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SET MENU A SET MENU B

 ZH o] HA g AT

i ) | i i

Oak - Smoked Pacific Salmon with Vegelable Julienne Soup From Fresh Harvest Mushroom

A 37 AZ A48 e

— T —— b b =

Soup From Fresh Harvest Mushroom Crisp Tossed Green Salad

AR BB S VAEEEAAC Giflol A0| A9 Kol
Cnisp Tossed Green Salad Sauted Tenderloin of Beef W/Red Wine Sauce

; — DFE ) L1 1d%L Al 10l
AT USHA AIHBE A B Y

Broilled Prime of Ribeye with Hot Vegetable & Potatoes Seasonal Fresh Fruits

RED Y A3 Ex S

Chilled Fruits Cocktail Coffe or Tea

W 30,000 W 25,000

Above Menu with Glass of Wine,

ol 7+ S=FA &gl 8 o] SSREE dwiLich

SET MENU C

A 3Y Az

= | ——

Soup From Fresh Harvest Mushroom

A3 B

Cnsp Tossed Green Salad
217 HER B HZ 17 HEH
Beel Cutlet or Pork Cutlet W/Brown Sauce

220 3 2

Chilled Fruits Coktail

A T Ei

L L B

Coffee or Tea

W 17,000

WGl ENTIRIEES

Broilled Tenderloin Steak with Hot Vegetables and Potatoes

HE4a4% ElE2 2H0]= T-Bone Steak with Mushroom Sauce

o 2Eo]= Broilled Ribeye Steak Served with Hot Vegetables and Potatoes
of 9e|2F HE{a£ Steamed Halibut Filet on Top Lemon Butter Sauce
HE3 EtEEFE 222 Fried King Prawns with Tartar Sauce
2~H|0]= Hamburger Steak with Fresh Mushroom Sauce
2117| #AE8l Beef Cutlet with Brown Sauce

WA 27| HEE Pork Cutlet with Brown Sauce

W 19,000
W 19,000
W 18,000
W 16,000
W 16,000
W 13,000
W 11,000
W 9,000

Above Menu with Bread and Small Salad.

T Al

10%&EALE R} 10% 71712 M 7 YW= ZHAMEILIC).
10%Service charge and 10%V.A.T. will be added.
(GRRlSE S Algeivich) (Tipping is not required.)

F ESEZ B MESEulict.




NBEXIQE /) APPETIZERS 7 ZHH 05 / PASTA & RICE

BZ lfﬁw:% Smoked Salmon with Capers and Vegetable Julienne W 8.000
A3 AHS ZHE) Fresh Shrimp Cocktail W 7.000 {H]|0]4d =]ZF Combination Pizza (L) W 14,000

R - | Hlo]4 T A Combination Pizza (S) ¥ 10,000

S / -S O UP 5 ~ZHAEI 9} o] Ea2 Spaghetti with Meat Or Tomato Sauce W 8,000
=25 7io|g &5k A= French Onion Soup W 4.000
HA4 Zgl 2= Cream of Mushroom Soup with Whipped Cream W 3,500
olefel Al of& A= Minestrone Soup Loaded with Vegetables and Pastas W 3.500 - Hlo|Z 2EE7h- = 5% Beef Stroganoff with Buttered Rice w 12,000

= Woodong W 5,000

21203 2%} Southern Fried Chicken in Basket Served with French Fried Potatoes ¥ 9.000

AH 2 C = |
= Ei— T / 5 A L A D -S 7| 545 Bulgogi with Fried Rice = 9,000

Chef s Salad W 8.000 . W =24 Shamp with Fried Rice - * 8,500

AR E
2= Ac Combination Salad W 5,000 , _
cto] 2 Beef Omelet Rice : 7500

_'?'_ {.lf T?‘ / DESSER TS ' - == 217] 74 Curry with Rice > 7.500

A48 A= 742 Seasonal Fresh Fruits YW 5.000
ojo|~=Fgl 7 B ZEg Ice Cream Sundae W 4,000
325l S2x ZH Y Chilled Fruits Cockiail W 4,000
2323} ojo] A= |ce Cream (Vanilla, Chocolate, Strawberry) W 3,000

10%&EALE 2} 10% 212 XM 7 W= Zh4bE L)
10%Service charge and 10%V.A.T. will be added.
(7HRlEl = AtFRivich) (Tipping is not required.)




o e/ BEY.ERAGES f MEQXZ / SANDWICHES

W 3.000 | ofiff AHE2]Z] Vesetable Sandwich
=%} Coftee or Tea W 3.000 A8 AHELIZ] Club House Sandwich |
e , @2t Algh =21x] Hamand Egg Sandwich
7} Ginseng Tea W 3,000 , WA £ ZZHA MESX] Hamburger or Cheese Burger Sandwich

Ltolet Cola or Cider W 3,000

”T} [LEEDH{'E or Tea W 3,500 E[. % % / S IDE DIS HES

72 (Orange, Tomato, Pineapple Juice) W 3.500

W 3.500 %= Sauteed Chopped Steak - ¥ 30,000
A2+ Seasonal Fresh Fruits W 20,000
l“ A+ Seasonal Fresh Fruits Small - ¥ 10,000
Z4Ho] Home Made Smoked Salmon - ¥ 16,000
44 Assorted Cheese Platter with Cracker - - ¥ 16,000
ry Snack Condiments e - - ¥ 16,000
Dry Snack Condiments Small - - = - ¥ 5,000
Ham & Cheese - et - | | W 15,000

Bej= Chef s Special Salad | = R 13000

= b
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0= Y orurn A 4o
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ol 2=360ml, Lager Beer360ml W 3.500
EQol Le Blanc (Large) ¥ 15.000

-

M r
r‘_:;l_l.l,

=0} 23 £ Majuang Special ¥ 20,000

d
=g

opEot o =8| =240 Majuang Médoc Red Wine W 30,000
7 |2 Cocktail (Gin Tonic, Sloe Gin, Cacao Fizz, Black Russian) W 4,000

< e 2 oo

I 1_4 A i |ur

[

b1

DH

T =2 17k House Wine Glass - W 3,500

10%E AR S} 10% 717147 M Z}40EL0 )
10%Service charge and 10%V.A.T. will be added.
(PHRlE 2 Atgivict.) (Tipping is not required.)
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