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Please be aware that our food may contain or come into contact with common allergens such as chicken, beef
pork, egg(Poultry), milk(dairy products), buckwheat, peanut, walnut, soybean, wheat, gluten, mackerel, crab

shrimp, squid, shellfish (not limited to oyster, abalone, and mussel), peach, tomato, sulfites, and pine nuts
Please ask our staff for more information in advance if you have any food allergy or dietary requirements
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All prices are inclusive of 10% service charge and 10% VAT

Please inform our staff in advance if you have any food allergies or allergic reactions
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LA SCALA LUNCH

e CHOICE OF INSALATA ™

INSALATA CAESAR
Lettuce Leaf with Bacon and Anchovy Dressing
HlO| A} Q| E2fldE BSel Al Hae

INSALATA DI POLPO
Octopus Salad with Potatoes, Cherry Tomatoes and Olives
ZXL w2 EOlE, 22|28 20! 20 M=

INSALATA DI SALMONE
Smoked Salmon Salad with Horseradish Cream, Pickled Red Onion

EACIH T N Y S BSQ 20| Malc )

ZUPPA DEL GIORNO
Soup of the Day
=9 1
OICE OF SPECIAL OFFER
(+20,000)
SUGGERIMENTO DI PESCE & SORBETTO PASTA DEL GIORNO & SORBETTO

Chef Recommended Fish Plate & Sorbet Pasta of the Day & Sorbet
FH MM Qa] & M4l Q=0| miAEF & M8l

e CHOICE OF MAIN

80,000
SPAGHETTI ALLA CHITARRA
Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Qil Sauce)
M, BtX|, 2X} S2| shitES ALEet 7|El2t DAE}
(EO0E, 32, 2Y AA F ME)

%

85,000
FILETTO DI MANZO (130g)
U.S Beef Tenderloin with Seasonal Garnish and Mashed Potato
O|=AF Qkelnt 2 AIE OFAH, DH+= ZE|O|E
90,000
COSTOLETTE D*AGNELLO (130g)
Australian Lamb Chop, Herb Crust with Seasonal Garnish and Mashed Potato
512 IHAES ST Y ZH[2t 72 AE off, 4= ZH0|E

110,000
FILETTO DI MANZO COREANO (110g)
Korean Beef Tenderloin with Seasonal Garnish and Mashed Potato
St otMTt 12 A1 O, DH4= ZEH|O|E

110,000
CONTROFILETTO DI MANZO COREANO (110g)

Korean Beef Sirloin with Seasonal Garnish and Mashed Potato

=4 2 MME Se 72 AIE oF, 0i+E ZH|0|E

150,000

FILETTO DI MANZO AUSTRALIANO (180g)

Australian Wagyu Tenderloin Steak with Seasonal Garnish and Mashed Potato
S b I T2 AIE OFl, Oi+= ZE|0IE

DOLCE
Dessert
CINME

Caffe O Te
Coffee or Tea
O] EE= X}




LA SCALA LUNCH SET

(2 People)

SICILIA SET

Seasonal Green Salad with Smoked Salmon and Citrus Dressing

LIM3E OFaiet 2RO, AER A E2dE ESQ! M2l

Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Qil Sauce)

M<, Stx|, 2Xx} 52| shitE2 ARZet 7|Ef2t ThAEL
(EO0IE, 38, Y AA F LMEH)
Margherita Pizza (M)

Mozzarella, Tomato, Basil and Oregano
DOUfEal E0FEAA, HFEL Q3|7heo| Ol2AI2IE} M}

Coffee or Tea
HO| EE= X}

130,000

TOSCANA SET

Caprese Salad with Burrata Cheese, Tomato and Basil Pesto
Sater K=, We E0tE, HHE HAES ZE01 7tz M=

Truffle Flavor, Mozzarella, Parmigiano Reggiano, and Assorted Mushrooms (M)
E2E S0/9 Z2X|L HA1 BIHAS 25! A DIkt

U.S Beef Tenderloin with Seasonal Garnish and Mashed Potato (130g)
oj=24t obalat 12 AIE OFx, oi+= ZH|O|E

Coffee or Tea

0| = Xt

150,000

VENEZIA SET

Lettuce Leaf with Sous Vide Chicken Breast, Bacon and Anchovy Dressing
SH|E X[Z1, #lo]Z, dixb| E2fldlg ZEQ AIM M=

Bolognese Pasta with Meat Ragu Sauce, tomato, Basil and Parmesan Cheese
SELf XLZQ| Ol 11715 0|88 0|E AA ORAE}

U.S Prime Beef Sirloin Steak with Seasonal Garnish and Mashed Potato (180g)
oj=A metels AE Solat 72 Al O, oi+l= ZH0|E
Coffee or Tea

70| == &t
170,000
7] ME DiFols 82 270 ZEE(0f UFLIC

It includes two drinks.
(Sparkling Wine / White Wine / Red Wine / Bottle Beer / Soft Drink)




LA SCALA ITALIAN
PETIT FAMIGLIA

(2 People)

INSALATA DI POLPO
Octopus Salad with Potatoes, Cherry Tomatoes and Olives
X} B2 EOLE, S2|2E ZEQ 20 M=

SCELTA DELLA PIZZE
Choice of Pizza (M)
Xt Hl'F & 17EK| MEH

CHOICE OF PASTA

FETTUCCINE NERE ALL*ASTICE
Black Ink Homemade Fettuccine with Lobster Bolognese and Live Lobster
HISZERNRE AN 22 UK AA00 & ZAEL 0|5 ZEQ! 2E0 HE HIEX|L| TRAE}

OR

SPAGHETTI ALLA CHITARRA
Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Oil Sauce)
M, S|, 2txt 59 siiES ARZEt 7|Efat miAE
(E0IE, 28, 2 A4 5 &)

CHOICE OF MAIN DISH

CONTROFILETTO DI MANZO (300g)
U.S Beef Rib Eye with Seasonal Garnish and Mashed Potato
A0 72 0|24 Z SA0 722 A1 of, th4= ZE|0|E
OR
BISTECCA ALLA FIORENTINA (?200g)
“Fiorentina” U.S T-bone Steak with Seasonal Garnish and Mashed Potato
A0 72 TAAA E[= AHO|ZQ 2 AE OFf, IH4E ZHO|E
(+160,000)

DOLCE
Dessert
CIHME

Caffe O Te

Coffee or Tea
| £ &t

260,000




LA SCALA ITALIAN
FAMIGLIA MENU

(4 People)

INSALATA CAESAR
Lettuce Leaf with Sous Vide Chicken Breast, Bacon and Anchovy Dressing

FHIE X|Z1, H|o]H, A=H| E2flds 22 AN M=

INSALATA DI POLPO
Octopus Salad with Potatoes, Cherry Tomatoes and Olives

dxt, g EOlE, S22 232 20| 4=

SCELTA DELLA PIZZE
Choice of Pizza (L)

X} ol & 17FK] A4E

CHOICE OF PASTA

FETTUCCINE NERE ALL*ASTICE
Black Ink Homemade Fettuccine with Lobster Bolognese
HISEZ IRt AR E2UIA AA00 & BIAEL 70|15 252! 2E0] HE HIEX|L THAE}

OR
SPAGHETTI ALLA CHITARRA
Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Oil Sauce)
M, S|, 2txt 59 siitES ARZEt 7|Efat miAR
(E0IE, 38, 2 A4 & &)

CHOICE OF MAIN DISH

SURF & TURF

BISTECCA TOMAHAWK (1kg), E FRUTTI DI MARE
U.S Tomahawk Steak, Shrimp, Calamari and Abalone with Seasonal Garnish
=0l 12 EOfE3 AH0|T 2} SHAMES ZEQ! NI H B

OR

BISTECCA ALLA FIORENTINA (?00g), E FRUTTI DI MARE

“Fiorentina” U.S. T-bone Steak, Shrimp, Calamari, and Abalone
with Seasonal Garnish

=0l 72 TlAHA B2 AH 0|2} SiMES ES2U M

(+10,000)

3]
|E

ot B

DOLCE
Dessert
CIME

Caffe O Te

Coffee or Tea
HO| EE= X}

520,000




ANTIPASTI & ZUPPE
(APPETIZERS & SOUP)

INSALATA CAESAR KRw 35,000
Lettuce Leaf with Sous Vide Chicken Breast, Bacon and Anchovy Dressing

FHIE X|ZI, #jo]H, A=H| E2ildE 222 AN H3E

INSALATA CAPRESE 37,000

Caprese Salad with Burrata Cheese, Tomato and Basil Pesto

Selet X|=, SE EO0LE, HHE HAES 25921 7HZ|H| e

INSALATA DI SALMONE 37,000
Smoked Salmon Salad with Horseradish Cream, Pickled Red Onion

EACIH T2 N YT S BSQ 20| Malc

INSALATA DI POLPO 43,000

Octopus Salad with Potatoes, Cherry Tomatoes and Olives

At e E0tE, 22|28 252 20 2=

INSALATA Al FRUTTI DI MARE 45,000
Seafood Salad with Shrimp, Abalone, Scallop and Smoked Salmon

M2, T5, 7I2|H], 2SS 252 sittE HeE

ZUPPA DI FRUTTI DI MARE 10,000
Seafood Chowder Soup with Shrimp, Scallop and Mussel

M, 7t2/H], 22 E0f 2= RER siitE AR 2

ZUPPA DI FUNGHI 15,000

Button Mushroom Cream Soup with Fresh Truffles and Croutons

OILZ|OM! 4 ERIZT I2ES PSOI Y#0| HA 27 41

ZUPPA DI CIPOLLE ALLA FRANCESE 15,000

French Onion Soup with Baguette, Gruyere Cheese and Caramelized Onion

HIAIEY, JR0l= X|=, 712tR 2t0|Yeh ot =




PASTE
(PASTA)

AGLIO E OLIO  (LACTO-OVO) krw 30,000

Aglio e Olio pasta with Garlic, Olive oil, Peperoncino and Parsley
2t oks9 F07t 322 Y| 22|

PASTA ALLA NORMA (LACTO-OVO) 32,000

Norma pasta with Tomato Sauce, Eggplant and Mozzarella cheese
o|=t2jot H5 A|ZI2|ot AEIYQ| JIX|E 25! EOHE MHAE}

CARBONARA 38,000

Carbonara pasta with Bacon, Garlic, Pecorino Cheese, Cream and Egg Yolk
DASH T X[=2} #0712 ZEQ! 7IEELIE

PASTA JALAPENO 40,000

Jalapeno Pasta with Garlic, Abalone, Calamari, Arugula and Parmesan Cheese

s, eX|, FE2tE 252! St Yt TtAE

LINGUINE ALLARRBBIATA DI MARE 45,000

Seafood Arrabbiata Linguine Pasta with Spicy Tomato Sauce, Shrimp, Calamari and Scallop
OZ8 E0LE AA0 MR, BHX|, 2AH 52| siitE2 ZSQ! of2td|ohrt L] mhAE}

SPAGHETTI ALLA CHITARRA 45,000

Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Qil Sauce)

A, S|, ®XF Sl siiitEs 252! 7|Et2} TAE}
(EOME, 38, 2 AA F E)

RAGU ALLA BOLOGNESE 45,000

Bolognese Pasta with Meat Ragu Sauce, Tomato, Basil and Parmesan Cheese

SZL XSO ChEl 17|15 08¢ EO0LE O|E AA ORAEL

FETTUCCINE NERE ALL*ASTICE 60,000

Black Ink Homemade Fettuccine with Lobster Bolognese Sauce and Live Lobster

HIXRZE S22 UM HIAR AA0 2 BAELF01E 252 2E0 HE TIFX|L IhAE

RISOTTO Al FUNGHI 42,000

Assorted Mushroom Cream Sauce Risotto with Italian Truffle

LE0], B0, 2T HATE O|HE[ok 224 ERfES 252 M 28 2|l=E

RISOTTO CON ABALONE E ALGHE 42,000

Seaweed Cream Risotto with Abalone, Shrimp, Calamari and Scallop

5, M, 8|, 712|H1E 232! ool A 2|=E



DAL BRACIERE
(CHARCOAL GRILL)

TORTINO GRATINATO DI CARNE (160g) Krw 45,000

Gratin with Hamburger Patty, Cream Sauce, Penne Pasta and Assorted Mushroom
SEAA HIY| TIAERR} ERE ) JMCH Diopt X|IZE ZSQ! S AH0|Z J2tY

FILETTO DI MANZO (130g) 55,000
U.S Beef Tenderloin Steak with Seasonal Garnish and Mashed Potato

F=oll 72 024 et 72 A= oFf, o= ZH|O|E

LOMBATA (180g) 75,000

U.S Prime Sirloin Steak with Seasonal Garnish and Mashed Potato
0| 2 0|24 ZEfIF AHE SAI 72 AlE OF, tH4= ZH0|E

FILETTO DI MANZO AUSTRALIANO (180g) 120,000

Australian WAGYU Tenderloin with Seasonal Garnish and Mashed Potato
20l T2 SFA 27 oIt 12 AIE oFxlf, 0H4=E ZH|0IE

COSTOLETTE D'AGNELLO (260g) 120,000

Australian Lamb Chops and Herb Crust with Seasonal Garnish and Mashed Potato
ol 79l 512 FAES 22 ¢ ZH|2t 2 A OF, 4= ZE|0|E

CONTROFILETTO DI MANZO (300g) 130,000
U.S Prime Rib Eye with Seasonal Garnish and Mashed Potato

ol 72 0j=4 Z2tdg 2SS0 72 AIE OFl, ti+E ZH0|E

FILETTO DI MANZO COREANO (180g) 180,000
Korean Beef Tenderloin with Seasonal Garnish and Mashed Potato (1++)

FH=oll 72 ot ekt 72 AE ok, i+E ZH0|E

CONTROFILETTO DI MANZO COREANO (220g) 160,000

Korean Beef Sirloin with Seasonal Garnish and Mashed Potato

=0l 72 FdE =8 &2 ME S 72 AE oFf, i+ E ZH0|E

PATATINE FRITTE 10,000

French Fries

axEY



PIZZE

(PI1ZZA)
(M)

MARGHERITA (LACTO-OVO) kKRw 18,000
Mozzarella, Tomato, Basil and Oregano
oW EQEAA HIEL Q3|7t-o| Ol2AIZ|E DX}
QUATTRO FORMAGGI (LACTO-OVO) 20,000
Mozzarella, Cheddar, Gorgonzola and Parmigiano Reggiano
4B Tl (EmEzY, HCh, n=22E}, OHo|X[0ote) X|= DXt
QUATTRO STAGIONI 22,000
Four different kinds of Pizza: Margherita, Cheese, Porchini, and Arugula & Prosciutto
Ol=2AZIEL X|= DXt ZE2X|L| HA DXt REIRIZHE T|XIO| 47tX| BF AEIK|@L| DX}
BIANCA DI FUNGHI (LACTO-OVO) 22,000

Truffle Flavor, Mozzarella, Parmigiano Reggiano and Assorted Mushrooms

E2E 30/9 ZEX| HAMD EuHAS 252 WA Xt

DOLCE
(DESSERT)

TIRAMISU

Mascarpone Cream, Biscotti Savoiardi, Coffee’anglaise
O|Ez[ot T& E|2fD|4

TORTA

Slice of Homemade Cake
E0ol= =2 #o|=2

GELATO E SORBETTO

Vanilla, Green Tea, Strawberry and Chocolate Ice Cream & Sorbet

Hhgat =Xt €7], =3 oto|AZ Zlat A Ml

TOAST ALLA FRANCESE

Brioche French toast

B4 TR EAE

(L)

36,000

40,000

44,000

44,000

20,000

20,000

20,000

22,000




