A A

BREAKFAST
KOREAN
& BE =FF W 35,000
Spicy Seafood Soup with Soft Tofu
@, =555 =Ll (ZrefH] : 0=, €2eh) (Y0 HEHN
AlEl7] et A= =R W 35,000

Korean Beef bone soup with Dried radish greens
A7 2UA 3ER) (8% BLIAN ZEMR| 2 AR

ME7EAE] A2 HES W 35,000
Porridge made Wlth Abalones intestinal sauce and Gelidium Amansii Extract

(R 2L (& S/ 24

e SAE nY= W 38,000

Seaweed Soup made with Abalones and Uni
REEREATES)

EVENT (F% sk Ttof)

N agae ama ay W 40,000
WhistlingRock's Special Korean Breakfast

WESTERN

MY =AM & HOQ &2 FA W 42,000
American Breakfast & Coffee and Daily Juice

(OverEasy, OverHard, Sunny-SideUp, Scrambled Eggs)

(BX| 22| : AA|X| O]ZAh

(=HAIZ27] - #O]H of=4t: AT Q1 OFUME, HT[0f)

VAT Z &
A (=LAl & BiFAX|HIFE, D278 qUAh) (&3D7]  FUA BF2)
S LA EEME SE2 AFS) (R U5 SLf4h
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LUNCH & DINNER

Nz & axt gele gale mas
Aglio e Olio Pasta with Abalones & Scallops
(EE: =Uih

Za|0|Y B A
Premium Korean Beef Burger
(37| : U B2

CN/eu ez 2z nag
Cream Pasta made with Black Truffle

F

8t ofM 2O B0|A (EOLE AA, HD|OBtA AA b & 1)
Omelet rice with Korean Beef (Tomato Sauce or Demi-glace Sauce)
(A7) ; LA B2y

N e2ig wzye 191 7|%
Salad made with Summer Truffle per person

(A7 - O] =4k : AH|QI, OfL2HE, ¥ 7|of)

L

a7l A= FHy
up made with Korean Beef
;=LA ok

c

-

<
Ng

Nz wesnavs nz
Cold Udon made with Green Tangerine & Assorted Fried Seafood
(0] : RLh

BEN UE Fof Yy
KwanTung style Rice Bow! topped with Freshwater Eels
(U=, 0ol : Lj4h

Zg|0] S|s%
Premium Set Rice with raw fish in Season
(80, =0], 28, Mg, 2HWO| : LA (A : O ZIH|A|0h

VAT gt
S(FUL) & HHFZX|(H3F, DRTP2 Ty

¥ 38,000

W 40,000

W 42,000

W 45,000

W 35,000

W 42,000

W 43,000

W 55,000

W 60,000
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Al AE
LUNCH & DINNER

st M gy
Stir-fried Glass Noodles and Vegetables with Rice
(M= FUA) (227]: 2L )

gH oiE BE /s BEY

Spicy Seafood Soup with Noodles / Spicy Seafood Soup with Rice
(U= =W (U2F0  HEY) (7t2/d] ; 0|54, =24

I-.ud XI-
Noodles made with Pine nuts

71E st340t B 2| 70|
Noodles made with Pme nuts & Grilled short Ribs
(2107]: FLfA SHR

T3 ZEEa €7 2| vy
Seasoned Soybean Paste with Freshwater Snails &

Young Summer Radish Kimchi Bibimbap
(AT7] DU B S =LA

HF4 ol E Fu)7|
Jeju-style Seafood Earthen Pot
(R ZUA (FH2lH] - QRN (F5 IS 2LAh

e ma| Zgk
Oxtail Soup made with Korean Beef
(7] LA T ( c UL FEEA B AE)

HE|ZH| d a2 & 7|
Set meal with Dried Croaker & Soybean Paste Stew
(FA  FEM, B2 OE 24

VAT &t
(U A & B FEZAKX|(HIZE, DEIIE - ZLAY

W 45,000

W 45,000

W 38,000

W 50,000

W 42,000

W 45,000

W 45,000

W 45,000




2dERd
A LA CARTE

KOREAN CUISINE

Mz SEZ] A4 Wi & G 18 S5 (1A1ZHH o2 191 712 w 60,000

Leaf Wraps with Stir-fried Spicy Pork & Roasted Tofu per person
(HALZ] : FLLh (F5 : TIE ZUAh (22! ol F& 7t5)
Uit BI7IRE ATl B K[ (2 A2) 402 H oo W 110,000

Soy Sauced Chicken Wings Fried with Rice Flour
g =AY (7L UL

B BE EWL] (1AZ H o2 W 200,000
Steamed a variety part of Korean beef with Vegetables

{(2=27] : SX|, AEY, AX|, ZHH|, 202y : LA+ Bt

(8% U A REMT BHS AFR)

ok Sk AR MZ W 250,000
7 [n]

(ZHESE, 25 o = 1) (1A]2F 302 X o2
Braised Korean Beef Tail Stew with Oriental Korean medicine
(A27] 22|, AKX FLYA BFR)

jab}

CHINESE CUISINE

82 =X Y| 402 H© 02 ¥ 150,000
Beijing-style deep fried Korean beef Strip Loin with sweet & sour Fruit Sauce

(£17]; FLA B2

AFEA R UETO (1412 02 W 180,000

Sichuan style Fried Freshwater Eels with Hot and Sour Soy Sauce

(U=HO| : FLhAh

Cﬂ/ THE ZAE (1A]2H H ofj2h W 180,000

Fried Lobster with Sweet and Spicy Sauce

VAT 3t
S(EHLh & HFEX|EN2E, DxTER S
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A LA CARTE

JAPANESE CUISINE

20| MH|H 19 712
Ceviche made with Flatfish per person
(F0l - =LLh

2 HX s H2 =TS (1A1ZHHE oflef

Clear Seafood Soup made with alive small Octopus and Abalone

@ U CRE LR (RS2

HE £ BN AT H o) 12 7|8

Stone Pot Rice Set Meal per person

v B0 REX3| (291 0|4 T 7h5)

v 740 o|H{Ot7| HE AAO 35 F7H (128
v 22 ME ol (0] . =Ll Lh &R - A2l
v &4t

v CIXE

(EAl, Aol : =U4h (&27] : mUd o) (=0 €2

WESTERN CUISINE

T2LHE B|FE A= M E
Ricotta Cheese Salad with Prosciutto
(BHX| 7] T24E OjFAh

HplEl X|= Mg=
Salad with Burrata Cheese

BEX=
Cheese Flatter

(HX|D7] : Z2FE O]=4h

3 ME oIt 72 OFA (1A1ZH H o2
Well Grilled Korean Beef Striploins & Vegetables
(27| « SLYAF BH)

DESSERT

AZ ot 43)

Seasonal Fruits (4 varieties)

VAT Z%

AL AL & U2 2| (), 2

F

r>

T
181 72|&
per person

12 7|18
per person

19 7|&
per person

7t& = ULh

W 30,000

W 240,000

W 100,000

W 30,000

W 30,000

W 30,000

W 100,000

W 240,000

W 15,000




HEI27} Ft= 2| 2=
Bottarga Caprese Salad
O|2, E0EQ} RMAL X[ =2 Oh= ME|E

H&E AtA|O] 35
3 Varieties of Sliced Raw Fish in Season
ME MM AA[DO|

Al L F o4t
Braised Stuffed Sea Cucumbers made with Prawns
T LH A Sl & OHOf| A4S T E 0] § 7 sliara

e gETolet EEMIY B
Grilled Marinated Korean Beef with Soybean Paste Stew

CIME

Dessert

W 150,000

VAT Z2
(= & =X (H) 5, AR 7= L L)
(O - =Lih (CFE0] © AT 2l
(2217] : mUfh o) (FF 5 =L



OtR =54 35

3 types of Amuse-Bouche
37LR] SRl 2 el HA2

HA AAT AZ

Soup made with Crab and Shark Fin
A, A2 Az 2XE oj8st A%

{ B T

H&E AAO] 45
4 Varieties of Sliced Raw Fish in Season
A MM ARA|O]

9 oHMat T2 Of
Tende |ioan Steak with Grilled Vegetables

Korean Beef
S Ot AH[O|Z 2 & OFAY

SR HE 4wy

Stone Pot Rice & Dishes made with Seasonal Fish

CIHE
Dessert

W 180,000

VAT E &t
(=LA & HiEFZX[(H ==, "‘WE =L 4h
(O - =LALY) (CHEOf : A Q)

(A7) 2UA 32
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MAIN DISH

DEXFIT ne| nFE 2 W 70,000
Deep Fried Chicken with fried Shishito Peppers
(H27]: =L 4h

XM EEAE 2% W 60,000
Tteokbokki with Fried Cuttleflsh

F&c HSHE gixt W 60,000
Arugula Zambong Bor Pizza
(EHXI27] & FULh

=T RTES W 60,000
Shaved Milky Ice with Mango

et X F 4ot 50| ¥ 55,000
Tteokbokki with Fried Cuttlefish

A XpEE 7 AP W 35,000
Black Bean Suce Noodles with Seafood
A7 UM TER) (U RA 0] - H|E LAY

VAT ;‘:E"'é.
H(FU A & HiFZX|(HE 3R, DRI FRZ LA



BEVERAGE
711] Coffee
Ol AZ 3| Espresso W 15,000
Ofm 2|7t Americano W 15,000
7IEX| = Cappuccino W 15,000
|2t Cafe Latte W 15,000
C{X|AH IO Dutch Coffee W 15,000
=HEHY Dolce Latte W 15,000
(Only Iced)
X} Tea
XA EH jasmin Pearls W 15,000
Haeo] 2|XE Earl Grey Reserve W 15,000
BE¥ 7120tY Loyal Chamomile W 15,000
A”E WX Crimson Punch W 15,000
L3 MZXt Ginseng Ginger Tea W 15,000
AKX} Citron Tea W 15,000
MY FA Fruit Juice
EOLE F£A Tomato Juice W 20,000
QAKX FA Orange Juice W 20,000
Atdh FA Apple Juice W 20,000
QIO E FA Pineapple Juice W 20,000

EtM2 8 Carbonated Drink

&2} Coke W 5,000
M2 &2} Coke Zero ¥ 5,000
A Z2LO|E Sprite W 5,000
m2|0of Perrier W 8,000




| I
1 'H | J

BEVERAGE

WHISKY
BLENDED WHISKY

Royal Salute 38Y (700ml)
Johnnie Walker Blue (750ml)

SINGLE MALT WHISKY

Macallan 18Y Double Cask (700ml)
Macallan 15Y Double Cask (700ml)
Macallan 12Y Sherry Oak (700ml)
Balvenie 16Y French Oak (700ml)
Balvenie 14Y Caribbean Cask (700ml)
Balvenie 12Y Double Wood (700ml)
Glenmorangie 18Y(700ml)

BRANDY
Remy Martin X.O (700ml)

LAGER BEER

B O =~ (350ml) Bottled Beer

DRAFT BEER

0l '€ #{(300cc) Erdinger
A2 (300cc) TSINGTAO

25

e
28 17 (375ml) Hwayo 17

28 25 (375ml) Hwayo 25
2t8 41 (375ml) Hwayo 41

USSR
UELTIE Oak 25 (375ml) llpoom Jinro Oak 25
UE T2 Oak 43 (375ml) llpoom Jinro Oak 43

W 3,800,000

W 880,000

W 1,300,000

W 660,000
W 370,000
W 870,000
W 550,000
W 350,000
W 590,000

W 720,000

W 10,000

W 16,000
W 16,000

W 45,000
W 45,000
W 62,000

W 45,000
W 62,000
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