LINCOLN COURSE

KRW 119,000

Freshly Baked Bread
2

Frexienet, Cordon Negro Cava Brut
DAY, E W2 7tdt 22|

Smoked Salmon and Prawn Ceviche with Citrus Aioli,
Basil Pesto, Provencal Vegetables

A dof ek LA AHIA

Herb Marinated
with Pine Mushrooms & Wild Mushroom Soup
Apelgo] AU ofAl MA A S

Chateau Ste. Michelle, Columbia Valley Chardonnay
AP MOlE, ZEd(otdie] AF2 |

Lobster Bisque with Creamy Burrata
2] Refers A5 MBI Bl

Selection 34
MM 34

US Angus New York Strip with Duck Foie Gras
ol 1ete} 18 o] [4:117]-v] 34

Opera Cheese Cake
Se} 4= 70| 2

Coffee or Tea

A9 w2

33 ool Hojd 29,900

Per Person |
Three glass of Wine Pairing.

AARR] SFol -3 gt A Al 7] —u]aRAL

Origins: Foie Gras(French), Beef(American)

71 =oAL 10% Aol et o] gyt

Price includes 10% VAT.



KENNEDY COURSE

KRW 99,000

Freshly Baked Bread
2

Frexienet, Cordon Negro Cava Brut
AL, mE W2 7t 22
Herb Marinated Sea Scallops
with Bell Pepper, Cauliflower, Avocado Salsa

518 wlejyjo| E 7heju| e} of i 7k ARAL

Wild Porcini Mushroom Soup
Martini Wine Flavored Cream Brioche

ZAY op A S

Chateau Ste. Michelle, Columbia Valley Chardonnay
AFE MOlE, ZEdlotdie] AF2El|

Pan Seared Sea Bass Fillet
Lemon and Garlic Spinach

Al AYand AlgAE 259 sl 7+

Selection 34
MM 34

Surf and Turf
Beef Tenderloin & Half Lobster Tails

Seasonal Vegetables / Champagne Sauce
A:017] Qb4 / kSRR

Seasonal Fruits Tart with Vanilla Custard

shde} 7 AE =9} A4 Tl e e

Coffee or T_ea
Au] E= 2}

33 ool Mo 29,900

| Per Person |
Three glass of Wine Pairing.

QXA a3 7)1 AL, o] E At

Origins: Beef(American), Fillet(Chinese)

71 =oAL 10% Aol etk o] gyt

Price includes 10% VAT.



COUPLE SET

KRW 169,000

2971&
FOR TWO PERSONS

Freshly Baked Bread
2

Gran Reserva, Chardonnay 2016
O g|M2Hl, M2EH 2016
New York Platter
Smoked Salmon Tartar and Hlibut Brandade, Crostini

_ 18 Zee)
£4 o), Foi Bafrieel Az e

Seafood Papillote
Sea Scallop, King Prawns, Olive-Bell Pepper, Garlic Dressing

e RENCEE

Fresh Burrta Mozzarella
Mixed Garden Lettuce, Cherry Tomatoes
Marinated Olives, Balsamico Oil Vinegar

A4S Hetel el e

Collemoro, Montepulciano d'Abruzzo 2016
S22, 2HEX| Ot CHEEX 2016

US Bone In “TOMAHAWK?”

Grilled Vegetables, Dijon Mustard & Rosemary Sauce
22ulg] AA0 BEulg A Aol

Kensington Dacquoise
AN thol=

Coffee or T_ea
Au] F= 2}

2% 2kl HoE 19,9008

| Per Person |
Two glass of Wine Pairing.

LA ol 2] A obat, A 7]-v] FAT
Origins: Hilbut(Russian), Beef(American)

471 FHZ 10% Mol ek o] gyt

Price includes 10% VAT.



SIGNATURE SET

KRW 199,000

29171
FOR TWO PERSONS

Freshly Baked Bread
R ]

Gran Reserva, Chardonnay 2016
a2k 2|24t A 2EY| 2016
King Prawn - Citrus Ceviche
with Mixed Garden Lettuce, Oven Dried Tomatoes, Green Herb Pesto
ANE-]A A AH[A} 518 FAE

Sea Scallop Bouillabaisse with Saffron Rice
RFEE eho| 20} 3t Hok| 2

Chef’s Special Garden Salad
Marinated Olives, Grana Padano, Balsamic Oil Vinegar
A 27 7HE AeE

Collemoro, Montepulciano d'Abruzzo 2016
22, 2HEX|Ot: CHEEX 2016

US T-Bone Steak
Seasonal Vegetables, Potatoes
| Ago] 2

New York New York Cheese Cake
Vanilla Strawberry Mille-Feuillet, Citrus Compote

L R B E!

Coffee or Tf:a
73] L= 2}

2% 2kl HoE 19,9008

| Per Person |
Two glass of Wine Pairing.

HAEA]: A= AL A7) -] = AT
Origins: Rice(Korean), Beef(American)

7] =oAL 10% Aol etk o] Slgyt

Price includes 10% VAT.



BUSINESS LUNCH

Freshly Baked Bread
2 e

Chef’s Special Garden Salad
FEEE PSR

Soup of The Day
9350 S

melas] 5 =l
A choice between two options

Pan Seared Local Chicken Marengo Mediterranean Baked Sea Bass
Wild Mushrooms, Mashed Potatoes and King Prawn

and Tomatoes with Caper Sauce
bz, Ao]s] £20] 7 v} 3

KRW 39,000

Bell Peppers and Asparagus
AZ34) SHo] & P92} o] 2dlo]=L
KRW 49,000

Kensington Tiramisu
Lady Fingers, Mascarpone, Flavored with Espresso

AR et

Coffee or Tea
A5 L 3}

QA 1 B

Origins: Chicken(Korean)
F| 3 08 A] 2401 20% <1 o] AlF-FHyTh.

471 FHE 10% Aol 23 o Slsyth

Price includes 10% VAT.



EXECUTIVE LUNCH

Freshly Baked Bread
R

Cured Salmon Tataki with Lemon Ricotta
Basil- Tomato, Dill Onion Compote

g F2EE 2E 2ol B

Italian Seafood Tomato Soup, Penne

ERCTPE REE V=

wela e & ¢

A choice between two options

US Angus New York Steak US Angus Beef Tenderloin Steak
Seasonal Vegetables, Pepper Corn Sauce Seasonal Vegetables, Chasseur Sauce
WAL HE T & LEHlA Bl s ]
KRW 59,000 KRW 69,000

Walnut Brownie
Chocolate, Apricot Compote

A5 Berey

Coffee or Tea

An] 2 2

YALA] © AL 7] -v]=Ak
Origins: Beef(American)

S o]-& A €491 20% &¢I F| g o] AlE- Ut

371 BN 10% Agol EgHel g,
Price includes 10% VAT.



A LA CARTE

Antipasti New York Tapas Platter
with Burrata Caprese, Basil Pesto and Sea Scallop, Shrimp

w2 et A7) 22
KRW 29,000

Smoked Salmon Rillettes with Condiments

A o] o=
KRW 23,000

Shell Fishes Bouillabaisse
SAHE Hob]

KRW 29,000

Shrimp Ceviche
A5 AlRIA

KRW 23,000

Sea Bream Papillote
Lol oo QE

KRW 37,000

Grilled Sea bass with Garlic, Vongole
IHE Fo] 20|28}t = Fsol-F=4l

KRW 35,000

371 BN 10% Agol EgHel g,
Price includes 10% VAT.



GRILL MENU

Grilled Australian Lamb Chops with Garlic Rosemary Oil
SRAF 7] 2eo] 2 (2] 5 AN

KRW 49,000

US Angus New York Strip with Pepper Corn Sauce
7 2E 0|2 [&a17]-1] =4t

KRW 49,000

US Angus Beef Tenderloin
Y72 b 2Ho] A [&a17]-n|=1H

KRW 53,000

Surf and Turf
Beef Tenderloin & Maine Lobster
PAA QHA AHo| Ao} viTZEAY [Aa17]-1]=rAt

KRW 59,000

Steamed Sea Food Platter
Garlic King Prawn, Local Abalone, Lobster Seasonal Vegetables

st A 8.7
KRW 53,000

“Rossini Style”

Grilled Beef Tenderloin, Duck Foie Gras, Black Truffle
Artichoke, Balsamic Pear Chutney, Champagne Sauce
AU Zehele] ol latel o) gh o]
[42317]-0]54Y, 3o} Tat-eg Al

KRW 89,000

A7) Ol 10% Aol itelo] Qe

Price includes 10% VAT.



