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Al /’\f
BREAKFAST

KOREAN

dE BE =58 | W 35,000
Splcy Seafood Soup with Soft Tofu
s, =FF0F) =L Fr2H] - gFa d24h (L8 : H E

J/ e SLE siE= W 38,000
Bean Sprout Hangover Soup with Abalone
(H=, 2E0 : =L4h

AEj7] st AbE S W 35,000
Korean Beef bone soup with Dried radish greens

227 FUL BHR) (S5 FLA BEMH B AR
= SAE njgd= W 38,000

Seaweed Soup made with Abalones and Uni
RERENTY

EVENT (% ¢Hd o)

C/\/%;J%%'%r AW EHA ZH W 40,000
WhistlingRock's Special Korean Breakfast

WESTERN

M =4 & Hijel &9 FA W 42,000
American Breakfast & Coffee and Daily Juice

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

(BRI TL7] : 2K O]2A

(BRI 27| - #o]A =4k : AHQl OfRE, # 7| of))

*é*(%LH”)&HH*"II(HH% DETLR LAY (ADI] 2L )
(84 : B REMR T2 AFD) (F2 : 5 24



AL A
LUNCH & DINNER

U5 & @A LE(e S8 ohAE
Aglio e Olio Pasta with Abalones & Scallops
(M= 2L

Z2|0|Y S A
Premium Korean Beef Burger

A37| ;R A B2y

IR QA @ OElO|A (EO|ABtA AA)
melet rice with Korean Beef (Demi-glace Sauce)
27| LA B

"“Orol-

St AT AZ FIHY|
Curry Soup made with Korean Beef
(A207] : LA BER)

Nuw 253t seom)

Niku Udon with Futomaki

(237 FLHA S (RS0, ZO| : ZLYAh (BHX] -

Nas zur uy

Set Meal made with Stone pot Rice
AD7] LA THR) (F & ZLAD

2|0 o Huf
Premium Set Rice with raw fish in Season

(80], =0], 28, ®&, 2840 . UL (29

ol o
B2 EA Py

Stir-fried Glass Noodles and Vegetables with Rice
(B SUA) @3] LA 32

VAT Z &t

i RS Y)

Ol Lf| Ao

H(=Lth & HiFHKX(H 3, D278 FLLh

W 38,000

W 40,000

¥ 45,000

W 42,000

W 45,000

W 45,000

W 60,000

W 45,000




AL A
LUNCH & DINNER

2H oiE BE s BEY
Spicy Seafood Soup with Noodles / Spicy Seafood Soup W|th Rice
(H& S @ E0  HEY) (7t2lH] : Oj=4, 24

LAL
N suol o
Loach Stew made with Freshwater Snails

CEENRETTY

7 st
Noodles made with Pine nuts

7HY RtAe 59 ZH| 70|
Noodles made with Pine nuts & Grilled short Ribs
AT7| LA B

N oax ge ae an
Korean Beef Bone Soup made with Achyranthes Japonica
(217]: R 2H2) (85 FUIL BHUF T2 ALZ)

CM*H =& HEEa 2w 7Y
Hot Stone Pot Bibimbap made with Wild Vegetables
A7 BUA D) (RE OIS LAY

=4 slE SHl7|
Jeju-style Seafood Earthen Pot
(H= =L 2] - 224h COF =LA

E_E|§"I:l| x—IAI_,'ll. ElII-Jg;pH
Set meal with Dried Croaker & Soybean Paste Stew
(HAl B4 B E FL A

VAT Z gt
(UL & BIF=ZKX|(HYFE, DR 2L

&

W 45,000

¥ 38,000

¥t 38,000

¥ 50,000

W 40,000

W 43,000

W 45,000

W 45,000




Ql mﬂal
A LA CARTE

KOREAN CUISINE

HF SEIx 2344 ¥d & GO 28 F58 (1AZ H o2 120 71F W 60,000

Leaf Wraps with Stir-fried Spicy Pork & Roasted Tofu per person
(BRI 27| LA (F5 : THE = 4h (2% ol F& 7Is)
S EIIRE Bl B X2 (2ELAL) 408 ™ o2 W 110,000

Soy Sauced Chicken Wings Fried with Rice Flour
(5 BLIL (RIF2 2L

o BE TS (1412 H o2 W 200,000
Steamed a variety part of Korean beef with Vegetables

{(&=207] : BX|, AR, K], ZH|, ATE]) : L4t 5H)

S Uit FEAR e ALE)

W 32 BE ZHME (1412 302 H ojleh W 220,000
Assorted |p Ste made with Korean Beef

C‘Me HAI 3 S4 £17| BE (1412 302 M 02 W 240,000
Korean Beef sirloin Bulgogi Stew made with Assorted Mushrooms
A17|; BLIA L)

CHINESE CUISINE

o2f =% ] (402 H 0l W 150,000
Beijing-style deep fried Korean beef Strip Loin with sweet & sour Fruit Sauce
227 UL o)

—_

nS BAE (1A1ZF H o9 W 180,000
Fried Lobster with Sweet and Spicy Sauce

(,/Vorf-' o4l ofEk 7HR| B (1A1ZH A o2 W 200,000
Stir Fried Eggplant & Korean Beef Tenderloin with Garlic Sauce
AT7| LA B2

VAT Z gt
B & HiFEX[(EF, DRIHE S L LY




252¢c

A LA CARTE
JAPANESE CUISINE
20 MulH| 1% 72|&
Ceviche made with Flatfish per person

(&0] : LN

g HX HE H2dEHE Az E o2
Clear Seafood Soup made with alive small Octopus and Abalone
(M= =L 2] - S 2Ll (R S=ih

HE &5 84 Az H gl 12 71&

Stone Pot Rice Set Meal per person

v AR EN (22! o] F& 7t5)

v dHac] HAE ArADO] 3F =71 (128)
v 8297 (Z0 el ('R 202
v AdE

v CIHME

(T, 0 TUA) (2307]  ZUHA o) (BA]  AH Q14

WESTERN CUISINE

ZE2HE Q|3E A= 4B E 121 2|8
Ricotta Cheese Salad with Prosciutto per person
(EHAI 27| ZRHE O]

FEtEF A= 4B E 12l 7|8
Salad with Burrata Cheese per person
DEX=

Cheese Flatter
X D7 ZEHE 024

a3 ME steFolet 72 ofxf (1A1ZH H o2k
Well Grilled Korean Beef Striploins & Vegetables

(&

/TP EY

DESSERT
AZE e 435) 12 7|18
Seasonal Fruits (4 varieties) per person

VAT =gt
B(=U4h & Hi=AX|H S, D=71F - =LY

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




HEIET} 7t=8|H| 2=
Bottarga Caprese Salad
O|Zh EOEQI BRI X|Z2 OHE Mec

H= AtA|O] 3T
3 Varieties of Sliced Raw Fish in Season
HE MM AA|O|

Al 2E of 4t
Braised Stuffed Sea Cucumbers made with Prawns
LA S QO] M RAS CEYE O § 71 A 2

ot a0t HEMWIY BHA
Grilled Marinated Korean Beef with Soybean Paste Stew

CIH E

Dessert

W 150,000

VAT 3t
B(=ULh & = X|(HYF, DR LAY
(&0 : LAk (CHEHO] - A Q14N
(7] Ui oty (F5 : THEF FLH4Ah



Ofr =5+ 35
3 types of Amuse-Bouche
37LR] BRI AL e YA

Soup made with Crab and Shark Fin
Aldt, AFATO A2 SIXLE 0|83 AX

H&E AtA|D] 45
4 Varieties of Sliced Raw Fish in Season
HE M ARA|O|

o2 ekaat 712 Ofxy
Tenderloin Steak with Grilled Vegetables
ot OtA AHO|AQF & OFXY

=at HE MM gk
Stone Pot Rice & Dishes made with Seasonal Fish

CIME
Dessert

¥ 180,000

VAT Z gt
H(=U4h & HiZFZAX[(HF, D RIHR =LY AN
(&0 : LHAN (TR0 AL Q14N
(37| : LA SH2
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START HOUSE MENU
MAIN DISH

n3K 713} Bh2| 235
Deep Fried Chicken with fried Shishito Peppers
(527 =L 4h

UAHa 2228 2
Tteokbokki with Fried Cuttleﬂsh

Fact &Sk = Oz}
Arugula Zambong Bér Pizza
(BX| 17| : &2 2L

%D Y3 Y4
Shaved Milky Ice with Mango

oA §lZd 0 H 50|
Tteokbokki with Fried Cuttlefish

ZUE Ux o
Gangwondo's Potato Dumplings

(EHA[LZ] =L

FOOD

A XERE 7 REE
Black Bean Suce Noodles with Seafood

(&17] ;=L oh) (280 : HEEHLY)

2osm BE 52
Warm Udon with Assorted Fries

B0| 71 22

- Ok
Gimbap made with Bacons

W 70,000

¥ 60,000

W 60,000

¥ 60,000

W 55,000

W 35,000

W 35,000

W 30,000

¥ 20,000

(& LAh (BRI 27] 7 g4 o= (A Ql, HiOl3, of Uz EY)

VAT =&t

G PO E b ESnES L= PY)
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BEVERAGE
71| Coffee
HlAZ 24 Espresso W 15,000
OlH| 2|7t Americano W 15,000
7}EX| &= Cappuccino W 15,000
7t 2} Cafe Latte W 15,000
E XA 1| Dutch Coffee W 15,000
= HM|2HH Dolce Latte W 15,000
(Only Iced)
Al Tea
XpAR & jasmin Pearls W 15,000
Y o] 2|XE Earl Grey Reserve W 15,000
EY NROLY Loyal Chamomile W 15,000
A3<E HA| Crimson Punch W 15,000
L= MZX} Ginseng Ginger Tea W 15,000
SAFX} Citron Tea W 15,000
Matl =EA Fruit Juice
EOLE FA Tomato Juice W 20,000
RAZX] FA Orange Juice W 20,000
Abmt =2 Apple Juice W 20,000
QIO E FA Pineapple Juice W 20,000

g2 E Carbonated Drink

Z2} Coke W 5,000
HZ 2} Coke Zero W 5,000
2 Z 20| E Sprite ¥ 5,000
H2|o| Perrier ¥ 8,000




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

WO (350ml) Bottled Beer

DRAFT BEER

Ol & (300cc) Erdinger
A2 (300cc) TSINGTAO

A%
-1

2t 17 375ml) Hwayo 17
2t2 25 (375ml) Hwayo 25
3}2 41 (375ml) Hwayo 41

ZI2 0ak 25 (375ml) llpoom Jinro Oak 25
ZIZ 0ak 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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