Appetizer & Soup
Ricotta Seasonal Salad 28.
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ricotta cheese, blue berry, seasonal fruit

Caesar Salad with sauted Red-prawn ~ 33.
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romaine lettuce, red prawn

Italian Baccala with Chiabatta 28.
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cod, mash potato, herb butter

Mixed Mushroom Salad 28.
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mixed mushroom, poached egg, parmasan cheese

Grilled Octopus with Chorizo Sauce  35.
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Daily Soup 16.
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Pasta & Risotto
Chef's Recommended Pasta 38.
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Pesce Spaghettini 38.
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scallop, shrimp, mussel, toamto

Tomato Seafood Spaghettini 38.
E0HE dliAtE ATFAE|L

tomato sauce, scallop, shrimp, squid, mussel

Hanwoo Barley Mushroom Risotto 45.
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1++beef, barley, rice, mushroom

Hanwoo Goulash Cheese Oven Pasta  435.
SR ZEt4| XX QE MIAE} (AT7|: ZLHA 3HR)

1++beef, taomato sauce, mozarella

Pizza & Fries
Margherita 45.
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fresh mozzarella, tomato sauce, basil

Bisque Sauce Seafood Pizza 65.
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scallop, shirimp, squid, bisque sauce

Cheese French Fries 20.
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regular cut fries, grana padano cheese
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The Kew Tasting Course
- Half -

Amuse Bouche
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Sweet Shrimp Ceviche with Fennel
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Daily Soup
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Aglio e Olio with Grilled seafood
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Wet Aged Hanwoo Striploin 80g
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*Add Lamb rack 1pcs + 20.

Clafoutis & Ice Cream
StTE|AR} OlO[ATE
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Amuse Bouche
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Wheat Cracker Topped with Herb, Ridged-eye Flounder

and Carrot Puree
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Daily Soup
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Beef Lasagna
H| I 2fXtLE

Panfried Branzini and Artichokes with Assorted Herb
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Burrata Cheese and Citrus Salad
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Wet Aged Hanwoo Striploin 80g or Lamb Rack 2pcs
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Tiramisu & Coffee or Tea
E|2t0|42t HI| EE= E|

130. 170.
Wine Pairing 2 Glasses +42. | 3 Glasses + 60.
Steak & Main Dessert
Wet Aged Hanwoo Striploin Steak 160g 9s. Tiramisu 14.
H|AE 44 32 1+ B S4 ABI0]2 160g (417] : LA BH2) Eletols
* Add Lamb rack 1pcs + 20. Gelato 14.

French Lamb Rack(3pcs) with Herb Butter & Grilled Vegetables 70.
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Seasonal Fish Steak 48.
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Please inform us on any food allergy or food intolerance you may have to a
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mango, risso(rice), bianco latte

Clafoutis & Ice Cream 14.
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Selected Wine by the Glass
Champagne AfHQ!
Sparkling Wine AIZ22 2t0l
White Wine 2}0|E 2}0l

Red Wine 2= 2t9l

Bottled Beer

Eetrella Damm O|AE#zZ} &t
AL 217 ABV: 4.6%, IBU: 26

Frea Ale Z2{|0} 0| by Vanehiem
Ol ABV: 4.5%, IBU: 12

NO.1 EH & by Vanehiem
ofl 2 ABV: 5.2%, IBU: 30

Soft Drinks
Coke | Zero Coke 2zt H=Z2Z2t
Sprite AZ2l0|E

San Pellegrino At 22| 32| (500ml)

Oroanic Sparkling Ade
Galvanina Lemon Ade
ZHHL|LE 22 o[0]| = (355ml)

Galvanina Grape Fruit Ade
2L XHS Ofl0]= (355ml)

Signature Tea
by ‘KEW & LEAVES’
Nodeul Earlgrey =& €120

black tea, bergamot, cornflower

Lemony Oolong 2|ZL| 28
oolong tea, peppermint, lemon myrtle

Citrus Love A|E2{A 2{E
rooibos, lemon myrtle, chamomile, peppermint

Black Yuzu 23 §F

rooibos, yuzu, black tea, rose flower

Better Than Choco H|2{ 2 X3

puer tea, cacao nibs, rose hip
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Espresso Of Az A
Americano O}H|Z|7te
Cafe Latte 7}H|2t|

Cappuccino 7HEX|=
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