* 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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CHECK THE MENU AM11:00 - PM19:00 / Mon-Sun  DSN784-4926 (0505-784-4926)



Salad & Appetizer

Mp{c & of|m|E}FO| A

Steak Salad
AH[0|3 M=

A fresh and hearty salad featuring grilled
steak slices and mixed greens for a
flavorful and nutritious meal.
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$14.50

Chicken Caesar Salad $12.00
X121 AX| HBE
A classic Caesar salad topped with grilled
chicken for a protein-packed and
delicious meal.
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DRESSING

Thousand Island
MRFE ofdeHE

Honey Mustard
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Lemon Vinegar
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Balsamic Glaze
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Caesar
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Ranch
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Aglio e Olio with
Salmon
HOo{70|E 2i2
242|222 ALAE|

$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
obmaj| = AL}A|E|Q}
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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| ADPAH[E]

$14.00

A traditional Italian pasta dish featuring a rich
and hearty meat sauce for a flavorful experience.
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 Grilled Steaks 21
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Medium Well

A fresh salad and grilled corn are
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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 T-bonesteak (1202)
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$32.00

- A classic, juicy steak featuring both
the tenderloin and strip loin, separaed
by a T-shaped bone for an |
- exquisite dining experience.
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Grilled Salmon

Ribeye Steak (8 oz) $29.00
ESH(Eoto]) Ag|o|=

The Ribeye steak, with its harmonious blend of fat
and lean meat, boasts a tender and rich flavor. It's
the perfect choice to enjoy the true taste of beef.
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Grilled Salmon $21.00
ooj AE|o]3

Fresh salmon, grilled to perfection, is paired with
the zesty flavor of roasted lemons. Immerse yourself
in the rich, tantalizing aroma of the grill and savor
the soft, savory taste of the salmon.
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Tenderloin Steak

Tenderloin Steak (70z)  $34.00
OHAM AE|0|3

The Tenderloin steak is the softest cut, character-
ized by its refined texture and tender meat. It's
recommended for those seeking a luxurious dining
experience.
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Korean & Rice Dishes 18 20| A
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Beef Short Rib Soup

2l

$18.00 A hearty Korean set meal featuring
tender beef short ribs in a rich,
savory soup.
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Beef Short Rib with Spring Cabbage
Bean Paste Soup
71Xl Z2Hlg

$18.00 Tender beef short ribs and fresh
spring cabbage in a flavorful
bean paste soup.
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Grilled Beef Short Rib (LA Kalbi)
LA ZH]|

$24.50 Succulent and tender LA-style beef short
ribs grilled to perfection for a flavorful
experience.
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Bulgogi Bibimbap Fried Rice (Chicken/Shrimp)
=17 ujat g (H9)

$14.50 A popular Korean dish with beef bulgogi, $12.00 Choose from chicken or shrimp for a delicious

egg, assorted vegetables, and optional fresh and customizable stir-fried rice dish.

lettuce for an added crunch. X7l E= MR & MEfg £ Ql= CFst BRl=
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Burgers e

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
H| ZH|& T{E| 7

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 standard.
Please note that slight variations in the ingredients may occur due to the availability of fresh produce.
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Grilled Mozzarella Sandwich
T2 DNjE2} MEQ|X]

$12.00

An lItalian-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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Club Sandwich

SHMEL(K]

$14.00

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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)(l with whipped cream, small fruit pieces, and a dusting of powdered sugar. \)(
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Sparkling Wine AntgEal ofol

ANDRE EXTRA DRY *
Y AAER} E2LO| Tasting Temperature ~ 6-8°C Al 2% 6-8°C
Very Dry And Refreshing Grape Variety Unknown I 58 =5 EEH

O E2to|st ket =2 Body Light  Brut Dy HICI2lo|EHiC] YE  =ajol

B $13.50 Palate Medium ABV 105% &= =7t =& 105%

Pairing Seafood Tz OISEI=SA  siME X

KORBEL CHARDONNAY , ) oo .
3 AFEH[O] i Tasting Temperature ~ 10-1°C A2 2= 10-12°C
: i ICE= AFEL|0
Fruity and et i:. Grape Variety Chardonnay = FEL|0]
Xakst 1ol ofo| Zbst nl'* Body Medium Brut Semi-Dry  HIC| OIE|S HIE| 2 MD|=ELO]
B $19.50 Palate Medium ABV 120% T =2 D5 12.0%
Pairing Seafood 57 Oj2El= 824 diME U7
White Wine 3}o|E 2}o!
SUTTER HOME, MOSCATO Tasting Temperature ~ 6-8°C  Al§ 2k 6-8°C
ME| &, BAIIE : Grape Variety Moscato EE EX aaste
Strong fruitiness and sweetness o, BOdy Light Brut  Sweet HIC| 2}0|E HIC| EE AQE
1 Sto| 25t HE
; \ 1 Palate Medium ABV 100% = =2 2 10.0%
B $13.50 G $3.50 e
= Pairing Fruit @ ol2E|= 34 L]
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MENAGE A TROIS, _
GOLD CHARDONNAY Tasting Temperature  10-12°C ~ AlS 2= 10-12°C
H|LIFF OF EEO0]A, Grape Variety Chardonnay E=EF NIE (o]

=

E AEH[0] Body Fll  Brut Dy HICIEH ST capol
Promir-.l-ent vanilla notes Palate Medium ABV 14.8% AE =7t & 14.8%
HH2lEro| EE2H /US

Pairing Seafood Z57  ofgal= 24 sje U5z

B $17.50
) Chicken dishes é c17| Q2| é




MENAGE A TROIS, PINOT GRIGIO
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Complex fruitiness
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B $25.50
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MENAGE A TROIS,EXQTIC BLEND
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Tropical fruit notes
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B $17.50

LOCATIONS, NZ
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Citrus and herbaceous notes
A|ER{AL} 5|8 &F

B $38.00

Rose Wine 2| e}ol

SUTTER HOME,
WHITE ZINFANDEL

ME] &, 2}o|E FITHE

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

G $3.50
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Tasting Temperature ~ 8-10°C

Grape Variety Pinot Grigio

Body Medium Brut Dry

Palate ~ Crisp ABV 13.5%

Pairing Seafood Q@Z

Salads @

16-18°C

Grape Variety Viognier,
Chardonnay, Chenin Blanc

Body Medium Brut Dry
Palate Medium ABV 13.5%

Tasting Temperature

Pairing Seafood 57/.-3’7,

Asian dishes %/

Tasting Temperature ~ 8-10°C

Grape Variety Sauvignon Blanc
Body Medium Brut Dry
Palate Medium ABV 13.5%

Pairing Seafood Q?—»\;’;

Salads @

Tasting Temperature 6-8°C
Grape Variety White Zinfandel

Body Light  Brut  Sweet
Palate Medium ABV 10.0%

Salads @

Cheese

Pairing
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STELLA ROSA,

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

BLUEBERRY SEMI SWEET . gv 'p N - B
AHlal 2l 224|a] O] AQE rape variety icante, =3 =c|ZTH,
et 241, SFHE| M0l 221 Lacrima, Pinot Nero g2t3az|of, o 42
Blueberry notes Body Medium Brut Sweet HIC|O|CIZHIC] Sk AQIE
STHE Palate Medim ABV 50% A= &7 =4 50%
B $30.00 Pairing Desserts @ ojgz2l=384 CNE @
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Red Wine 3 E e}ol

SUTTER HOME, MERLOT

ME Z, HE=Z Tasting Temperature ~ 16-18°C Al 2% 16-18°C
Plum and cherry notes Grape Variety Merot EZ==5 HE2
SHAARES Body Medium Brut Dy HI|DCI@HIC EE =ato|
G $3.50 ' Palate Medivm ABV 135% 4tz &2t =4 13.5%

rr
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Pairing Redmeat &8 0122
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BAREFOOT ,MERLOT

HI|Z, HIE2 Tasting Temperature ~ 16-18°C Al 2= 16-18°C
Cherry and pomegranate notes Grape Variety Medot E= =5 HE=
H2let A5 & Body Medium Brut Dy  HICIDIEISHIL = Eaol
B $13.50 Palate Medium ABV 13.0% 4tz =7t E2 13.0%

Pairing Redmeat G OlE2l=34 e &

MENAGE A TROIS RED BLEND Tasting Temperature ~ 16-18°C  Al2 2k 16-18°C
HiLi of E20|2 HIE SHE Grape Variety Medot, ZZ=T HEE,
Complex fruit notes Zinfandel, Cabernet Sauvignon ZITH, FHH| =] 2H|=
=gl afel o Body Full Brut Dry HIC| & HiC| 2 =2t
B S17.50 Palate Medium ABV 13.5% &= 37t £ 13.5%

’ Pairing ~ Redmeat @) OiS2l=24 2o 1| B

Cheese X|=




APOTHICRED
OlZE! 8=

Dark chocolate and coffee notes
C3 A2312} 71 3

B $18.00

TOMMASI, VALPOLICELLA
RIPASSO CLASSICO SUPERIORE
EOrA|, E2 et

2lmfa E2fA 3 +H2| 2

Rich fruit notes

ITHS ol &
SHe o

B $45.00

TOMMASI, AMARONE DELLA
VALPOLICELLA CLASSICO
EOtAl ofot=H| &at
LEC|EE} 2R

Rich fruit notes with
charming spice notes

Zeiot D) Skt 2ROl SHAIR B

B $95.00

NOBLE VINE, COLLECTION 337
L EHI9l, S3lM 337

Rich berry notes
with vanilla notes

S5¢H|2| ekt Hrat

B $38.00
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16-18°C

Grape Variety Zinfandel,
Merlot, Syrah, Cabernet Sauvignon

Body Full Brut Dry
Palate Medium ABV 13.5%

Red meat @

Cheese

Tasting Temperature

Pairing

Tasting Temperature  16-18°C

Grape Variety Corving,
Rondinella, Molinara

Body Full Brut Dry
Palate Medium ABV 13.0%

Red meat @

Cheese

Pairing

16-18°C

Grape Variety Corvina,
Rondinella, Molinara

Body Full Brut Dry
Palate Medium ABV 15.0%

Red meat @

Cheese

Tasting Temperature

Pairing

Tasting Temperature ~ 16-18°C

Cabernet
Sauvignon
Medium Brut Dry

Grape Variety
Body

Palate Medium ABV 14.5%

Red meat @

Pairing

AZ 2k 16-18°C
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Al2h FHIZY| AH]=
HIC| Z "iC| S E=2to]
M =7t T3 135%
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Sparkling Dessert Wine Ant22! C|XE efol

STELLA ROSA, RED
Aglat 2, HE

Sweet notes of fruit

afdo| ErEsh et

B $30.00

STELLA ROSA, PEACH
Az} 24}, T]|

Sweet notes of peach

SS0le| E3et

B $30.00

STELLA ROSA, MOSCATO D'ASTI
A"laL AL DAILE CLAE] l

Sweet notes of fruit

-
uplo| erEet et

B $30.00

Tasting Temperature ~ 12-14°C
Grape Variety Blend

Body Light  Brut  Sweet

Palate Medium ABV 5.5%

Desserts cm,
Fruits @

Pairing

Tasting Temperature ~ 12-14°C
Grape Variety Blend

Body Light  Brut  Sweet

Palate Medium ABV 5.5%

Desserts cm

Pairing

Fruits @
Tasting Temperature ~ 12-14°C
Grape Variety Moscato

Body Light  Brut  Sweet

Palate Medivm ABV 5.5%

Desserts :@l
Fruits @

Pairing
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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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