SPECIAL LUNCH
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ROMAINE SALAD with Caesar Dressing
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HOUSE GREEN SALAD with Yuja Dressing
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DAILY SOUP
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SEA FOOD LINGUINE with Scallop, Shrimp, Mussels, Shellfish, Rose Sauce
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FUNGHI BARLEY RISOTTO or SPAGHETTI with Porcini Morel Mushroom Stock
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WET-AGED BEEF TENDERLOIN STEAK (140g)
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BLACK ANGUS SIRLOIN STEAK (1609)
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The Beef Steak with Sweet Pumpkin and Potato Puree, Port Wine Sauce.

SEASONAL FRUIT PUFF PASTRY TART with Ice Cream
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OPERA CAKE with Fresh Fruit
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CHOCOLATE MOUSSE CAKE with Fresh Cream
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COFFEE / PREMIUM TEA

COFFEE (Hot/Ice) Espresso, Americano, Cappuccino, Café Latte
PREMIUM TEA (Hot/Ice) Camomile, Peppermint, Earl Grey, English Breakfast, Green Tea

All price are in Korean Won and inclusive of 10% government tax.

If you have any food allergies or dietary requirements, please do not hesitate to contact Heartists.
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