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Pork Sirloin Cutlet
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Jeju Galchijorim (Braised Jeju Cutlassfish) Shrimp Balls & Seawood Soup
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Pine Beach Special Hoedeopbop (Raw Fish Bibimpap) Croaker Spicy Stew
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Pine Beach Haesintang (Chicken and Seafood Soup)
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BEVERAGE

Coke, Coke Zero, Sprite, Tonic Water, Ferrier
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Jasmin Pearls/Green Tea
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Srerenity/Hub Tea

H20MY, HIHBE, 2=02fA, RO|EA, HiHEE SHIE610]
=E3t St 20| 2FQ 5{EXt

e

Crimson Punch/Fruit Tea
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Royal Chamomile
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COFFEE

Americano / Ice
Cafe Latte
Vanilla Latte

Cappuccino
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Hot | Ice
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ogx | ™3 | 25% | 375mL 40.0
Z=2H | = | 25% | 350mL 40.0
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CHZIHXE | &Y | 7% | 300mL 20.0
&8 | ¥ | 13% | 375mL 30.0
XNES= | XE | 40% | 500mL 50.0
2k

AtatatAz 6 | S | 6% | 750mL 12.0
SHErE 125 | SHLt | 12% | 900mL 29.0
A%

QMZ= | 16.5% | 360mL 9.0
AZXIZ | 25% | 375mL 40.0
31917 | 17% | 375mL 40.0
31925 | 25% | 375mL 50.0
3241 | 41% | 375mL 70.0
A

FAHE}Z0(0| CHO|1ZIX | 15% | 720mL 130.0
GIAtO| Z=00| CHO|ZIZ=39 | 16% | 720mL 160.0
¥z

BHS}E | 13% | 180mL 8.0
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Draft Beer

Pine Ale Draft Beer 13.0
I[QIH|X| K| Af0H= | 55% | 430mL

Heineken 14.0/65.0

StO||7l AjmHz= | 5% | 430mL/1700mL

Bottle Beer

Cass, Lager 8.0
FtA RO | 45% | 330mL
Pine Ale Craft beer 11.0

O[OIH|X| 4K W= | 55% | 330mL

WHISKY

Ballantine's 17 450.0
SHHIEIQI 17HAL | 40% | 700mL
Ballantine's 21 700.0
HIAELQI 21A | 40% | 700mL
Ballantine's 30 1500.0
SHHIELQI 30 AL | 40% | 750mL

SPARKLING & CHAMPAGNE

Tarima Moscatel | Spain | Moscatel 100% 50.0

47AD, Prosecco Rose 80.0
Italy | Glera 85-90% , Pinot Noir 10-15%

Paul Louis Martin, Blanc de Blancs 130.0
Champagne | Chardonnay 100%

Laurent Perrier La Cuvee Brut 170.0
Champagne | Chardonnay 55%, Pinot Noir 30%, Pinot Meunier 15%

Aubry ler Cru Brut 170.0

Champagne | Pinot Noir 35%, Chardonnay 30%, Pinot Meunier 30%

WHITE WINE

Estampa Gran Reserva Sauvignon Blanc 80.0
Chile | Sauvignon Blanc 95%, Chardonnay 3%, Viognier 2%

Guntrum Rissling Royal BLUE 50.0
Germany | Riseling 100%

Koha Sauvignon Blanc 80.0
New Zealand | Sauvignon Blanc 100%

Grove Mill Sauvignon Blanc 90.0
New Zealand | Sauvignon Blanc 100%

Pierre Vessigoud Macon Fuisse 'Le Haut de Fuisee' 100.0
France | Chardonnay 100%

Kalleske Plenarius Viognier 100.0
Australia | Viognier 100%

Domaine de la Mordoree Lirac La Reine Des Blanc 160.0

France | Grenache 30%, Claret 20%, Viognier 15%, Roussanne 15%,
Marsanne 15%, Piquepoul 3%, Bourblanc 2%

Girard Chardonnay 160.0
USA | Chardonnay 100%

Gerard Duplessis Chablis Grand Cru 'Les Clos' 400.0
France>Bourgogne>Chablis | Chardonnay 100% | 2020

RED WINE

Estampa Reserva, Cabernet Sauvignon 60.0
Chile | Cabernet Sauvignon 90%, Petit Verdot 10%

Estampa Gran Reserva, Cabernet Sauvignon S0.0
Chile | Cabernet Sauvignon 95%, Shiraz 3%, Malbec 2%

Tarima Hill 80.0
Spain | Monastell 100%

Montgras antu Syrah 80.0
Chile | Syrah 100%

Volver 80.0
Spain | Tempranillo 100%

Michael Mondavi Family, Spellbound Pinot Noir 90.0
USA | Pinot Noir 100%

Hahn, SLH Pinot Noir 130.0
USA | Pinot Noir 100%

Girard Cabernet Sauvignon Napa Valley 150.0
USA | Cabernet Sauvignon 96%, Merlot 4%

Leviatan 170.0

USA | Cabernet Sauvignon 63%, Merlot 12%, Petit Sirah 10%, Syrah 6%,
Petit Verdot 6%, Cabernet Franc 3%

Wayfarer Estate Mother Rock Pinot Noir 500.0
USA>Sonama>Fort Ross Seaview | Pinot Noir 100% | 2014
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