Samsung

Hotel

Course
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish(Including Oyster, Abalone and Mussel),
Peach, Tomato, Sulfites and Pine nut can cause allergic symptoms

Please let us know in advance if you have any food allergies or dietary issues.
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Tomatoes Confit and Cheese, Basil Pesto, Arugula
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Today s Soup
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Grilled Australian Lamb Shoulder Steak
with Asparagus and Port Wine Sauce
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Eggs Salad with Tomatoes and Bacon
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Tiramisu Cake

Bl 2fu] = Alo] A

Coffee or Tea
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W68,000

10% Tax is included.
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CRUISE

Aging Seabream Ceviche with Cilantro
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Today s Soup
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Grilled Salmon with Mushroom Ragout, Pistachio, Romesco Sauce
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Grilled Australian Beef Rib Eye Steak
with Green Asparagus and Port Wine Sauce
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Tiramisu Cake
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Coffee or Tea
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W113,000

10% Tax is included.
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Braised Abalone with Caviar and Cucumber Dressing
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Italian Style Seafood Soup
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Grilled Bacon Roll Halibut Fillet with Paprika Sauce
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Saerbet
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Grilled Australian Beef Tenderloin Steak
with Green Asparagus and Port Wine Sauce
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Garden Salad with Balsamic Dressing
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Assorted Cheese
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Tiramisu Cake with Ice Cream
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Coffee or Tea
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10% Tax is included.
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