DAVINCI MENU

All prices include a 10% VAT.
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For guests with food allergies or specific dietary requirements, please ask to speak to a manager.
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*Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness.
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APPETIZER

Burrata cheese salad
Burrata cheese, sundried tomato, basil pesto
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Romaine lettuce salad
Romaine lettuce, riccota cheese, paprika dressing

EHQl 2|3Et x| =M=

SOUP

Cioppino

Crapmeat, mussel, shrimp, scallop
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Black truffle rice soup
Rice, chorizo, black truffle
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Daily soup 259| +=

APPETIZER & SOUP

Krw 31.0

Krw 27.0

Krw 20.0

krw 17.0

Krw 15.0



PIZZA 8 INCH

Korean beef tenderloin Krw 35.0
Beef tenderloin, rocket gorgonzola cheese
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Quartetto formagio Krw 32.0
Mozzarella, boursin, smoke cheese, emmental cheese
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Margherita krw 30.0

Mozzarella, basil, tomato, parmesan

of2A2IEt X}

Mushroom Krw 25.0
Mascarpone cheese, button mushroom
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PIZZA



PASTA

Lobster tomato pasta
Lobster tail, spaghettini
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Korean beef spinach cream pasta
Korean beef tenderloin, spinach, mascarpone, tagliatelle
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Basil pesto pasta
Basil pesto, sundried tomato, tagliatelle
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Black truffle pasta

Black truffle, linguine
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Veggi oil pasta

Onion, mushroom garlic, black olive
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PASTA

kKrw 43.0

Krw 35.0

Krw 32.0

Krw 32.0

Krw 25.0



MEAT

Served with seasonal veg. & potato

Bisteaca di Korean beef tendrloin
Beef tenderloin, maldon salt, whole grain mustard, red wine café sauce
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Bisteca di manzo
Black angus ribeye, maldon salt, whole grain mustard, red wine café sauce
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Costelette di agnello
Lamb chop, yogurt mint sauce, whole grain mustard
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SEAFOOD
Served with grilled vegetables

Seafood platter
Lobster tail, scallop, abalone, prawn
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Grilled fish trio

Salmon, halibut, shrimp teriyaki wasabi cream sauce
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MEAT & SEAFOOD

krw 110.0

Krw 94.0

kKrw 83.0

kKrw 100.0

Krw 73.0



DESSERT

Daliy dessert Krw 15.0
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"Black Angus Ribeye & Basil Pesto Pasta"
with House Wine 2GLS
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krw 125.0

SEASON SPECIAL SET MENU
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COURSE MENU

Cavlare & Sea urchin roe
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Chestnut Cream Soup
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Scallop Cobb salad with Sundried Tomato dressing
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Steamed King Prawn with White wine Butter Sauce
M Bt S10|E 221 HE| AA
OR
Steamed Lobster with Orange Jelly & Wasabi Cream Sauce
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Lemon Sherbet
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Hanwoo Tenderloin Steak 130g
With Balsamic Black Garilc Sauce
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*Served with Grilled Vegetable, Mashed Sweet Potato, Whole Grain Mustard, Maldon salt
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Cheese Cake
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Coffew or Tea
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krw 150.0 / 170.0

COURSE MENU



