
 

1     Scrambled Eggs – portuguese tomato fondue, pork sausage, soft roll   

2     Fried Eggs – (sunny side up/over-easy), pork sausage, soft roll 

3     French Omelet  -  bacon, cheese, herbs, pork sausage, soft roll 

4     Eggs Benedict  -  sauce hollandaise, ham, crouton, soft roll   

5     Continental Breakfast  -  choice of morning pastries, butter, jam, choice of juice, and an americano  

6 MORNING PASTRIES :        each 1,900   

 croissant, danish pastry, soft roll, crisp roll   

    7 Americano, Espresso, Espresso Macchiato      each 2,000 

    8 Cappuccino, Café Latte, Hot Chocolate       each 2,600 

    9 Ronnefeldt LeafCup® Teas  

  assorted varieties of black, green and herbal teas     each 2,000 

    10 Juices  -  orange, apple, cranberry, mango/pineapple    each  2,000 

    11 Mineral Water –  san pellegrino (0.25cl), limonata/aranciata (20 cl)  

 perrier lemon/lime (0.30cl)                   each  2,500 

    12 Soft Drinks – coca cola, coke zero, sprite, fanta (0.5l)                  each  2,500 

PROUDLY PREPARED & SERVED BY THE STUDENTS OF: 

ALL PRICES ARE IN KOREAN WON INCLUSIVE OF 10% VAT.  

THANKS TO OUR SPONSORS: 



 

1    Winter Salad  –  fresh mixed greens & vegetables, nuts, marinated mushrooms, creamy herb dressing                    4,900      |  as main course:  7,900  

2    Lyonnaise Salad -  lettuce, crispy bacon, poached egg, croutons, herb vinaigrette dressing                    4,900      |  as main course:  7,900  

3    Farmer’s Pork Pâté  -  puff pastry crust, pickles, seasonal greens, mustard, homemade chutney                     5,500 

4    Seafood Soup a la Provençal  -  french bread, garlic rouille                         4,900 

5    Creamed Potato-Leek Soup  -  herb oil, croutons                   4,000 

 6     Duck Confit   -  crisp and tender duck leg, port-wine sauce, potato purée, seasonal vegetables                  10,500 

 7     Ricotta-Cheese Gnocchi  – mushrooms, fresh vegetables, tomato sauce                                 9,500 

 8     Fish Goujons -  breaded fish fillets, sauce remoulade, warm shallot-potato salad                    9,500 

 9     Beef Bourguignon  -  beef stew, bacon lardons, root vegetables, mushrooms, egg noodles                10,500 

10   Cordon-Bleu  -  breaded pork stuffed with ham and cheese, château potatoes, seasonal vegetables                 9,500 

12 Afternoon Tea Set — choice of two pastries with tea or an americano        6,500  

  11 Our daily selection of CLASSIC FRENCH PASTRIES from the trolley               4,900      choose any two items 

     A    TWO-COURSE SET       -   main course  +  appetizer or dessert      13,900      

     B    THREE-COURSE SET   -   appetizer  +  main course  +  dessert    17,900       

 

 

AMERICANO  |  ESPRESSO  |  MACCHIATO  

2,000 
 

CAFÉ LATTE  |  CAPPUCCINO  |  HOT CHOCOLATE 

 2,600 
 

RONNEFELDT LEAFCUP® TEA 

assorted varieties of black, green and herbal teas 

 2,000 

 HOUSE WINES BY THE GLASS  
RED  |  WHITE  |   SPARKLING PROSECCO 

2,500 /glass  

WINES BY THE BOTTLE 

LA MARCA PROSECCO, DOC ITALY   

22,000 / bottle 750 ml 

GHOST PINES CHARDONNAY, SONOMA/MONTEREY 

FREI BROTHERS ZINFANDEL, SONOMA COUNTY 

GHOST PINES CABERNET. SAUVIGNON, NAPA/SONOMA 

 29,000 / bottle 750 ml 

BISTRO PAUL’S UNFILTERED CRAFT BEER 

3,900  / 330ml 
 

LOCAL BEER 

3,000  / 330ml 

CHILLED JUICE 
mango-pineapple  |  orange  |  apple  |  cranberry 

2,000  

MINERAL WATER 
perrier lemon/lime 30cl 

san pellegrino sparkling 25cl  |  limonata | aranciata  20cl 

2,500  
 

SOFT DRINKS 50cl 
coca cola  |  coke zero  |  fanta  |  sprite   

2,500  

ALL PRICES ARE IN KOREAN WON INCLUSIVE OF 10% VAT.  

PROUDLY PREPARED & SERVED FOR YOU BY THE STUDENTS OF: 

THANKS TO OUR SPONSORS: 


