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&y Tie o

[t you are allergic to the tollowing foods, please tell us in advance.

Allergenic substances that can cause problems

Egg, Milk, Beet, Pork, Chicken, Tomato, Peach, Sulturous Acid, Shelltish, Squid,

Mackerel, Shrimp, Crab, Buckwheat, Wheat, Beans, Walnut, Peanut

[t you have the below symptoms, please tell the statt immediately.

Skin Rash, Angioedema, Atopy, Dermatitis Pruritis
Respiratory Asthma, Rhinitis

Gastrointestinal Sickness, Diarrhea, Stomachache

Body Anaphylaxis, Oral Allergy Syndrome

- 'On The Cloud’, Wyndham Grand Busan's Bar&Grill, does not reuse leftover.

- Pet access is strictly prohibited, except tor assistance dogs for the disabled.

WYNDHAM GRAND

BUSAN




Bistro

s AFTERNOON TEA SET | ojlZ¥ &= g AE

Beverage Wine

(14:00/16:00)

1 SET | 65,000¢

T4 | e Fe TAE & 8 M=K & 77 (oh|el7hie /2t /71X k), B (F3/53/3 B, 2kel (= /3lo]E) i g 2

15T FLOOR

CANNULE | 7F=4
q EU]_ A ‘—ﬂ]O]E"I" = 1

CHEST NUT SCONE | ¥ &~&

+ STRAWBERRY JAM, CLOTTED CREAM

+ 27 A, EREHE A9

TURKEY & CRANBERRY SANDWICH | W% & I 2d]|] ME=9]X]

ROASTED TURKEY, LETTUCE, CRANBERRY SAUCE, SALT BREAD

To Awz, WS, TANY L2, AT W

FIG & BRIE CHEESE BRUSCHETTA | 3} & B X & B2 AFAE
HONEY MUSTARD, FIG COMPORT, PARMESAN CHEESE TUILLE

S BAEE, Pl BRE, Sobl 42 £

* B AR

“ ofjof

=)

O,

L
1
L

27] vzt 2

/\

101:4

2ND FLOOR

PERSIMMON PANNA COTTA
with Yogurt Pudding and Condensed Milk Cream

| §41 shpser, SAI% A7, A2

SWEET POTATO MONT BLANC, MERINGUE COOKIE, GOLD
| ot BE, v 771, 34

O = 0, y H© 1

MINI PECAN PIE with Chest Nut Cream and Egg Syrup
| oy Mzt o]

APPLE MOUSSE, CHOCOLATE FEUILLETINE, APPLE CARAMEL GLAZE
| A R, 2239 2ed, AT Ad 2=

AUTUMN LEAVES COOKIE
| &8 771

ore o § ZeteEw Bo| uhgyr)

9] 1 051.933.6876 or Lﬂ o[ ofoF (¢ T1HE FAF 2 ¢ SEE

All price include 10% government tax(unit: KRW 1,000).

A7 7+ A (E9:1,00099)

10%2] Algo] ZgHo] gyt



\

a»

73

W

Bistro Beverage Wine

Oktoberfest Menu | SEHHAE W+ (17:00 — 24:00 / LAST ORDER | 23:00)

| 60,000¢

SCHWEINSHAXE, | Z:u}Q18HAl

Roasted Pork Knuckle, Fried knddel, Mustard Gravy sauce,
Roasted seasonal vegetable, Sauerkraut
QL BEof & =UA] HA| S, F7] Axd | HAEE Tgo[H] A,
T2 A& o], ArF-olAZF-E
(@A 227 | =UH4b)

Germany Handmade Sausages + Germany Beer (Paulaner, Weihenstephaner Hefe) SET

| 54l 5Y 244 + 5D B3 2% SET

Grilled Bratwurst, Kabanos, Nuremberg Bratwurst, Baked potato, Sauerkraut
JHo|| #+2 EFO|AE, 7ML A FHEHEA BRI AE L3 AL ARRo|ZZHFE

(FHAZL7] | =4

All price include 10% government tax(unit: KRW 1,000).
271 7 (F9:1,0009)2 10%2] Aol 2= o] l5Ytt.



Bistro

% SALAD & APPETIZER | &= & ofju|eto]A]

Beverage

CAESAR SALAD | A|A Ay= 19.

Romaine Lettuce, Garlic Crouton, Bacon, Anchovy, Orange Zest,
Parmesan Cheese Dressing

2H QI HE A, vhs F5E, Ho]F, EH|, *FAX| A|AE, mpupit A= =4
(Hlol | vl=4h)

* Add a PROTEIN to your salad:

Grilled Beef Sirloin Steak | Z2&8of L& A317] AHlo]A 15.
(&a17] | ZF4D 10.
Grilled Chicken | 229 #£& &a7] (37| | =W4h 10.

Grilled Shrimp | Z18of 3+-& A&

GREEN SALAD | ¢ Alg|&

19.
Ice-berg Lettuce, Rucola, Chicory, Green Vitamin,
Radicchio, Cherry Tomato, Red Onion
TAF, FE AAY, 29 vEEL AL, AlE] EvfE, A g
* Choose From French Dressing, Balsamic Dressing,
Thousand Island Dressing
max =4, wAbe S, 49A oldRE =4 F o1
CAPRESE | 7= A 19.
Mozzarella Cheese, Tomato, Pine-apple, Basil Pesto, Balsamic Reduction,
Parmesan Tuille
et A2, ButE, 3RIofE, BRd HAE, At g4, gubit £
COBB SALAD | & A8= 19.

Grilled Chicken, Cucumber, Red Onion, Romaine Lettuce, Cherry Tomato,
Caper, Boiled Egg, Bacon, Avocado, Chick peas, Quinoa, Mustard Dressing
o) 2 Jal7], 0], A &, =H|Ql HE A, AlE] BEutE,

AlolH, 422, wlo|x, ofH7t:, Hotd] F, F|kof, HAHE =84

(H27] | =4t H#Hlold | vl=4h)

ITALIAN ROASTED EGGPLANT PARMESAN
| ol gejQr 78 7hA] ThubAl 2| = 19,

Onion, Garlic, Tomato Sauce, Mozzarella Cheese, Parmesan Cheese,

Basil, Brie Cheese, Rucola

Got, ks, BEUtE ol BAEE 2|2, mpupih 2| 2, v, B A=, 25T

% SOUP | &=

PORCINI MUSHROOM CREAM SOUP
| ZEAY HA 9 2 15.

Croutons, Italian Parsley, Fresh Cream, Extra-virgin Olive Oil
2% olgeel vad, 4AY, qaed WA L2H 9

Wine

% RISOTTO | g|z&

STEAK RISOTTO | &Ho|2 ZXRE 34.

Beef Sirloin, Mushroom, Mascarpone Cheese, Parmesan Cheese,

Chimichurri Sauce
207 54, BAl, afAZFRE Y] X&) mupik 2| 2 X[ AL

(@a7] | &4 2 | =4

ABALONE RISOTTO | A& gRE 32.

Mascarpone Cheese, Seaweed, Parmesan Cheese, Sorrel Leat
HpAZRREY| R 2, %, mpupslt 2|2, AE Al E

(A& | WAL, & | =4

# PASTA | shAE}

SPAGHETTINI ALLE LOBSTER VONGOLE 32.
| H2E S5 LA E

Manila Clam, Garlic, Pepperoncino, Zucchini, Extra-virgin Olive Oil

HlA2, Uk, W2, ozt o AEe} B LelH 9

SPAGHETTINI ALLA PESCATORA | SiAFE A1}A| € 29.

Clam, Mussel, Shrimp, Scallop, Garlic, Basil
HAZRAN, T, A5, TR v, vrd (A | 534D

* Choose From Tomato Sauce, Cream Sauce, Rose Sauce

EHlE 424 38 AX 24 24 F €]

FUSSILI AL RAGU BOLOGNESE | E24|A] 4 29.

Fussili Pasta Served with Neapolitan Beef Ragu Sauce
ERZUE &207] 2t &S (A7) | U4 ek

SPAGHETTI AL MARA | v}2} A1+A € 29.

Beef Brisket, Ear Mushroom, Shiitake Mushroom, Starch Noodle,
Dried Tofu, Spicy Mara Sauce
AFguto], Ho| v, EiL 14, BuA}, EER, 0l ohe} aa

(&37] | vl=4t)

SPAGHETTI AL POMODORO | 3R : 2 A1AE 27.

Mozzarella Cheese, Eggplant, Cherry Tomato, Basil, Tomato Sauce
B A=, Jdo] 72 714, Ag EobE, upd, EbE A

* All Pasta Menus Can Be Changed To Penne Noodles.
9= mhArk Wy RO R Ho] A o 4 Qg

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro

% PIZZA | 3=}

Beverage

Wine

 ENTREE SEAFOOD | #Ql A&

CON PROSCIUTTO CRUDO E RUCOLA | 32.

mEHE o 23

Mozzarella Cheese, Parmesan Cheese, Prosciutto Ham
wAWe A2, b A2, Zese @ @ADL | v

DIAVOLA | fol&=E= 32.

Chorizo, Herb Marinated Chicken, Red Onion, Pepperoncini,
Mozzarella Cheese, Smoked Cheese
Z X, s|Bo utgjy|o|=ot Ha17], & Fuf, HyEXY, B} 2= 34| 2=

@A L7] | &# A, 7] | 54D

QUATTRO FORMAGGI | FFEZ EZ=10}X] 32.

Mozzarella Cheese, Provolone Cheese, Gorgonzola Cheese,

Parmesan Cheese, Basil

pAd D 2 T2 B2y 2 72 1&g} XX, oapak = v

MARGHERITA | uf2A 2] €} 29.

Mozzarella Cheese, Tomato Sauce, Basil
wAe 2, BvhE 24, 0}

% ENTREE STEAK | #Q1 Ag|o]=

FLORENTINE T-BONE STEAK 190.

| o 2 -AE Y B2 AH[0]2 (1kg)

Charcoal Grilled and Marinated T-bone Steak with Garlic, Rosemary,
Thyme, Sage, Lemon

ohg, 2zute, ghel, AlolA|2 B0l E 7 402 Tg B Afo], HE
(a317] | 24D

HANWOO TENDERLOIN STEAK 76. | 89.
| 3% QA AHo]= (180g | 220g)

Charcoal Grilled Korean Beef Tenderloin

2O T8 TS oH AHo]A (217 | FhatEHS)
LAMB CHOP STEAK | &F4H] 2H|o]= (300g) 64.

Charcoal Grilled and Marinated Frenched Lamb with Herb Mint Pesto
51 RE AR vielo|= 4 o] BkoR 7 AR o 2

(F17] | ZFA

* All Steak Menus Served with Mashed Potato, Asparagus,
Tomato, Pine-apple, Red Onion, Red Wine Sauce,
Bearnaise Sauce, Whole Grain Mustard
= AH oA Hlme AR v, ofAuEiA A, BEUtE, TRIofE, ATt
A=l A oY 2 &5 A AXZE Al SHUH.

GRILLED LOBSTER | 2"Ho] & HAH 98.

Sautéed Spinach, Cauliflower Puree, Grilled Lemon, Salsa Verde

AlaAl, dE|EeHe 8, 7= Ele, A HIEE

AQUA PAZZA | oFF-of mh#) 54.

Braised Red Snapper with Fennel, Tomato, Olive, Parsley, Namul,
Extra-virgin Olive Oil

A, EobE, e, Bse RS BE0] ol @ £

AArEz HZ 2 E 24 s | FUYAh

% DESSERT | gA~E

TIRAMISU | ¥g2tu]<= 15.

Finger Pastries Dipped In Coffee, Layered with a Whipped Mixture

with Mascarpone Cream Cheese, Cocoa Powder
AL E 2= A faFeel niazixy| 39 A=, F3of e

CHOCOLATE CAKE | =3 Al o|= 15.

Flavored with Melted Chocolate, Cocoa Powder, Lemon Syrup,
Glazed Chocolate

229, 30}t B0, AR AY, 22 0|2

ICE CREAM | ofo|A=H 12.

Strawberry, Chocolate, Mango, Salt (Choose Two Flavors)

7], 2F9, FIAL, &1

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro

Beverage

s WEEKDAY LUNCH COURSE MENU | &= &z IA ¥
49.
TRUFFLE CAESAR SALAD | EYE A& AlHE

Grilled Chicken, Garlic Crouton, Bacon, Anchovy, Parmesan Cheese Dressing
O - Hal7], uks F-5-8, Hlolxd, izH|, mpupik X2 =14
(FH27] | 4L wlol | vl=r4h)

Wine

SPAGHETTI ALLA PESCATORE | sjAFE Ax}A g

Clam, Mussel, Shrimp, Scallop, Garlic, Basil

BAIZN, &, M-, B2 vk, BHE (3R | 34D

* Choose From Tomato Sauce, Cream Sauce, Rose Sauce

EUNE 42, 39 A%, 24 24 F 91

or

ABALONE RISOTTO | AE g% E

Mascarpone Cheese, Seaweed, Parmesan Cheese, Basil
OpAZEEY A2, s, opupilk 2|2 v (A5 | WAL & | U4

If you Add 10,000 KRW | ¥Fd 27} A] 59,
BEEF TENDERLOIN STEAK | &FAF A317] QFAl AH|lo|3

Charcoal Grilled Australian Beef Tenderloin

F£O 7 & T4 2017] QM AH|O|A (&317] | 354h)
or

AQUA PAZZA | ot5o} otz

Braised Red Snapper with King Prawn, Fennel, Tomato, Olive, Parsley, Namul, Extra-virgin Olive Oil
ddl, EntE SYH, ma], Y52 259 BYo|F g r| Folet A, dAED HZ ZEH 2 (RE | =U4h

or

If you Add 10,000 KRW | 9+ =7} A] 69.

HANWOO BEEF TENDERLOIN STEAK | - £ 317] oF4] AH|o]=

Charcoal Grilled Hanwoo Beef Tenderloin

Heo g & T 27| Y £Fo|A (&a27] | =ui4t ?E9)

* All Steak Menus Served with Mashed Potato, Asparagus, Tomato, Pine-apple, Red Onion, Red Wine Sauce
= AHo|A Hims AR 4, ofAnEtA A, EUfE, TRIo|E, A}, H Bkl AaAV AlSHYT.

SEASONAL FRUITS | Al&dxd

COFFEE or TEA | AT &&= 2}

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro

Beverage

# WEEKDAY DINNER COURSE MENU | 2% 0y 34 v
79.
KING CRAB SALAD | A3 AHHE=

Mango salsa, Tomato confit, Caper, Salmon roe, Balsamic reduction, Dill

P3N, ENtE 23, dole, ALY B4, o

Wine

PORCINI MUSHROOM CREAM SOUP | ZEXY WA 3¢ &

Crouton, Italian Parsley, Fresh Cream, Extra-virgin Olive Oil

2%, ogejol 5h&e, A, AAEY HH 28 0

BEEF TENDERLOIN STEAK | &F4F &317] QFA AF|o|H

Charcoal Grilled Australian Beef Tenderloin

o A2 T4 2017] QMY A0l (&4L7] | 54

or

AQUA PAZZA | oF5ot mh#

Braised Red Snapper with King Prawn, Fennel, Tomato, Olive, Parsley, Namul, Extra-virgin Olive Oil
A, EolE, i, Bse RS FE0] Hajold @ £u] Folol YA e WA SH 0o (HE |

or

If you Add 10,000 KRW | ¥H =7} A] 89.

HANWOO BEEF TENDERLOIN STEAK | - £ 317] oF4] AH|o]=

Charcoal Grilled Hanwoo Beef Tenderloin

F5ow 72 9 £17] QK AH0|Z (2117] | AL 31

* All Steak Menus Served with Mashed Potato, Asparagus, Tomato, Pine-apple, Red Onion, Red Wine Sauce
< AH[O|A vl AR g, okauEtA L, ERFE, TRIoNE, AT}, =Ll ATV AIFHYH.

TIRAMISU | Elgtu|4

Finger Pastries Dipped In Coffee, Layered with a Whipped Mixture with Mascarpone Cream Cheese, Cocoa Powder

AME 28 BA fAaFee npAvtzY 39 A=, FF0f uh9-H

COFFEE or TEA | A% ELt 3}

All price include 10% government tax(unit: KRW 1,000).
3371 AR S1:1,0009)L 10%2] AlZo] BFE|o] A&t



Bistro

Beverage

% WEEKEND LUNCH COURSE MENU | 2% 812 3 A o3+
79.
KING CRAB SALAD | 3§ My E

Mango salsa, Tomato confit, Caper, Salmon roe, Balsamic reduction, Dill
9 A, EvhE 23, Qlofel, WAt 2El4, g

Wine

PORCINI MUSHROOM CREAM SOUP | ZEXY WA 3¢ &

Crouton, Italian Parsley, Fresh Cream, Extra-virgin Olive Oil
25 olgeleh Had, A, gt} ¥ £ 0

BEEF TENDERLOIN STEAK | &F4F &317] QFA AF|o|H

Charcoal Grilled Australian Beef Tenderloin

2o L F=AL AT17| OFA] AH|o|A (&117] | 34D

or

AQUA PAZZA | oF5ot mh#

Braised Red Snapper with King Prawn, Fennel, Tomato, Olive, Parsley, Namul, Extra-virgin Olive Oil
A, EolE, i, Bse RS FE0] Hajold @ £u] Folol YA e WA SH 0o (HE |

or

If you Add 10,000 KRW | ¥H &7} A] 89

HANWOO BEEF TENDERLOIN STEAK | - £ 317] oF4] AH|o]=

Charcoal Grilled Hanwoo Beef Tenderloin

Ho 2 2 e £317] 4 20| (&a3L7] | =ui4t °h)

* All Steak Menus Served with Mashed Potato, Asparagus, Tomato, Pine-apple, Red Onion, Red Wine Sauce
< AH[O|A vl AR g, okauEtA L, ERFE, TRIoNE, AT}, =Ll ATV AIFHYH.

TIRAMISU | Elgtu|4

Finger Pastries Dipped In Coffee, Layered with a Whipped Mixture with Mascarpone Cream Cheese, Cocoa Powder
ADE 259 A faFe et npAvtEY| 29 XX, I 5o} 19T

COFFEE or TEA | A% ELt 3}

All price include 10% government tax(unit: KRW 1,000).
7] FHARH)1,0009)L 10%9] Algo] EFHEo] g4I



Bistro Beverage Wine
% WEEKEND DINNER COURSE MENU | &% o]y IA H%
39.

CAPRESE | 7FZE|A|

Mozzarella Cheese, Tomato, Pine-apple, Basil Pesto, Balsamic Reduction
wrAEe A=, BobE, BholofE, Wi AR, wAre 2jE A

PORCINI MUSHROOM CREAM SOUP | ZEAY HA I8 I

Crouton, Italian Parsley, Fresh Cream, Extra-virgin Olive Oil
725, ojge e, 4ad, olreet v S22 0o

GRILLED LOBSTER TAIL | 28of 3+ TAF]

Saffron Risotto, Poached Potato, Herb, Lobster Bisque Sauce
AFRE YR E, T AR} 51H, H|AT A (B | o|EE] okt

BEEF TENDERLOIN STEAK | &F4F &4317] QEA AE|o|H

Charcoal Grilled Australian Beef Tenderloin

F£0 2 F& TR 2017] QB AHJO|A (&117] | 254

or

LAMB CHOP STEAK | &ZH] Aglo|3

Charcoal Grilled and Marinated Frenched Lamb with Herb Mint Pesto
S1H RIE HAER mpEY[o]= o Fof o2 - ZHIAE FaH| (FaL7] | 54

or
AQUA PAZZA | o}F-o} =z

Braised Red Snapper with King Prawn, Fennel, Tomato, Olive, Parsley, Namul, Extra-virgin Olive Oil

3y EntE LoB m&E), UES ASo Bo|X 3f Lu] Lo]ok SO dAED ¥z La/H 0 (FE | LAY

or
If you Add 10,000 KRW | ¥+ =7} A] 99.
HANWOO BEEF TENDERLOIN STEAK | 3K £ 317] okl AH|o]=

Charcoal Grilled Hanwoo Beef Tenderloin

H2o 2 72 29 2417 4 2ol (&AL7] | =uiak 9h)

* All Steak Menus Served with Mashed Potato, Asparagus, Tomato, Pine-apple, Red Onion, Red Wine Sauce
BE 20| v 24 w4, okastebAL, EnkE, TRIolE, Aok, d=ekel a7t AEEU,

TIRAMISU | gl&hu]4

Finger Pastries Dipped In Coffee, Layered with a Whipped Mixture with Mascarpone Cream Cheese, Cocoa Powder
AN E Z2E2 3A At vparstzy] 39 X =, I3} 59T

COFFEE or TEA | AT E+= A}

All price include 10% government tax(unit: KRW 1,000).
7] FHARH)1,0009)L 10%9] Algo] EFHEo] g4I



Bistro Beverage Wine

Beet, Apple | BIE, At}
16,000¢

Yam, Banana | 7}, 8fubt
16,0009
Orange, Carrot| @& XA, G
16,000
Honey Tomato | & EOIE
16,000¢

All price include 10% government tax(unit: KRW 1,000).
371 7HA(SE9]:1,0009)2 10%] Algo] Z3F= o] &yt



Beverage

YA A ofjo|=
Refresher Passion Ad’
13,0008 (8%

All price include 10% government tax(unit: KRW 1,000).
371 7HA(SE9]:1,0009)2 10%] Algo] Z3F= o] &yt




Bistro Beverage Wine
% COFFEE HOT  ICE s TEA HOT  ICE
Espresso 12. [ FORTNUM&MASON ] ZEY ol o] 14. 15
of & 4 L 170795 AZE f4 2 G 2 PHES T2 959 diRAQ BRE
Americano 12. 13. ° Royal Blend (assam, ceylon)
ol 7h =g as
Cappuccino 13. 14. * Fortmason (darjeeling tea, chinese tea, orange blossom)
7HEA| ZEo|&
Cate Latte 3. 14 [ DAMMANN PRERES ] cist a2
71| =t 13201 AARY] DA HE
Vanila Latte 13. 14. e Passion de Fleurs (white tea, apricot, passion fruit, rose, cornflower)
wrdet e wpS = 45
Cinnamon Latte 14. 15. * Jardin bleu (black tea, natural luvar, raspberry, sunflower)
AU 2| e B2
Shakerrato 15.
D SAYF A} A AR HE Al7FEE o)A BHASH Luxary & Premium ERHE
* 1837 Black tea (black tea, ripe berries)
1837 €9 €
s SPECIAL LATTE HOT ICE * French Earl Grey (black tea, bergamot)
Tz Ld[o]
Sea Salt Cream Latte 15. * Rooibos Vanilla Bourbon Tea (red tea, sweet vanilla)
AEE I 9 gt Fo|HA videt HH (DE)
Sea Salt Matcha Latte 15. * Chamomile tea (chamomile flower, honey aroma)
WEE W3} 2y 7tk (DE)
Matcha Latte 14. 15. * Green tea
SR 5t Al 4}
Valrhona Chocolate Latte 15. 16.
g2 223 oy
s HOMEMADE HOT ICE
All Kinds of Coffee Can be Served as Decaffeinated Beet & Lemon 5 16
RE £579) Ans OrlHelo 2 A% 5T We dEa
Ginger & Lemon 15. 16.
A 22
Pear & Omija 15. 16.
teREI Pl
Grapefruit 15.
223}

All price include 10% government tax(unit: KRW 1,000).
471 ZHAH1:1,0009)E 10%9] Aol E3slo] itk



Bistro Beverage Wine

s BEER — DRAFT s GLASSIC COCKTAIL 15.
Oryukdo Busan Beer (330ml) 12. Cosmopolitan (Vodka, Orange Liqueur Fresh Lime Cranberry Juice)
QEL HA m AR EEE

[PA Busan Beer (330ml) 12. Mojito (Rum, Fresh Lime, Mint leaves, Sugar, Soda)

[PA FAF 9 T3

Heineken (350ml) 16.

Daiquiri (Rum, Fresh Lime, Sugar)

sto]u| Al thol =g

Cuba Libre (Rum, Fresh Lime, Coke)
o} 2

Gin&Tonic (Gin, Fresh Lime, Tonic Water)

ANEY
s BEER - BOTTLE Matini (Gin, Dry Vermouth)
oty
Hoegaarden (Belgium, 330ml) 13. Gimlet (Gin, Fresh Lime, Sugar)
o 7= (8719) 7149
= AN
Budweiser (America, 330ml) 13. Margarita (Tequila, Orange Liqueur, Fresh Lime)
B E2to] A (v]=) a}7}a] el
Stella Artois (Belgium, 330ml) 13. Batanga (Tequila, Fresh Lime, Coke, Salt)
2 Elg} of2 5o} (d7]9) dFEF}
Whisky Highball (Scotch Whisky, Club Soda)
9127] ol
: God Father (Scotch Whisky, A
2 HOUSE WINE. CLASS  BOTTIE ! (Scotc isky, Amaretto)
2 5o
Sparkling Wine 20. 38. Manhattan (Bourbun Whiskey, Sweet Vermouth)
* Oyster Bay Sparkling Cuvee Brut N/V TH 5=
(New Zealand)

Old Fashioned Bourbon whisky, Soda water, Sugar, Angostura)
. 18. 75. g
Red Wine =EmAE

* Villa Antinori Rosso 2021 (Italy) '
Side car (Cognac, Orange Liqueur, Fresh Lemon)

White Wine 15. 68, AfolE 7}

« Zenato S Classico 2023 (Ital :
€nato coave LidssIico 3 (Italy) Pina Colada (Rum, Pina Colada Syrup, Cream, Pineapple Juice)

SIRERS
s MOCKTAIL GLASS
Shirley Temple (Lemon Juice, Grenadine Syrup, Ginger Ale) 15.
20 95

Non Mojito (Fresh Lime, Mint leaves, Sugar, Soda)
= Ho|E

Virgin Pina Colada (Pina Colada Syrup, Cream, Pineapple Juice)

SRESE s

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro Beverage Wine
e SINGLE MALT GLASS BOTTLE s BLENDED WHISKY GIASS BOTTLE
Balvenie 21 Years 1,400. Royal Salute 38 4,500.
2|y 21 ZULZE 38
Macallan 18 Years Double Cask 45. 950. Ballantine’s 30 120.  2,600.
WAT 18 & A3 2=ERl 30
Glenmorangie Signet 800. Johnnie Walker Blue Label 43. 900.
Sz A A 2 97 22
Dalmore 15 Years 33. 550. Roval Salute 21 38. 750.
grof 15 EYARE 7]
Macallan 15 Years 30. 550. Ballantine’s 21 35, 720.
WAt 15 el 21
Balvenie Caribbean Cask 14 Years 30. 520. Ballantine’s 17 27, 480.
Y Al B[Rt AT 14 arg|elol 17
Ardbeg Uigeadalil 27. 480. Johnnie Walker Black Label 15. 250.
oftHl -7t 24 ¥A &9
Oban 14 Years 25. 460.
W14
Glentiddich 15 Years B a0 % AMERICAN WHISKEY GLASS BOTTLE
=494 15
Lagavulin 8 Years 21. 410. Maker’'s Mark 16, 280.
shlea g e 16 280
Macallan 12 ¥ Bouble Cask Buffalo Trace | |
acallan ears Douple Cas 21. 380. WE Edo] A
WA 12
Jack Daniel's 5. 2>0.
Balvenie Doublewood 12 Years 21. 360. A gy d
Y gESE 12
Dalmore 12 Years 20. 380.
—}
el 12 s COGNAC GLASS BOTTLE
Glenfiddich 12 Years 18. 350.
Zang 12 Remy Martin Louis Xlll 12,000.
glufatE Fo] 134
Talisker 10 Years 18. 350.
Hennessy X.O 43. 930.
IH271 10 394l X.0
Remy Martin X.O 41. 380.
gumte X.0
Hennessy V.S.O.P 18. 320.
oAl V.S.O.P
Remy Martin V.S.0O.P 17. 320.

Gujatel V.S.0.P

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro Beverage Wine
s GIN GLASS BOTTLE s MINERAL WATER & SPARKLING
Monkey 47 19. 330 Evian (500ml) 8.
57| 47 ot
Hendrick's 17. 280. Perrier (330ml) .
FUASEE Eat | 2]
Bombay Sapphire 13. 200. Vellamo Still (750ml) 13.
o] Ajzto]o] AR A8
Vellamo Sparkling (750ml) 13.
Hetn AukE
% VODKA GIASS BOTTLE
Beluga Noble 18. 250. s SOFT DRINK
HAE7F e
Grey Goose 17 230. [ Thomas Henry | Eqtx ] 8.
Tdo] A * Tonic Water / Soda Water / Ginger ale
EYYY / At [ A
Absolute 13. 180.
o Coke 6.
H=T—=
7=
Zero Coke 6.
A2 Z}
o Sprite 6.
s TEQUILA GLASS BOTTLE .
Patron Anejo 30. 480.
EE oy
Patron Reposado 8. 450.
EE & ZAL
Patron Silver 21. 430.
HEE AW
Jose Cuervo Especial 15. 220.

SANFAE of 21 d

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro

% BARMENU (17:00 - 23:00)

CHARCUTERIE PLATTER | AHH|e] S 59.

Fois-gras Terrine, Salami, Jamon, Mortadella, Chorizo, Grissini, Cracker,

Olive, Nut, Dried Fruit

2317 324, S | AT AL, mearkde} | 5jx37): S
237 32, 22Z | AT AL, ZE2HE | A 37 vl
CHEESE PLATTER | X% Z#|g] 59.

Gorgonzola Cheese, Smoked Cheese, Camembert, Cheddar Cheese,
Balsamic Tomato, Rucola, Cracker, Olive, Nut
nEREe A=, $A A2, G A=, At Az, Y 2o, 22

A, EHE, H=

FRUIT PLATTER | @Y ZdH 49,

Assorted Seasonal Fruits
AE 3 Bm

CHOP STEAK | % AHlo|=Z 42.

Beef Sirloin, Garlic, Onion, Bell Pepper, Mushroom, Steak Sauce,
Pineapple

Aa17] QHA, vhs, S, I, WAL, AH 0| &2 IRINE (&3] | 74D

QUESADILLA | #|AFclof 35.

Beef, Jalapeno, Onion, Garlic, Tomato, Cumin, Mozzarella Cheese, Tortillas

Served with French Fries, Tomato Salsa, Sour Cream, Avocado Puree
2317, Qe G, vhs, ERE, Y, BADE 2|2, o}
A H4, BEtE AAL ARR] 39, ofH 7t ) (&317] | &F4h

SOFT SHELL CRAB SLIDER | &AZE 4l I} &[T 24,

Cabbage Slaw, Old Bay Sauce, French Fry

FHjE £29-, S Hjo] AA IR Zafo] (ZA | v|Futih)

CALAMARI | Z&fatg] 24.

Marinated-fried Squid with Flour & Cayenne Pepper, Lemon, Tartar Sauce
Aloldl H = wigdlo]=3F A o] F4, 2=, BIEEE &AX (0] | F4D

TRUFFLE FRIES | EEE A} §4 19.

Mega Crunch Potato, Parmesan Cheese, Truffle Oil, Truffled Sea Salt,
Truffle Aioli

7 A-A] AL, mhopgl A2 EYE A, ESE Y 4g, Tk EY ool &F

Beverage

Wine

TIRAMISU | Elgta]< 15.

Finger Pastries Dipped In Coffee,
Layered with a Whipped Mixture with Mascarpone Cream Cheese,

Cocoa Powder

ALE 2% BA fafgel vpAvtEY 39 X2, FF0} 5T

CHOCOLATE CAKE | =3 #Alo|= 15.

Flavored with Melted Chocolate, Cocoa Powder, Lemon Syrup,
Glazed Chocolate

229, F30} B9, A AF, 22H Feo|=

ICE CREAM | ofo|A3H 12.

Strawberry, Chocolate, Mango, Salt (Choose Two Flavors)

zZ. =1
%7]a }—E‘jjl9 %}19 —/l\-%

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro Beverage Wine

» Ghampagne

Bottle
I H France
Louis Roederer, Cristal 2015 900.
Dom Perignon, Brut 2013 580.
Moet & Chandon Grand Vintage 2015 240 168.
Henri Giraud, Esprit Nature N/V 180.
Louis Roederer, Collection 244 N/V 180.
Drappier, Rose Brut N/V —170- 1109.
Duval Leroy, Brut Réserve N/V 150.
Champagne Bonnaire Terroirs Grand Cru Blanc de Blancs N/V 140.

» Sparkling Wine

I ﬂ France
Domaine Pignier Cremant du Jura Brut Nature N/V 90.
Bouvet Cremant Rose N/V 80.
B B Italy
Ruggeri, Quartese Brut N/V 75.

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro Beverage Wine

« White Wine

Bottle

I I France
Domaine Denis Carre, Meursault "Les Tillets” 2018 200.
Domaine Barraud, Pouilly-Fuisse Alliance Vieilles Vignes 2022 110.
Jean-Marc Brocard, Chablis 'Saint Claire” 2023 - 95+ 57,
¥ J ltaly
Prunotto Langhe Arneis 2021 80.
A

&  Spain
Terras Gauda, O Rosal 2022 75.
Three Sticks, Gap's Crown Chardonnay 2021 190.
Spellbound, Chardonnay 2021 75.
fr— Germany
Donnhoftt Riesling Trocken 2022 30.

W New Zealand

Cloudy Bay, Sauvignon Blanc 2023 —90.- 54.
'Soho, 'Stella’ Sauvignon Blanc 2023 — 70~ 42.

All price include 10% government tax(unit: KRW 1,000).
7] FHARH)1,0009)L 10%9] Algo] EFHEo] g4I



Bistro Beverage Wine

+ Red Wine

Bottle
I I France
Chateau Talbot 2021 290.
Rene Bouvier, Marsannay Rouge Le tfinage 2020 140.
Domaine Gramenon, La Sagesse 2022 115.
Domaine Combier, Crozes Hermitage 'Cuvee L° 2022 90.
Domaine Saint Patrice, Cotes du Rhone 2019 75.
¥ 1taly
Gaja, Ca' Marcanda Magari 2020 240.
Rivetto, Serralunga d'Alb Baroloa DOCG 2019 220.
Produttori del Barbaresco, Barbaresco 2019 150.
Rocca di Montegrossi, Chianti Classico 2022 100.
Allegrini, Palazzo della Torre 2020 -~ 85.- 54
Castellare, Chianti Classico 2021 80.

& Spain
Valderiz, Valdehermoso 2022 80.
Pine Ridge, Napa Valley Cabernet Sauvignon 2021 250.
Textbook, Napa Cabernet Sauvignon 2021 -130.- 78.
Seghesio, Sonoma County Zintandel 2019 90.
Australia
Mollydooker, Blue Eyed Boy 2021 140 98.
o New Zealand

Prophet's Rock Wines, Home Vineyard Pinot Noir 2021 150.

All price include 10% government tax(unit: KRW 1,000).
7] 7HA(91:1,0002)2 10%] A20] TgHElo] QauiT



Bistro Beverage Wine
» Sweet Wine
Bottle
B | France
Moulin Touchais 2004 125.
J | Ltaly
~70.- 49

Saracco, Moscato d'Asti 2023

New Zealand | Sparkling Wine
Oyster Bay Sparkling Cuvee Brut N/V

¥ J ltaly | Red Wine

» By The Glass

Villa Antinori Rosso 2021

B J ltaly | White Wine

Zenato Soave Classico 2023

All price include 10% government tax(unit: KRW 1,000).
7] FHARH)1,0009)L 10%9] Algo] EFHEo] g4I

Glass Bottle

20. 33.
18. 75.
15. 68.
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