DEL VINO

KOREAN




DEL VINO uses Korean chicken, halibut (flaffish), jacopever (rockfish), sea bream, mackerel, squid,
rice, and Vietnamese blue crab to serve guests. A mix of Korean Hanwoo beef bone and
Australian beef leg bone is used for meat broth to makes sauces.
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If you are allergic to any ingredients in particular or wish to make a special order, please advise
one of our staff in advance.
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LUCE 54,000

Flatbread
Sei-Hj=

Chef’s soup of the day

ME 28 4T

MAIN + SALAD

Grilled prime Australian cube steak + Today’s special salad
Zldg S ot FE AH0|32} ALM M E
[A17] 34t

Or

Grilled Norwegian salmon + Today's special salad
L 2H0]4 €O F0|2F A4 Ha T

Or

‘Gamberi all'aglio’ classic ltalian-style spiced shrimp

+ Today'’s special salad
Sl &gt O[S MR 0]t AH|E M2

DESSERT

Plain yogurt & lemon cheese tart
Q7E & Y2 X|X E}2EE

Coffee or tea
7{0| = X}

% 12:00~15:0077}K| Z28 7H=BHL|CH
* Above menu is available from 12:00 to 15:00.



MARE

120,000

STARTER

Lobster tail & avocado salad with lemon cream sauce

diZ 3ELAZ O W HAEQ OLE I M s

SOUP

Lobster bisque
HAZ 3 1

PASTA

Spaghetti with live lobster, cherry tomato, and arugula in spicy tomato sauce
oto|H BAEHS 250 iiFet ADAE|

—_

MAIN

Grilled Australian beef tenderloin and live Maine lobster
B0 BIAEIQ} EAIT BFA OHMTO| [4T17| B4

DESSERT

A traditional Italian tiramisu with espresso sauce

SE

Coffee or tea
71| E£E= X}

* AMEE 241 ohX HlS
* Provide a glass of sparkling wine

* Q2 YHY 10% 20l

* 10% discount with paid membership

* 22 YHY TE AL 27

* Coupons issued for paid membership are not available for use






ANTIPASTI

Hanwoo beef carpaccio with olive tapenade dressing, black truffle,
and parmesan cheese

St Qhdl FHIR|L [A17]| _ =LA 3R]

Fresh salmon & scallop tartar, caviar, herb bouquet with yuzu vinaigrette
SO} X} EtZELZ, FHH|OF, R} 242 5H £

Caprese salad with burrata cheese, white anchovy, prosciutto and pesto dressing

SEtE X|=, S}0|E AEH|et ZR2HES ZSQ FHZ M| [FHX|127] _ OfEH2|A]

“SALUMI MISTI”- prosciutto, salami, coppa, beef pastrami (for two)
| S4 25 T

[prosciutto T X| 17| _ O|EH2|AF, salami & coppa THX| 17| _ =LH4L,
beef pastrami A117| _ S FAH

Grilled octopus with boiled potato and olives
dxet Se|HE 22 OE0 10|

Florence-style trippa with flatbread
WA AEIRIO] ERI} [AT7|  ZUM 82 X T7| _ 0|efz/Al

Beluga caviar 30g
Premium beluga caviar with condiments & melba toast
zd= ARTt |0t

INSALATE

Caesar salad with king prawn, romaine, croutons, pancetta and parmesan cheese
SMPE 2EAU MM M= [=HX|317] _ O[Ef2|Lt]

Mediterranean-style seafood salad with Italian dressing
X|=Sal4] slilitE M2 =2t 0|22t =

Mushroom & spinach salad with frisée, pancetta, cheese, and balsamic dressing
AISX|t HA M E [SHX|127] _ OfEHZ|A]

ZUPPA

Lobster bisque
HAZ & IO

Chef’s soup of the day

HNZ =N I

Cioppino (seafood stew with saffron and tomato)
AR EOIES 22 ofiitE 2

29,000

25,000

29,000

38,000

28,000

26,000

market price
A7t

25,000

28,000

25,000

24,000

21,000

25,000



PASTA and RISOTTO

Homemade lasagna with seafood and bolognese 39,000
SEXILF [A107] - S 3]

Spaghetti with pescatore in pomodoro sauce 36,000
offttE EOLE ALA|E|

Spaghetti with abalone, garlic and fresh herbs in white wine sauce 49,000
MEN BHIIER AAZ OFS tH ALLA|E|

Pappardelle pasta with oxtail ragu and burrata cheese 42,000
ANE| 2}t 22tE X| X2 St W D= M| TAE [A 17| S3M]

Spaghetti with live lobster, cherry tomato, and arugula in spicy tomato sauce 59,000
of0|2 SAHS ZS2 WiSet ATHAE|

Gragnano-style paccheri pasta with truffle pesto, mushroom, and prosciutto 43,000
EEn Z2HEE ZS0Q T2t X[We| mpA|2] TtAE} [SHX| 27| _ OfEH2|At]

Spaghetti with mackerel and leek in spicy E.X olive oil sauce 39,000
=gt 222 2% AA0 CHOje| gkS et 1S0] DtAE}

Spaghetti carbonara with pancetta and pecorino 34,000
Fi2E L} [SHX|07] _ OfEH2| 4]

Tomato risotto with fresh seafood scented with white wine 39,000
LMt SliAtE EOLE 2| XRE

Risotto with squid ink, shrimp, scallop and calamari 42,000
SHASE St 270 HE 2[XE

* Fresh truffle will be available for an additional 10,000 won per gram.
10,0008(g ) 7t Al At E2{ES HIOIS0IA AH|A SHEZ LT

* If you want your pasta cooked ‘al dente’, please let us know in advance.
OfAEt 22| A "LEIE|S BotAE A0 ZEo FA17] BERfLIC

PESCE

Fish of the day with seasonal vegetables Market price
259 4H A7t
Grilled Sea bass with king prawn, cherry tomato, olives and garlic 78,000

=012t 2L O]

Grilled seafood platter 75,000
Abalone, fish of the day, octopus, king prawn and scallop
oi4tE BE+10|

Maine live lobster 160,000
2jo|2 EAEH J=



CARNI

Grilled Hanwoo beef tenderloin (180g)
Mg gt O 70| [ATT] _ FLA BH2]

Grilled Australian lamb of rack
SFM UAH[0| [FT7]_ B34

Chicken cacciatore marinated with red wine and tomato sauce
X|Z1 7} X|OLE 2]

Grilled prime U.S. beef rib eye
g 01734 HSA0] [AT7] _ O]=44]

Milanese-style veal cutlet with mozzarella salad
Ut AELUYO| SOIX| HEA [AL1T]| _ SFAL]

Pepper steak with asparagus
HImH AEO|F [A117] - L 3R]

‘Bistecca Fiorentina’ prime T-bone steak (600g)
E|AS E[2 AHI0|T [AT7| _ O]Z24H

Veal osso buco with saffron risotto
SOIX| QAR AL AFEE B|XE [A 17| SFHH

Dry Aged Beef
Hanwoo rib eye steak (250g)
St S AHIO|Z [A117] _ FLAL ot ]

87,000

84,000

49,000

85,000

75,000

95,000

100,000

69,000

175,000

Condiment service Pinot noir red wine sauce
Ol 50F 2| = 221 AA

Creamy mushroom sauce
IRELFSN

Peppercorn sauce
HHE AA

Remoulade sauce
HES2E AA

* * All steaks will be served with your choice of sauce.
AH|0|F O =0l= FEH0| T2t AAE MEfSH

* Having precisely reserved in a dedicated aging room, the very best qualities and cuts of Hanwoo beef allow you to
experience an indelible flavor of dry-aged beef.
HERQ SE0| A7 EQO| Z0|7}A0II= Dry Aged Beef!
FUE 2dZo UL HRE HE S LU SGAFH AH0|F9 7
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* Fresh truffle will be served on your plate for an additional 10,000 won per gram.
10,000¢(gE) 7t Al Aot E21E5 HIO| S0 A AMH|A SHEF LT
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CONTORNI

Roasted potato with rosemary
2x0l2/8 2S5 AR 70|

Sautéed mixed mushrooms with garlic
OtsS 282 EEHA 53

Seasonal vegetable salad with ltalian dressing
OlERIoH SRIAIE ZSQI AAS OFR MBI

E2 - - - -

Grilled asparagus with truffle pesto
Eo|E HAES 252 13 OtALIEIAHA 0]

13,000

15,000

14,000

15,000



DOLCI

Plain yogurt & lemon cheese tart
QHE & Y2 X|X EI2EE

A traditional Italian tiramisu with espresso sauce
SE L

Espresso panna cotta with strawberry coulis
| A& THLITE}

Apple-rosemary tart with vanilla ice cream
HHl2t OtO| AT ES 2SI AL EIZE

Classic chocolate cream cake with cognac flavor
Actstol A3 38 Hol2

Del Vino's special vanilla dome affogato
2 H|- AN[E Hf=2EL OLEIHE

Cherry jubilee flambé ice cream
A=l #F2e oro[A3

Homemade gelato (choose 2 out of 3 flavors)
Baileys, Red wine fig or Pistachio

=M HiE

15,000

16,000

16,000

16,000

17,000

25,000

25,000

19,000






SOLE

85,000

STARTER

Caprese salad with white anchovy, prosciutto, and pesto dressing

S}0|E AxH[t Z2HEES HSQ FH M| [ZHX|117] _ OfEH2|AH]

SOUP

Chef's special soup of the day
NZE = +2

PASTA

Spaghetti with clam, prawn, and zucchini in olive oil sauce
Mt ZHYE QiS5 t ALMAE]

MAIN

Grilled prime Hanwoo beef tenderloin with seasonal vegetable
FAIZ B2 QHAT0| [4117] AL 5]

DESSERT

A traditional Italian tiramisu with espresso sauce

SE i

Coffee or tea
7{0| EE= X}

% 12:00~15:00774K| 222 FHSBHL| O},
* Above menu is available from 12:00 to 15:00.



NEBBIOLO 140,000

STARTER

Fresh salmon & scallop tartare, caviar, herb bouquet with yuzu vinaigrette

AHOo{et 24Xt Et=ELZ, FHH[O0, R £A9] 5{H &

PASTA

Pappardelle pasta with oxtail ragu and burrata cheese
ATI3| 8}729} S} X)X 2 GHS tH IFIIZ 3| IAE}
[ATI|_ BEM]

FISH

Grilled sea bass with cherry tomato, olives, and garlic

S0 70|

MAIN

Grilled prime Hanwoo beef tenderloin with seasonal vegetable
Edg et etalFol [AX1T] _ FLiA Bt ]

DESSERT

Apple-rosemary tart with vanilla ice cream
Ht2} Of0| AT RS QI At EtEE

Coffee or tea
7{0| = X}t



BRUNELLO 170,000

STARTER

Hanwoo beef carpaccio with olive tapenade dressing, black truffle,

and parmesan cheese

St ORAl FHIIR| Q@ [ATT7|  =ZL{AE 5HR]

PASTA

Gragnano-style paccheri pasta with truffle pesto, mushroom, and prosciutto
EciSit 24ES 252 et X|42| O8] DfAEL
[SHX| 27| _ OfEH2|AH]

FISH

Grilled seafood platter
ofttE R =70

SALAD

Mushroom & spinach salad with frisée, cheese, and balsamic dressing
AlZX|2t HA M2 E

MAIN

Grilled prime Hanwoo beef tenderloin with seasonal vegetable
B 89 OHITO| [A 17| | FL 512

Or

Grilled Australian rack of lamb with seasonal vegetable
A200 72 B34 Y2H|70| (26| 53]

DESSERT

Classic chocolate cream cake with cognac flavor
Ao & FEt 38 #H0|3

Coffee or tea
7{0) = X}



MONTEPULCIANO 300,000

STARTER

Beluga caviar with condiments

W27t FHH[OF

SALAD

Mediterranean-style seafood salad with ltalian dressing
X|=Sol4] sliitE M2 =2} O|E 2|2 =2l d

FISH

Grilled octopus with boiled potato and olives
dxet Se|2E Z52 0120 70|

PASTA

Homemade lasagna with seafood and bolognese
BEXIL [ATT]  SFAH

SURF N TURF

Grilled prime Hanwoo beef tenderloin with live Maine lobster
zdg ot Qe HIRIIXHR0] [A 107 _ =St 31]

DESSERT

Del Vino's special vanilla dome affogato

2 H|: AHE HiE2} ORI IE

Coffee or tea
7{0| £= X}



