HARBOR PARK

HOTEL

—

THE HARBOR RESTAURANT

MENU / Ul5 / &

Operation Time HRIAIZ} (Z3H5H) 07:00~ 21:00

Breakfast OFRIAIAL 2& 07:00 ~ 10:00(Last Order 09:30)

Lunch_

RAAA 4 1200~ 1430(Last Order 14100
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APPETIZER

1. ®0{ Et2E}2 Salmon Tartar (Efafkih) W15,000
Assorted Salad, Cherry Tomato, Olive

SALAD
2. MMEHAA MBS Seasonal Salad (FEib#R) 15,000
Assorted Salad, Cherry Tomato, Olive
3. AlX| M2{E Caesar Salad (E#ubHhr) W25,000

Romaine Lettuce, Parmesan Cheese, Anchovy, Dressing /
Choice of Chicken Breast or Smoked Salmon

SOUP
4, @59 AT Today's Soup (5KK%) 11,000
DESSERT
5. #I= #|0|2 Chef's Cake(1p) (E#) W12,000
6. Ot0|ATZ Ice Cream(2s) (kiE#) 12,000
PASTA
7. 42|22 Spaghetti Aglioe Olio (BHIHEEAFIE) 25,000

Olive oil, Onion, Garlic, Arugula, Pepperoncino

8. 712 HLI2} Carbonara (JhssSRREAFIE) W25,000
Cream Sauce, Onion, Mushroom, Parmesan Cheese

9. dli4tE WAE} Seafood Spaghetti (&) 28,000
Assorted Seafood with Tomato Sauce

BURGER

10. T3 A (FUfbHL) W22,000
Patty(beef) Tomato, Onion, Lettuce, Cheese
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PIZZA

11, HHZL] DX} (FAFZREHBHE wW22,000
Pepperoni, Cheese,Tomato Sauce

12. Ot2AH|2|Et DXt (GEHREE4FRE ) W22,000
Mozzarella Cheese, Tomato Sauce

STEAK

13. FIZAAE ZEQI H7ISA AH|0|2(160g) (Ex &) W35,000
Grilled Chicken Breast with Chef's Sauce

14, 212 HE AAE ZEQ! HO| AH|0|3(160g) (=X &HE) W39,000
Grilled Salmon Steak with Lemon Butter Sauce

15. BIELOI AAE ZEQI 24T 25N AH|0|3(220g) (RhER4-HE) W49,000
Grilled Beef Ribeye Steak with Red Wine Sauce

16. H= AR AAE ZEQI AMF OHY AH|0|Z(150g) (DERSHE) W57,000
Grilled Beef Tenderloin Steak with Chef's Sauce

17. ZE Q1 AAE ZEOQ! YZH| AH|0|3(180g) (k% ¥XAHS) W57,000
Grilled Lamb Cutlet with Port Wine Sauce

18. Z|A&F 2tA(120g)2t ME AH|0|3(80q) (E&E ML HE) W68,000
Beef Tenderloin & Abalone Steak with Chef's Sauce

x MQ! 2|0z Wit M2 =7t HISEL
¥ Main dishes are served with Bread and Salad
SPECIALTIES

19. S ANX| German sausage (X&) W35,000
German Sausage, Sauerkraut with Fried Chips

20. EM|H0{ Smoked salmon (1E1E it ) w39,000
Smoked Salmon Salad with Horseradish

21. ZAH|0|3 Chop steak (EIH4R) 49,000
Grilled Chop the Filet with Fried Chips

22. MHAT} X|= Fruits & cheese (FKRF4Es) W49,000

Assorted Fruits & Cheese
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BREAKFAST

23. 0|=2A! OFZIAlA} American Breakfast (EX R &)

W29,000

QX / EOLE / Afe} A T HE
Choice of Juice = Orange / Tomato / Apple

AJHE, T20|E A2 F M

Any style of Egg Dishes - Scramble, Fried Eggs
&, HI01Z, AAX| AOIE S T ME

Side - Choice of Ham, Bacon, Sausage

EAE, 3290, HU4, 38 % 5 M
Bread - Choice of Toast, Croissant, Danish Pastry or Whole grain Bread

27 E § 4
Yogurt — Plain or Fruits

gt=2Al AlA} Korean Food & Rice (&R iA#&)

24, 217| FA - =2117], TX|, =, EHO|F, AEH
Bulgogi — Beef, Rice, Soup, Korean Side Dishes

26, A117| ofE= - 4117], of, £2, L=, E0|T, ALY
Spicy Beef Soup — Beef, Leek, Radish, Bean Sprouts

26. SEf SiE= - &, o}, £, SLE, S0IH, AENY

Hwangtae Soup—Hwangtae, Bean Sprouts, Leek, Radish

27. 712|210|A - K{27}X| OFl, 12|, 'H0O|EH AEY
Curry Rice - Assorted Vegetables, Curry Sauce, Rice
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THE HARBOR FIELD COURSE
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vZZS I8t HIM 2 (Fh)
Multi- grain bread & Rall
vEE HRIYS ZEQ SH A (B=XE)
Smoked Salmon with Condiments and Assorted Baby Sprout
vREIE EM AT (R KARE R
Chef's Special Soup
v A HDHY M8l (KRFF)
Seasonal Fruits Sherbet
v 250 C|ME (SR S)
Today's Dessert
v 70| E= X} (M)

Coffee or Tea

v o2 M2l Q2|F MENSH FHAIL,
Please Choice of your Main dishes

1282 HE AAE ZEQ! 20| AHI0|2(160g) (=X &H) 59,000
Grilled Salmon Steak with Lemon Butter Sauce

2.8 =200 AAE ZEQ ANT ZEA AH|0|3(220g) (RIFRFH) ———— W69,000
Grilled Beef Ribeye Steak with Red Wine Sauce

JEE 2Pl AAS HEQI F|MF CHM AHO|Z(150g) (PEBEFH) —— W77,000

Grilled Beef Tenderloin Steak with Chef's Sauce

4ILE 90| AAE ZAZOI QFZHH| AH|0|Z(180g) (HERHES) W77,000
Grilled Lamb Cutlet with Port Wine Sauce

5. ZIALS OFAI(120g) T} M= AE|0|2(80g) (EBFEA L) 88,000
Beef Tenderloin & Abalone Steak with Chef's Sauce

> 7| M= AP RILICE
Pre — booking required
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SPARKLING WINE

1, O|@4g| ADOE / EA W49,500
FIORELLI MOSCATO / ROSSO(VENETOQ)

2. HIEL 5 59,500
Ventuno Brut(ITALY)

3. 2YHY EH=EN S W85,000
Clément de Bourgogne Brut

WHITE WINE

4, SHEFY 2101 gl 2|53 39,500
BLACK TOWER RHEIN REBEN RIESLING(GERMANY)

5. EE TES Z2|0j0] MM ARl 39,500
LINDEMAN'S PREMIER SELECTION CHARDONNAY(AUSTRALIA)

6. YotCt AHl= S W39,500
ALADA VARIETALES SAUVIGNON BLANC(CHILE)

7. @0|AH H|0| AH|=E2 W70,000
OYSTER BAY SAUVIGNON BLANC(NEW ZEALAND)

8, N HIE A 2| HE AR W75,000
KENDALL JACKSON VINTNER'S RESERVE CHARDONNAY(USA)

0. AFCE 20| S&t W75,000
Chateau Pierrail Blanc(BORDEAUX)

10, E|E EE A2 W149,000
TEETER TOTTER CHARDONNAY(NAPA VALLY)

RED WINE

1, ™= 2XE TH|EY| &H|s W75,000
KENDALL JACKSON RESERVE CABERNET SAUVIGNON(USA)

12. CiH| %A W79,000
DIVINUS(BORDEAUX)

13. ¥7t2t $lEt= 85,000
YANGARRA SHIRAZ(AUSTRALIA)

14, H2 1% Ol =0t wW85,000
Bourgogne Pinot Noir

15. AFEE H|2H0] 2= X] 99,000
CHATEAU PIERRAIL ROUGE(BORDEAUX)

16, SHfH AT 99,000
BARBARESCO(ITALY)

17. AFE HAHA 2S W115,000
CHATEAU COUHINS LURTON(BORDEAUX)

18. HIEE 2 W135,000
BAROLO(ITALY)

19. UYBA TIEZE W195,000

Aloxe - Corton(Cétes de Beaune)
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HOUSE WINE

20. Alada Sauvignon Blanc(Chile) Glass / %10,000
21. Alada Cabernet Sauvignon(Chile) Glass / 10,000
HARD LIQUOR
22. Royal Salute 21 years old (500ml) wW250,000
23. The Singleton 200,000
24. Jack Daniel's No7 Glass ¥10,000 / ¥?200,000
25. Johnnie Walker Black Glass ¥10,000 / ¥?200,000
26. Tangueray Jin JIN Glassw8,000 / W170,000
27. Smirnoff Vodca Glass W8,000 / W170,000
28. J&B RARE Glass W8,000 / W170,000
BEER
29. Cass Beer(Korea) (330ml) W6,000
30. Kioud Beer(Korea) (330ml) W38,000
31. Kloud Draft Beer(Korea) (400ml) W8,000
32. Heineken Beer(Netherlands) (330ml) 10,000
SOFT DRINK
32. M FA / Fresh Orangr Juice W11,000
R. FA - QK| EOLE, At / Juice(Orange, Tomato, Apple) ———  W7,000
34. 05| / Mineral Water Evian W7,000
35. % / Fresn Milk, Low Fat Milk W7,000
36. 71T / Freshly Brewed Coffee, Cappuccino, Cafe Latte W7,000
37. O|7m217{ 1] / Decaffeinated coffee W7,000
38. =X} / Tea W7,000
39. Of|H|& / Mineral Water Evian W7,000
40. =Xt / Green Tea W7,000
41. 22}, HI2=2t / Coke, Zero—-Ccke W7,000
42. 8t=3 [ Hot Choco W7,000
43, APEE| 2| / S, Pellegrino W8,000
44. O10|AFT] / Ice Coffee W38,000
45, OtO|A E| / Ice Tea w8,000
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