CHECK THE MENU

* Please inform us in advance if you have any food allergies.
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* Please note that the menu composition may change slightly depend-
ing on the availability of ingredients.
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Salad & Appetizer
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Steak Salad
AH|o|3 Mz =
A fresh and hearty salad featuring grilled
steak slices and mixed greens for a
flavorful and nutritious meal.
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$14.50

Pasta mAe

DRESSING

Thousand Island
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Honey Mustard
S|L| HAELE

Balsamic Glaze
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Caesar
AlX

Ranch

Chicken Caesar Salad $12.00 H%|

X2 AlX =
A classic Caesar salad topped with grilled
chicken for a protein-packed and
delicious meal.
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Seafood Pasta
Sl A2 O}AEL

$18.00

Seafood Pasta with

a hint of spice and an
abundance of mussels,
shrimp. Experience the
freshness of the sea on
your plate.
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Aglio e Olio with
Salmon
HO{710|E 212
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$23.00

Enjoy the simplicity of aglio e olio spaghetti
paired with perfectly grilled salmon for a light
and flavorful meal.
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Chicken Alfredo

& Grilled Chicken Breast
otmp| = ALLA|E|R}
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$19.50

Alfredo spaghetti topped with grilled chicken
breast, served in a light cream sauce for a
refreshing taste.
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Spaghetti Carbonara
NEELI2} ATEAE]

$14.00

A hearty spaghetti carbonara featuring bacon
enrobed in a savory cream sauce.
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Spaghetti Bolognese
E2UIH| ADFA[E|

$14.00

A traditional Italian pasta dish featuring a rich
and hearty meat sauce for a flavorful experience.
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A fresh salad is always served
with every steak order.
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In addition, the potatoes that
come with it can be chosen
between mashed potatoes or
French fries.
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A classic, juicy steak featuring both
the t‘e’ndérloih and strip loin, separaed
by a T-shaped bone for an
“exquisite dining experience.
| BCeie oW B2 S4ES TR
- Doro| w2 PR FalAlet KX

AHO|ZZ EES AAS ET|IMK.




~
O
[J]
+
(28

oin




Korean & Rice Dishes staazola

Beef Short Rib Soup
2|t
$18.00 A hearty Korean set meal featuring

tender beef short ribs in a rich,
savory soup.

Beef Short Rib with Spring Cabbage
Bean Paste Soup
71Xl Z2HlEg

$18.00

Tender beef short ribs and fresh
spring cabbage in a flavorful
bean paste soup.
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Bulgogi Bibimbap
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$14.50

A popular Korean dish with beef bulgogi,

egg, assorted vegetables, and optional fresh

lettuce for an added crunch.
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Grilled Beef Short Rib (LA Kalbi)
LA Z]|

$24.50 Succulent and tender LA-style beef short
ribs grilled to perfection for a flavorful
experience.
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Fried Rice (Chicken/Shrimp)

S (K1Z/MR)

$12.00 Choose from chicken or shrimp for a delicious
and customizable stir-fried rice dish.
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Burgers 71

Our Sandwiches & Burgers come with a mini salad and french fries as a standard.
Please note that slight variations in the ingredients may occur due to the availability of fresh produce.
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Homemade Rib Patty Burger $12.00
K| ZH|& T{E| HA

A Korean-style burger with romaine, tomato, onion, pickles, egg, bacon, a galbi patty enriched with our
homemade soy sauce, and cheese. Experience the unique flavor.
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Our Sandwiches & Burgers come with a mini salad and french fries as a stand
Please note that slight variations in the ingredients may occur due to the availabil
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Grilled Mozzarella Sandwich
T2 onpEiE MEQ|X]

$12.00

An Italian-style sandwich complete with
romaine, tomato, mozzarella cheese, and
balsamic sauce. The harmony of fresh ingredi-
ents and balsamic sauce is exceptional.
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Sandwich
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$14.00
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A hearty sandwich filled with chicken
breast, bacon, fresh tomatoes, pickles,
onions, and romaine. Enjoy the harmoni-
ous flavors of fresh ingredients.
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Desserts & Sides
Ice Cream

ojoja3 =l

$10.00

with whipped cream, small fruit pieces, and a dusting of powdered sugar.
You can choose from three flavors: chocolate, vanilla, strawberry or assorted.
3T, Rh2 B K2t AIIIRHZ TAIE TZARR CIHEQI A A
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Enjoy a decadent dessert of three scoops of ice cream, beautifully decorated

Fo|ojo|ATzlS

Onion Rings $450 French Fries $2.50 Cheese Sticks 4pes $4.50
ofLit uxtE = AE| 4%}
Mini Fried Rice  $2.50
ol g2y
Beverages
Canned Soda Present your golf receipt and receive an extra can of carbonated beverage for free when you
Heg purchase 3 cans! Refresh yourself and enjoy the invigorating sip of carbonation.
2T Y452 FASIAIH ERISE 37 T0i A 12 O 222 SHSSLICH IZE Haitiz|n
$2.50 Aot SR ot mEM FT|H|R.
Hot Tea $2.00 Iced tea $2.50 Lemonade $2.50
w2 OlOJA EJ gl=ojlo|=

English Breakfast, Earl Grey,
Green, Apple Cinamon

Sweet, Unsweet

Juice $2.50 Soda $2.50 Gatorade $3.00

s ERISE AEzo0|

Apple / Orange Coke, Coke Diet, Dr.Pepper, Lemon Lime, Blue Raspberry,
Ginger Ale, Mountain Dew, Fruit Punch

Pepsi, Sprite, 7-up

Monster $3.50 Milk $2.00

EAE

Green(Energy), White(Zero Ultra),

Hot / Iced

Blue(Zero Sugar), Ultra Watermelon
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& Americano $300  Café Latte $400  Cappuccino  $4.00 >~ <
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Vanila Latte ~ $4.50  Caramel Latte  $4.50  Caramel $4.50 ;{?;z
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Beer l@%
Bottle Bottle Bottle l@@
& Heineken $425  Corona $425  Guiness $4.25 N,
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Budweiser $350  Bud Light $350  Miller Lite $3.50 {@}
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Sparkling Wine A2 gfel

ANDRE EXTRA DRY™
Y| AAER} E2LO]| Tasting Temperature ~ 6-8°C Al 2k 6-8°C
Very Dry And Refreshing Grape Variety Unknown 2z =5 E=HMH gl

Oif<> ZEfofof SEret =2 Body Light Brut Dy HICI2lO|EHIL| Y= Ezjol

B $13.50 Palate Medium ABV 105% A= =2 £ 105%
Pairing Seafood Tz OI2EIE 24 dlME X7

KORBEL CHARDONNAY _ °
T AFEH|0] ‘ Tasting Temperature ~ 10-12°C A& 2% 10-12°C
| Grape Variety Chardonnay ZETZ =5 AFEH|O]

Fruity and refreshing

AMarstn 2t go| 24Et Body Medium Brut Semi-Dry  HIC| OICIS HIC| S MD|=2t0]

B $19.50 Palate Medium ABV 120% &= &zt T 12.0%
Pairing Seafood &7 OI2E= 24 HiME X7
White Wine 3}0|E g}ol
SUTTER HOME, MOSCATO Tasting Temperature ~ 6-8°C  Al§ 2k 6-8°C
ME| &, ZAIIE [ Grape Variety Moscate Z= =T DAIE
Strong fruitiness and sweetness ‘ BOdy lighi Brut Sweet HIC| 2}0|E HIC| EHE AQIE
el ofo| Zsta rEdt L e
: : . v Palate Medium ABV 100% 4% 52 E4 100%
B 513.50 G $3.50 o
B | Y Ppairing it () oiga=sd aa ()
| Cheese X|=
MENAGE A TROIS, . N
GOLD CHARDONNAY 7 Tasting Temperature ~ 10-1°C ~ AlZ 2k 10-12°C
LI Of EZ0[A, Grape Variety Chardonnay E= =T AFEH|O]
= Apztjol Body Rl Brut Dy HEIEsE == calo)

Prominent vanilla notes

A Palate Medium ABV 14.8% =37t =3 14.8%
Hi2leko| EERIM US
Pairing Seafood Z27  ojgal= g4 e Tz

B §17.50

Chicken dishes é c17| Q2| é




MENAGE A TROIS, PINOT GRIGIO
MLtz OF EZO0|A, Ok J2|X|

Complex fruitiness
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B $25.50
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MENAGE A TROIS,EXOTIC BLEND

L} Of ERO|A, AIXE] Salc

I

Tropical fruit notes

Hhated 8

B $17.50

LOCATIONS, NZ

A 0|MA, FEUE

Citrus and herbaceous notes
A EB{AL} &{H TF

B $38.00

Rose Wine 2| 2}ol

SUTTER HOME,
WHITE ZINFANDEL

ME]| Z, 30| E ZITH

Strawberry and cherry notes
7|2t H|2| e

G $3.50

Tasting Temperature ~ 8-10°C

Grape Variety Pinot Grigio

Body Medium Brut Dry

Palate  Crisp ABV 13.5%

Pairing Seafood 57%,

Salads @

16-18°C

Grape Variety Viognier,
Chardonnay, Chenin Blanc

Body Medium Brut Dry
Palate Medium ABV 13.5%

Tasting Temperature

Pairing Seafood Q%,
Asian dishes %
Tasting Temperature ~ 8-10°C

Grape Variety Sauvignon Blanc

Body Medium Brut Dry

Palate Medium ABV 13.5%

Pairing Seafood 557}7,
Salads @
Tasting Temperature 6-8°C

Grape Variety ~White Zinfandel

Body Light  Brut  Sweet

Palate Medium ABV 10.0%

Salads @

Cheese

Pairing

ANg 2z 8-10°C
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STELLA ROSA,

Tasting Temperature  6-8°C Al 2k 6-8°C

BLUEBERRY SEMI SWEET B gv v . - B
AHlal 2l 224|a] o] AQE rape variety icante, =5 =c|ZTH,
et 2AL, SFHE| M0l 221 Lacrima, Pinot Nero 2t3z2(0} Ol W2
Blueberry notes Body Medium Brut Sweet HIC|O|CIZHIC] Sk AQIE
=THE Palate Medim ABV 50% A= &7 =4 50%
B$3000 Pairing Desserts @ o2e|=SAl CINE @,

I I Fruits ng il g @

Red Wine 3 E e}ol

SUTTER HOME, MERLOT

ME 2, HE=2 Tasting Temperature  16-18°C A8 2k 16-18°C
Plum and cherry notes Grape Variety Merot EZ=55 HEZ
S HE Body Medium Brut Dy HIC|DiCi@Hic] T cajol

Bl

T 135%

4 g2 B

G $3.50 Palate Medium ABV 135% A= &
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Pairing Redmeat G 0122

BAREFOOT,MERLOT
HIOZ, HIS=

Cherry and pomegranate notes
M2t M7 g

Tasting Temperature  16-18°C Al 2= 16-18°C
Grape Variety Merot Z==5 HEZ

Body Medium Brut Dy HIC|DiCigHic] EX  E2t0|
Palate Medium ABV 13.0% =357t T3 13.0%

Pairing Redment ) Ol22l=34 Hew| B

B $13.50

MENAGE A TROIS RED BLEND Tasting Temperature ~ 16-18°C Al 2T 16-18°C
HiLts of EE20 2 = SH= Grape Variety Merdot, ZZ=T HEE,
Complex fruit notes Zinfandel, Cabernet Sauvignon ZIEHR, FHH| =4 2H|=
QI at o Body Full Brut Dry HIC| Z HiC| g cato|
B S17.50 Palate Medium ABV 135% 4tz 57t £+ 135%

’ Pairing ~ Redmeat G Ol22=SY E2 1 B

Cheese X|=




APOTHICRED
O}ZE! gl=

Dark chocolate and coffee notes
Ct3 xZa3ln} 70| &

B $18.00

TOMMASI, VALPOLICELLA
RIPASSO CLASSICO SUPERIORE
EnOrA|, EE2Eat

2lmpa S22 +H2 L2

Rich fruit notes

ITHS ol &
SR o e

B $45.00

TOMMASI, AMARONE DELLA
VALPOLICELLA CLASSICO
E0tA| otot2L| &at
HEC|HE} 2=

Rich fruit notes with
charming spice notes

T

Zei5t ujel St 0ROl SHAIE B

B $95.00

NOBLE VINE, COLLECTION 337

£Htel, 23M 337

Rich berry notes
with vanilla notes

SHetH|2| gt Hia) o

B $38.00

Tasting Temperature ~ 16-18°C

Grape Variety Zinfandel,
Merlot, Syrah, Cabernet Sauvignon

Body Full Brut Dry
Palate Medium ABV 13.5%

Pairing Red meat &)
Cheese

Tasting Temperature ~ 16-18°C

Grape Variety Corvina,
Rondinella, Molinara

Body Full Brut Dry
Palate Medium ABV 13.0%
Pairing Red meat G

Cheese

Tasting Temperature ~ 16-18°C

Grape Variety Corvina,
Rondinella, Molinara

Body Full Brut Dry
Palate Medium ABV 15.0%

Pairing Red meat @
Cheese

Tasting Temperature ~ 16-18°C

Grape Variety Cabernet
Sauvignon
Body Medium Brut Dry

Palate Medium ABV 14.5%

Pairing Red meat S5
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Sparkling Dessert Wine Ant22! C|XE efol

STELLA ROSA, RED Tasting Temperature ~ 12-14°C  AlS 2= 12-14°C
AL Al HE
=EE 2L E= Grape Variety Blend XEZZ g

Sweet notes of fruit

afdol EEsh et

Body Light  Brut Sweet HIC|2l0]EHIC] Yk A2E

Palate Medium ABV 55%  MT &2t E4 55%

Pairing Desserts @ ojgzl=34 CNE @
Fruits Ceﬁ i Ceg

B $30.00
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g&!—é—ﬁéﬂ?%%“” Tasting Temperature  12-14°C A2 2k 12-14°C
g Grape Variety Blend ZTEZ s
Sweet notes of peach ot
=aofo| st & - Body Light  Brut Sweet  HIC|2{O|EHI| Tk AQE
Palate Medivm ABV 5.5% A& 32 = 55%
B $30.00 E 4
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STELLA ROSA, MOSCATO D'ASTI Tasting Temperature ~ 12-14°C ~ AIg 2% 12-14°C
AE] A A
AHE} 2AL RATLE CIAE| ﬂ Grape Variety Moscate ET= =Z DAIE
Sweet notes of fruit AN Body Light  Brut Sweet  HIC|2lO|EHIC] THE AQE
Jjelo| erEoH o
& Palate Medium ABV 55% = &2t = 55%
iTEI_’].;RQS»\ L
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For group reservations

such as promotion events or birthday parties
feel free to contact us at DSN 784-4926.

We can assist you in planning your party.
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