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BREAKFAST

Porridge made with Abalones and Abalone Guts
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Spicy Seafood Soup with Soft Tofu
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Korean Beef bone soup with Dried radish greens
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Clear Clam Soup with Korean Beef Bulgogi
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WhistlingRock’s Special Breakfast

WESTERN

MY =4 & 7ot 25

F SEA TN

| S

)

o FA

(CHS) : 24 Fhaly] ;

[
EERY

O =4t &2

American Breakfast & Coffee and Daily Juice
(OverEasy, OverHard, Sunny-SideUp, Scrambled Eggs)
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¥ 35,000
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LUNCH & DINNER
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Vongole Pasta
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Premlum Korean Beef Burger
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Omelet rice with Korean Beef (Demi-glace Sauce)
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Curry Soup made with Korean Beef
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Dried Tofu Skin Cha Soba & Sushi
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Starry Flounder Sashimi Rice Bowl
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LUNCH & DINNER
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Noodles made with Pine nuts
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Noodles made with Pine nuts & Grilled short Ribs
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Stir fried Korean Beef with Glass Noodles and Vegetables
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Spicy Seafood Soup with Noodles / Spicy Seafood Soup with Rice
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Korean Beef Bone Soup made with Spring Parsley
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Spring Greens Korean Beef tartare & Soybean Paste stew
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WhistlingRock-style Seafood Hot Pot
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Set meal with Dried Croaker & Soybean Paste Stew
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KOREAN CUISINE
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Leaf Wraps with Stir-fried Spicy Pork & Roasted Tofu per person
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Steamed a variety part of Korean beef with Vegetables
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Stew made with Korean Beef Brisket and Webfoot Octopus
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lear Stew made with Octopus and Spring Vegetables
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CHINESE CUISINE
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Steamed Sea Cucumber and Pork Valley with Yuxiang Sauce
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Sichuan-style Stir Fried Seafood and Vegetables
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Beijing-style deep fried Korean beef Strip Loin with sweet & sour Fruit Sauce
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JAPANESE CUISINE
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Deep Blue Fantasy
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Japanese-style Spring Course
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WESTERN CUISINE
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Assorted Cheese Platter
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Ultimate BBQ Platter
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COURSE
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Seafood Egg Soup
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Rape Roll Salad made with Shrimp
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Sablefish Steak
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Grilled Marinated Korean Beef with Soybean Paste Stew
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Dessert

¥ 140,000
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Chilled Vegetables with Korean Beef, Seafood and Pine Nuts
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3 Varieties of Sliced Raw Fish in Season
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Steamed Sea Cucumber and Abalones with Special Sauce
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Cleanser
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Surf & Turf (Steak made with Tenderloin & Lobster)
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Dessert

¥ 170,000
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Deep Fried Chicken with fried Shishito Peppers
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Potato Pancake served with Seasoned Acorn Jelly Sallad
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Arugula Zambong Bor Pizza
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Seasoned East Coast Horned Turban with Noodles
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Tteokbokki with Fried Cuttlefish
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Gangwondo's Potato Dumplings
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Buckwheat Noodles with Potato Dumplings
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W 60,000
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BEVERAGE
11| Coffee
Ol A= 4& Espresso W 15,000
OFH| 2| 7+ Americano W 15,000
7tF X = Cappuccino ¥ 15,000
ZHH|2HE| Cafe Latte W 15,000
C{X|# 1] Dutch Coffee W 15,000
M2ty Dolce Latte W 15,000
(Only Iced)
Al Tea
XAS & jasmin Pearls W 15,000
Y 0] 2|XE Earl Grey Reserve W 15,000
2L 20O Loyal Chamomile W 15,000
AL K| Crimson Punch W 15,000
O == WZX} Ginseng Ginger Tea W 15,000
XL Citron Tea W 15,000
AMated EA Fruit Juice
EOtE F£A Tomato Juice W 20,000
LAX|] FA Orange Juice W 20,000
A3t FEA Apple Juice W 20,000
IRRIOIE A Pineapple Juice W 20,000

EFAFE & Carbonated Drink

=2} Coke W 5,000
M2 &2} Coke Zero W 5,000
ATBLO|E Sprite W 5,000
m|2|of| Perrier W 8,000
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BEVERAGE
WHISKY
BLENDED WHISKY
Royal Salute 38Y (700ml) W 3,800,000
Royal Salute 21Y (700ml) W 830,000
Balentine's 30Y (700ml) W 3,000,000
Balentine's 23Y (700ml) W 1,100,000
Balentine's 21Y (700ml) W 700,000
Balentine's 17Y (700ml) W 500,000
Balentine's Masters (700ml) W 220,000
Balentine's 10Y (700ml) W 130,000
Johnnie Walker Blue (750ml) W 880,000
SINGLE MALT WHISKY
Macallan 18Y Double Cask (700ml) W 1,300,000
Macallan 15Y Double Cask (700ml) W 660,000
Macallan 12Y Double Cask (700ml) W 370,000
Balvenie 21Y Port Wood (700ml) W 1,500,000
Balvenie 16Y French Oak (700ml) ¥ 870,000
Balvenie 14Y Caribbean Cask (700ml) W 550,000
Balvenie 12Y Double Wood (700ml) W 350,000
The Glenlivet 21Y (700ml) W 1,400,000
The Glenlivet 18Y (700ml) W 680,000
The Glenlivet 15Y (700ml) W 400,000
The Glenlivet 12Y (700ml) W 300,000
Glenmorangie 18Y (700ml) W 590,000
LAGER BEER
7tA HWMZE (350ml) Bottled Beer ¥ 10,000
DRAFT BEER
H}O] 2ll 75 H| £H(300cc) Weihenstephaner W 18,000
A2 (300cc) TSINGTAO W 18,000
s
e
2t2 17 (375ml) Hwayo 17 W 45,000
2t8 25 (375ml) Hwayo 25 W 45,000
2t2 41 (375ml) Hwayo 41 W 62,000
]
LETE Oak 25 (375ml) llpoom Jinro Oak 25 W 45,000
UZEIZ 0ak 43 (375ml) llpoom Jinro Oak 43 W 62,000

VAT Z &t
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