22wt

— 1O d

Dessert

Dessert Plate
CIME Z8|0|E

Coffee or Tea
HI| EE= X}

A0l W 115,000

*2010l¢ 0l8 7ts

Brunch Glass Picks

Sparkling Wine + W 12,000
Monmousseau Crémant de Loire Brut

Draft Beer + W 10,000
Stella Artois

Sparkling Water or Ade + W 9,000
San Pellegrino or Ade(Orange, Grapefruit, Lemon)

EHR|: ZER, B[O|ZY/HX 17| 0|24, TR4E/SX| 07| 024, F2|Z /K| 07| AT|QIAL 4| T7|: 0|24 FE: LA, 4 2

I

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
Ao X[ef 2Es EEH QF Ate0] ot B2, A EEsHFHAIR. / 2= UlF0l= 10% 27HM[7F ZetE|0] ISLIC



(JARDEN

S “Crown” Caesar Salad 30,000
‘A2 AKX 2= (H|0]Z4/=HX| 27 |: O[=4h)

Mini Cos Lettuce, Bacon, Parmigiano-Reggiano, Anchovies, Hazelnuts
OjL] 2A 2{|E{A, H|O|Z4, Zh=0|X|Ofe 2{|X|Otke, AIZH], 3|0|EH

Bluefin Tuna & Sweet Shrimp with Quinoa Fennel Salad 32,000
HCIZ0{9 ThM F =0t H'd M= (FTH0]: ZEHD

Mango Citrus Dressing, Tomato, Fennel, Citrus, Quinoa
Y ANEHA Ej|d, EOHE, HIE AESHA, 7|0t

% (¢) Beef Carpaccio with Tonnato Sauce 42,000
HIZ FI20X|Q9f ELIE AA (4[17]: ALY 5t2)

Arugula, Capers, Parmigiano-Reggiano, Pistachio
=212} AHo|m, Tt20|X|0tx 2{|X|Ot, I|AEFX|L

Gluten Free 228l m2| &[5 Wellbeing &t % Nuts H= Lacto Free 2fE 2|
j Spicy Dish DiZ%8t 841 G Signature Dish A| LI S4] gﬁ Vegetarian Dish H|X|E|2]21 S4]

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT

efX[Qt &St S8 QF ARO[ A BLR, HAUA EHNFHARL. / 2E HiwollE 10% F7HM7F ZSE[0] ASLIL.



SMALL PLATES

Cabbage & Egg Club Sandwich 30,000

S & AR S MR (R2EHER /=X 07| FUL 207]: 2428

Cheese, Mortadella, Cabbage, Ham, Sauerkraut

Xz, D=EHEE] ol QS AR ZERE

/) “Korean Beef” BLT Burger 40,000
b BLT A (WE|/A| 127 ZLHAE S+, H|0|Z4/=X| 27| O|=4H)

ro

Bacon, Romaine, Arugula, Red Onion, Tomato, Fries
H|O|Z, 202, OtF =2, Mk}, EO0tE, ZHAF Y

(GRILL

Charcoal-Grilled Prime Beef Sirloin (120g) 64,000

==0| 72 Z2t 1HE S (120g) (4]217]: 0[=4h)

Asparagus, Mushroom, Beef Jus
OfATR2FAA, B4], H|Z =

Charcoal-Grilled Prime Beef Tenderloin (120g) 74,000
20| 712 T2t otd (120g) (4|117]: O|=4h)

Asparagus, Mushroom, Beef Jus
OpAItEfAL, A, H|Z =

Gluten Free 228 m2| &[5 Wellbeing ¥4 % Nuts W= Lacto Free 2fE 2|

j Spicy Dish 048t 841§ Signature Dish A|TLIX S4] gﬂ Vegetarian Dish H|X|E|2|1 SA

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
Ao X[ef 2Es EEH QF Ate0] ot B2, A EEsHFHAIR. / 2= UlF0l= 10% 27HM[7F ZetE|0] ISLIC



Pasta & Pizza

Bolognese Spaghetti with Grilled Fresh Sausage 43,000
2= AnpAE|QF 0l 72 4 AAIX]

(A7) SL L 3H, R 7]: SLLE BIO|ZY/=HK|17]: O]=4t

AAIX|/EHR 27| = LD

Herbs, Pecorino Cheese
e, 32| X|=

Seafood Ragti Mafaldine 43,000
sifitE 2ft OFE |

(7t2[d]: S=4h

Shrimp, Scallops, Calamari, Clams, Tomato

M<, 7t2|H], 8tX|, 7Y, EOIE

Margherita Pizza 38,000
OF= |2 [Ef Z|X}

Dried Tomato, Mozzarella Cheese, Basil
C2to| E0tE, B2t X| =, HiA

%, Mortadella Bianca & Burrata Pizza 43,000

DEEz} & HEtEF T|X}
(D E2EtA2}t SH/HX| D7 2L, AT7] s34 =FH

Mortadella, Mozzarella Cheese, Burrata, Basil Pesto, Pistachio, Parmigiano-Reggiano
DEEMRR}, DR X=X, 22tEf HHE HIAE, T|AERK|Q, TH20|X|Of: 2| X[0f e

Gluten Free 228 m2| &[5 Wellbeing ¥4 % Nuts H= Lacto Free 2fE 2|

j Spicy Dish OiFgF 241§ Signature Dish A[ZL|X S4] gﬂ Vegetarian Dish H|X|E|2[o1 24!

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
Ao X[ef 2Es EEH QF Ate0] ot B2, A EEsHFHAIR. / 2= UlF0l= 10% 27HM[7F ZetE|0] ISLIC



DRSS

ORIENTAL

Phad Thai with Prawn
ZIEIO| & ot (F5/3: =LA

Chives, Egg, Bean Sprouts, Cashew Nuts, Fried Shallots

85 AL =5, nA, Zefo|E R

Pad Pong Curry with Soft Shell Crab & Egg Fried Rice

FUE Aot 2T EHSE ARt F3Y (FSE/E-AARIE0] A Ef=4h)

[ T e I — [ Ny s |

Egg, Spring Onion, Paprika, Celery, Fried Shallots, Tomato
A2t Ao}, of=e|7t d2i2], Z2i0|= AR, EOtE

Anago Kabayaki Rice Bowl
SO FHIOF| B (2 =Lh

Egg, Spring Onion, Fried Shallots, Pickled Ginger
A2t Auf, Z2i0|E AR, =4

38,000

42,000

42,000

Gluten Free 228 m2| &[5 Wellbeing ¥4 % Nuts A= Lacto Free 2 E Z2|

j Spicy Dish 048t 841§ Signature Dish A|TLIX S4] gﬂ Vegetarian Dish H|X|E|2|1 SA

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
K|t st EE @F AF0| /It A2, oA HSFHFHAIR. / 2E HF0= 10% 27t 7t 22t 0

O| A
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[ ESSERT

Caramel Flan 24,000

Ice Cream with Homemade Granola 15,000
ofo[A3 BN EH0|E d2k=zt

Vanilla, Chocolate

Hrze, =23

Gluten Free 228l m2| &[5 Wellbeing &t % Nuts H= Lacto Free 2fE 2|

j Spicy Dish DiZ%8t 841 G Signature Dish A| LI S4] gﬁ Vegetarian Dish H|X|E|2]21 S4]

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
Ao X[ef 2Es EEH QF Ate0] ot B2, A EEsHFHAIR. / 2= UlF0l= 10% 27HM[7F ZetE|0] ISLIC



STEAK PLATTER

FOR SHARING (2~3 GUESTS)

Charcoal»Grilled Black Angus Beef Tomahawk Steak (1.3kg)
E0| 712 S WAHA EO0S3 AH|O|Z (4|2107]: O|=4h

Charcoal»Grilled Black Angus Beef T-Bone Steak (1kg)
E0| 712 22 HAHA E[2 AH|0|F (42107]: 0|54

330,000

290,000

ACCOMPANIMENTS

Roasted Vegetables T+2 X2
HEM ATEIQE & ZX O2}E

Brussels Sprouts & Potato Gratin =y

Yuzu Cobb Salad At & M=
Tomato & Peppadew Salsa EOLE & H|IHF AFA}L
Pickled Green Pepper H| M3

Pickles Selection L|Z Al2lM

SAUCES & SEASONING

Red Wine Sauce 2|E2RI AA

Smoked Maldon Sea Salt EX| &=

23

For any foo
K|t 2t

ADDITIONAL SIDES

AVAILABLE WITH STEAK ORDERS ONLY

Charcoal-Grilled Asparagus 20| -2 OtALIZIHA
Truffle oil, Parmigiano-Reggiano, Lemon E2{Z2Y, L}=0[X|0f 2{|X|0t, 2i2

Truffle French Fries E2|E ZXIFA

Truffle oil, Parmigiano-Reggiano, parsly EZZ2Y, Lt=0|X|0Ot 2f|X|Of, LtE2|
Yuzu Cobb Salad SAt = Mz{E

Corn, Onion, Paprika, Endive <=2, Q1}, ItZ 2|7}, ACHO|E
Tomato & Peppadew Salsa EOFE & H|IH T AFAL

Cherry Tomato, Shallot, Parsley X|2|E0LE, A, L&

it E8 QF Ar0| ot F2, XA SHEMFHAL. / 2= oo

13,000

15,000

10,000

8,000

8,000

allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
= 10% 2 7tM|7t E&tx|0f
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WEEKEND STEAK DDINNER

Starter
Charred Caesar Salad with Grilled Bacon or Beef Carpaccio with Tonnato Sauce
== S Ot AN d2Eef O3 H|o|ZH H|Z F}20IX| 22t ELIE AA
(H|O[Zd/=H K| 2 7]: D|=4h) (A T7|: ZLHA BER)
+W12,000
Pasta
_f) Aglio e Olio with Charred Lemon or Truffle White Ragu Mafaldine
2o(Q 22|2et =50 2 2= EZ{Z 3}0|E 2}3 OpZC|Y|

Truffle oil, Parmigiano-Reggiano, parsly &2, |2 2| X|=

(4] 17]: 2t 5H2, SR 7| 2UpAL,
H|O|Z4/=HX| 17 |: D|2AE, AIXI/EHX| 7] 2L

+W 15,000
Main
T-Bone Steak (1kg) Black Angus Beef Tomahawk Steak (1.3kg)
Sa HHA E[Z AHO[2 or =i oi7{ A E0tS 3 AH|0|3
(2|171: Oj=4h (2|7]: 0|=4h
+W 30,000

Dessert

Vanilla Ice Cream with Homemade Granola
HHE2t Ofo| A3 2lnt S00|= O2t=2t

Coffee or Tea

71u| EE= E|

221 W 350,000

*20l0l¢ 08 7ts

For any food allergies and special requests, please ask one of our colleagues. / All prices include 10% VAT
Ao X[ef 2Es EEH QF Ate0] ot B2, A EEsHFHAIR. / 2= UlF0l= 10% 27HM[7F ZetE|0] ISLIC



DRINKS

Coffee (Hot / Ice)

Espresso, Americano, Cafe Latte, Cappuccino
Ol AR A, OtH|2|F He, 71| 2HH|, 71X

13,000

Tea (Hot / Ice)

Steven Smith Teamaker AE[E AO[A E|H0]FH

Black Tea =X}

British Brunch, Black Lavender
HE|E[A| EAHX|, =34 2fHT

Herbal Tea S{EX}
Meadow, Peppermint Leaves

0 HHIE 2[E2A

Green Tea =Xkt
Mao Feng Shu
0FQ B 40|

Local Tea FEXf

Chrysanthemum Tea X|2|At 25}R}

Cinnamon Ginger Tea || A4z}

15,000

15,000



Fresh Squeezed Ade

Orange, Grapefruit, Lemon
x|, XtE, 22

Fresh Squeezed Juices

Orange, Grapefruit
QHlX|, XtZ

Soft Drinks

Coke, Coke Zero, Sprite, Ginger Ale
2z}, St HE, AZ2I0|E, FIX oY

18,000

16,000

9,000

Still Water

Evian 750ml
ofjH|

Sparkling Water
San Pellegrino 500ml

A E e

Evian Sparkling 750ml|

ofje|et 2nEE

13,000

15,000

13,000

Draft Beer

Yebisu 330ml
oflH| A

Stella Artois 330ml
AEIZ}
Bottled Beer

Weihenstephan Kristall 500ml
HFO| Al +E|Et S 2[AES

24,000

17000

21,000



