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Lunch Course

May
Green Cheese Citrus
ANEZHA de=

Red Shrimp, Spaghettimi, EVOO
SHS 2 IHAE}

Hanwoo Beef Tenderloin
ot 2t 90g

Classic Tiramisu & Coffee
E[2t0]= & 74|

85.

Hali

Amuse-bouche

OLR= 54|

Jeju Octopus with Romesco Sauce

M 20, EHAR AA

Chef’s Soup

Q=9 AT

Parmesan Aubergine Involtini, Balsamic Reduction
IfOpAE Z7EK| QIZE|L|, BIANE] 2|EH M

Summer Ratatouille Lasagna

Kew

Greek Watermelon Salad
K|Sl Al o M=
Hanwoo Ragu Rigatoni

st 27 2|7l
Barramundi, Pimpinella Pesto
HIZHZLC| &L= HAE
Hanwoo Beef Tenderloin
32 9141 90g

Classic Tiramisu & Coffee
E|2t0] & 74|

SR, 2HOHER0] 2RI

Seasonal Fruit Granita
AZE Y J2tL[Et

Hanwoo Beef Tenderloin 90g
ot okl 90g

*Add Lamb rack 1pcs + 25.

Chantilly Cake, Summer Fruits
HE 3E ot #Alo|=2

Coffee or Tea
HI| EE= X}

Kew Course

Full

Amuse-bouche

OLRE £

Jeju Octopus with Romesco Sauce

M= =20, 2HAZR AA

Chef’s Soup

Qs AT

Asparagus, Maple Bacon, Citrus
OfAIZEAHA, 00| F H|O0|Z

Italian Truffle Arancini
O|Ef2|Qt EE{E OfZHX|L|

Lobster Guacamole Salad
STAE Nt7t=e M=

Seasonal Fruit Granita
A=t a2t E}

Hanwoo Beef Tenderloin 90g
ot 2t 90g

*Add Lamb rack 1pcs + 25.

Chantilly Cake, Summer Fruits
HE| 3 2t #[0|=2

Coffee or Tea
7HI| EE= K}

3 Glass Pairing
WAI WAI Sauvignon Blanc (New Zealand)
Q0|2t0| AH|s S (FEHE)

Chateau Pesquie, Chardonnay (France)
AFEE B AT O, AR |0 (ZREA)

Shannon Ridge Cabernet Sauvignon (USA)
A SX| T 2| AH|s (0]=)

60.

2 Glass Pairing

WAI WAI Sauvignon Blanc (New Zealand)
oto|eto| AH|ls S8 (REHE)

Samuel Delafont Viognier (France)
AR H2tZ E H[QL[of (Z&A)

Chateau Pesquie, Chardonnay (France)
AFEE | A Z|O], AP H|O] (& A)

Cantina di Negrar Appassimento (Italy)
ZFE|L} Cf W22} OFItA|HIE (O] Ef2[OF)

Shannon Ridge Cabernet Sauvignon (USA)
Al SX| T 2| AH|s (0]=)

90.

110. 150. 190.
Non-Alcoholic Pairing
A7) ZLiL ot - EX[ 7| (H|O1A): WP RS, HiX| 0 7|(ZHS): Lt - A LAk SHX| 27| (0[H|2[2): AR NON1 | NON3 | NONS5
All rates include 10% VAT. 2= SU0ll= 10% MZ0| Zet=0] JAELICH
Please inform us on any food allergy or food intolerance you may have to assist your needs. £&S4/0] Z2{X|Lt £0| HtS0| = 22 HYXIOA O]2] L2{FA|7| HHEfL|CE, +60.
art
A La Carte

Starter Pasta & Rice Pizza & Fries Meat & Fish
Soup of the Day 16. Vongole Spaghettini 38. Burrata Jambon Pizza 50. Barramundi Fish Steak 80.
Q59 AT 230 ATFAE[L SEtEF &S DA} Hi2h=C| |5 AH0|2

Garlic, Clam Stock, Pepperoncino, EVOO, Herbs (HX[2Z[(EHS): =LA Seasonal Veggies, Daily Sauce, Herbs
Caesar Salad, Hand-made Bacon 32. Rocket Salad. Parmesan Cheese
25| H|0]H Al M= Home-made Bacon, Cream Sauce 40. “QLa{x| QUIAIE: 24Th2 (Y Hanwoo Tenderloin (180g) 99.
(ZHX| 27| (H0|Z4): U ZHZEE AL O|=ZAH Tagliatelle or Risotto 2 81 okl 180g
Seasonal Green, Crouton, Parmesan Cheese 2| Hlo]H A= AA Peperoncino & Garlic Shrimp Pizza 50. (AT7]: 2L A BER)

He|otHe| Bz 2| =E ol o

HHEX|c & 22! M I|Xt Mashed Potato, Beef jus, Seasonal Veggies
Burrata Cheese Salad 32. (SHXRIL7| (0] ZH): LIZ2tEAL O] A
’ Grilled Veggies, Garden Herb Salad

I S -

Fresh Cream, Parmesan Cheese, Pepper Corn, Herbs Herb-Marinated Lamb Steak (3pcs) 99
Basil Pesto, White Balsamic Glaze, Butter Bread Cheese French Fries 22. S| 0f| 0] oFztH| AB|0|S

Lobster, Seafood, Tomato Sauce 45. BHTCHE KX IBIA| m2to| N s T
Grilled Octopus, Pepperonata, 42. (a7 258

Pimento, Herbs
T2 =0, HHZLIEL T|HE, 512
Pimento, Bell Pepper, Herbs

"UBIX| QUAE: AR (R

Spaghettini or Risotto
HAES HE djitEel EOLE A
ATPAE[L] EE= 2| RE

Prawns, Clams, Tomatoes, Basil, Herbs

Please inform us on any food allergy or food intolerance you may have to assist your needs.

All rates include 10% VAT.
HE ZH0= 10% MZ20| TR JUESLICE

EZ340f L2AX|Lt 50| 8HE0

oo

A= 22 HEYAIOIA O|2] f2{FA7] BFELICY.

K

Regular Cut Fries, Grana Padano Cheese

Mashed Potato, Red Wine Sauce, Seasonal Veggies

Dessert

Gelato
Mot
U0 [ HLZ | SXH SFHE | QHE |7/ | ME2|E
Mango | Bianco Latte | Green Tea | Blueberry Yogurt

Chestnut | Black Soybean

i

Single 10. | Double 15.

Classic Tiramisu 18.
=i Al E|2t0]5

Mascarpone Cheese, Espresso Coffee, Cream

Chantilly Cake, Summer Fruits 18.

SE| 3E ot #0132



