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OAK COURSE
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Chef’s Special Daily Soup

AL & Jhaa Meis

Health Chicken Salad with Mixed Salad, Ricotta Cheese, Blue Berry and Oriental Dressing

Hdg xS 2H0|2

=x (]
Beef Rib Eye Steak with Baked Potato, Hot Vegetables and Shallot Sauce
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Chocolate Cream Mousse Cake
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Coffee or Tea

KRW 65,000

PREMIER COURSE
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Herb Smoked Salmon with Lettuce, Capers, Onion, Dill, Horseradish and Lime Salsa
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Chef's Special Daily Soup
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Oakwood Caesar Salad, with Romaine Lettuce Tossed in Light Dressing with Garlic Bread,
Parmesan Cheese and Crispy Bacon

MARt &R 285 7H0/et oty AH|0|3
Grilled Beef Tenderloin with Baby Potato, Seasonal Vegetables and Shallot Sauce
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Chocolate Cream Mousse Cake
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Coffee or Tea

KRW 72,000

All prices above include service charge and fax.
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Chef's Daily Cream Soup
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Italian Style Seafood Soup
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Health Garden Salad with Ricotta Cheese, Blue Berry and Oriental Dressing
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Add Grilled Chicken Breasts to the Health Garden Salad
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Oakwood’s Caesar Salad, Romaine Lettuce, Bacon Crisps and Garlic Rusks
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Add Grilled Chicken Breasts to the Caesar Salad

SANDWICHES AEQ|X|
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Oakwood Club Sandwich
Grilled Chicken Breast, Lettuce, Tomatoes, Crispy Bacon and Fried Egg

FEEE 2 23RE =X HA
Oakwood Prime Beef Burger
Grilled to Your Preference, Arugula, Topped with Sizzling Cheese, Onion
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Add Bacon or Fried Egg to the Prime Beef Burger
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Sandwiches and Burgers are served with Spicy French Fries.
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13,000

14,000

16,000

20,000

24,000

28,000

29,000

30,000

32,000
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All prices above include service charge and tax.
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MAIN DISHES FQ¢£|
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Grilled Salmon Steak with Green Tagliatelle Noodles, Orange Tomato Salsa
Ao 2 L7 AH0|=2 43,000
Grilled Lamb T-bone Steak with Butter Potato, Sun Dried Tomato, Demi Sauce
Maof 2 xdg xS 2H0A 56,000
Beef Rib Eye Steak with Baked Potato, Hot Vegetables and Chasseur Sauce
% WAHXIQE AR AAE THO|SH QA AE0|3 59,000
Beef Tenderloin Steak with Baby Potato, Hot Vegetables and Shallot Sauce
SIDE DISHES
o el eelof MSkle A-OKY £ ZAF 22| F7t 5,000
Add Poached Seasonal Vegetable or Baked Potato to the Main Dish
o el 2|0 A 0] =7+ 9,000
Add Grilled Prawn to the Main Dish
DESSERTS 24!
Eg2[e oto|A=E (Htdaeh =F&, E7] T HH) 17,000
Selection of Trio Ice Cream (Choice of Vanilla, Chocolate or Strawberry)
SEYD Fs £TEt 2 21,000
Chocolate Cream Mousse Cake
Chocolate Sticks, Red Currant, Pistachio
Aot A= ot 15,000

Sliceed Fresh Seasonal Fruits

O NUT @ PORK  J SPiICY 3% STAR MENU

All prices above include service charge and ftax.
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PASTA IfAEt
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Steak Cream Pasta with Arugula, Beef, Onion Slice and Mushroom
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King Prawn & Linguine Di Mare
Tomato Sauce or Cream Sauce, Scallops, Green Mussels and Squid

EOLE B2 AJ|EQL 2|2 22| THAEJ
Alio olio Spaghetti Pasta with Hot Spicy Green & Red Chili and Tomato Bruschetta

PIZZA 1|X}
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Margherita Pizza with Mozzarella Cheese, Basil and Tomato Sauce
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Combination Pizza
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Creat Your Own Pizza by Adding Your Favorite Ingredients.
(Pimento, Mushrooms, Onions, Olives, Seafoods and Loin Ham)
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28,000

23,000

26,000

31,000

O NUT @ PORK  J SPICY 3% STAR MENU

All prices above include service charge and tax.
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KOREAN DISHES 3otAl
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Spicy Tofu Stew
With Scallops, Mussels, Squid, Prawns, Mushrooms, Onions

A HES ZEQ ME mc g 31,000
Abalone Gondeure Rice
With Fresh Abalones, Bean Sprouts and Soy Sauce

SHX| ok Of2| HIE pp 35,000
Spicy Octopus Bibimbap
With Fried Spicy Large Octopus and Seasonal Vegetables

AEE A N5 39,000
Kori Gom Tang
With Boiled Beef Ox Tail Soup with Tendon, Dried Dates and Leek

HALAL DISHS &2t
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Sate Ayam
Halal Chicken Skewer With Cucumber, Tomato, Rice, Lettuce and Coriander

M-S LEA| 2 2Y 29,000
Nasi Goreng
Shrimp Fried Rice with Fried Egg, Naan, Cucumber, Tomato, Coriander and Shrimp Paste

M0 72 L7 AH0j=2 43,000
Grilled Lamb T-bone Steak
Butter Potato, Seasonal Vegetable, Sun Dried Tomato and Whole Grain Mustard
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All Korean Dishes are served with Steamed Rice and Korean Side Dishes
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All prices above include service charge and tax.
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Beverage Menu

OAK

RESTAURANT & BAR
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CHAMPAGNE GLASS BOTTLE
Dom Perignon, Brut 2006 470,000
Pol Roger, Reserve, Brut NV 220,000
Mumm Cordon Rouge, Brut 190,000
Moet & Chandon, Imperial Brut NV 170,000
SPARKLING WINE

Domaine Ste. Michelle, Brut 100,000
Chardonnay Pinot Noir, Jacob's Creek, Brut Cuvee 60,000
Cono Sur, Brut NV 90,000
SWEET WINE

Moscato d'Asti, Scagliola Primo Bacio DOCG, Piemonte 2015 80,000
PORT WINE

Dow's Port 10 years old Tawny Port 18,000 190,000
WINE BY GLASS

WHITE WINE

Chardonnay, Jacob's Creek, Barossa Valley 2015 13.000 65,000
Chardonnay, Cono Sur Reserva Especial, Casablanca Valley 2012 12,000 60,000
Piccini Memoro, Vino Bianco d'ltalia NV 11,000 50,000
RED WINE

Piccini Memoro Vintage Black, Vino Rosso d’ltalia 2011 14,000 70,000
Shiraz Cabernet, Jacob's Creek, Barossa Valley 2015 13,000 65,000
Malbec, Finca El Origen Reserve, Mendoza 2010 12,000 60,000
Cabernet Sauvignon, Cono Sur Reserva Especial, Maipo Valley 2015 11,000 50,000

All prices above include service charge and ftax.
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WHITE WINE

FRANCE GLASS

Sancerre “Les Baronnes”, Loire 2014
Ch. Mont — Perat, Bordeaux 2011

E. Guigal, Cotes du Rhone Blanc 2015
Chablis, William Fevre 2014

ITALY

Anthilia, Donnafugata, Sicilia 2015

Michele Chiarlo, Gavi “Le Marne” DOCG, Gavi 2014
Moscato d'Asti, Scagliola Primo Bacio DOCG, Piemonte 2015
Piccini Memoro, Vino Bianco d'ltalia NV

CHILE

Chardonnay, Cono Sur Reserva Especial, Casablanca Valley 2012
Sauvignon Blanc, Undurraga Terroir Hunter, Maipo Valley 2015
Chardonnay, Los Vascos, Colchagua Valley 2016

AUSTRALIA

Chardonnay, Wolf Blass Gold Label, Barossa Valley 2015
Sauvignon Blanc Semillon, Cape Mentelle, Margaret River 2015
Chardonnay, Jacob's Creek, Barossa Valley 2015

AMERICA

Chardonnay, Robert Mondavi Private Selection, Cenfral Cost 2012
Chardonnay, Columbia Crest Grand Estates, Washington 2011
Chardonnay, Robert Mondavi Woodbridge, California 2014
Chardonnay, Silver Palm, California 2014

All prices above include service charge and fax.
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BOTTLE

140,000
120,000

90,000
110,000

110,000
100,000
80,000
50,000

60,000
100,000
80,000

180,000
120,000
65,000

110,000
90,000
75,000

120,000



RED WINE

FRANCE

Gevrey-Chambertin,Joseph Drouhin,Cote de Nuits 2007
E. Guigal, Cotes du Rhone Rouge 2013

Pinot Noir, Louis Latour, Bourgogne 2015

Chéteau Citran, Haut-Medoc 2011

ITALY

Ruffino, Chianti Classico Reserva Ducale DOCG, Toscana 2013
Piccini Memoro Vintage Black, Vino Rosso d'Italia 2011
Antinori, Chianti Classico Peppoli DOCG, Toscana 2014

Piccini Sasso Al Poggio, Toscana IGT 2012

CHILE

Cabernet Sauvignon, Cono Sur Reserva Especial, Maipo Valley 2015
Syrah, Undurraga Terroir Hunter, Maipo Valley 2012

Merlot, Marques de Casa Concha, Rapel Valley 2013

Cabernet Sauvignon, Montes Alpha, Colchagua Valley 2013

Pinot Noir, Cono Sur 20 Barrels, San Antonio Valley 2015

ARGENTINA

Malbec, Iscay, Mendoza 2009
Malbec, Finca El Origen Reserve, Mendoza 2010

AUSTRALIA

Shiraz, Wolf Blass Gold Label, Barossa Valley 2013
Shiraz Cabernet, Jacob's Creek, Barossa Valley 2015
Shiraz, Penfolds Koonunga Hill, South Australia 2014
Cabernet Merlot, Cape Mentelle, Margaret River 2014

AMERICA

Zinfandel, Silver Palm, California 2012

Merlot, Waterstone, Napa Valley 2014

Cabernet Sauvignon, Napa Angel, Napa Valley 2009
Pinot Noir, Lange Estate Classic, Willamette Valley 2014

Cabernet Sauvignon, Robert Mondavi Private Selection,Central Cost 2015

All prices above include service charge and fax.
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330,000

90,000
100,000
170,000

140,000

70,000
120,000
110,000

50,000
100,000
130,000

90,000
160,000

180,000
60,000

190,000

65,000
120,000
150,000

120,000
110,000
250,000
140,000
130,000
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BLENDED DELUXE WHISKY GLASS BOTILE
Johnnie Walker Blue King George V 2,300,000
Ballantine’s 30 Years old 1,185,000
Johnnie Walker Blue 43,000 850,000
Ballantine’s 21 Years old 36,000 730,000
Royal Salute 21 Years old 36,000 730,000
Ballantine’s 17 Years old 24,000 460,000
Chivas Regal 18 Years old 24,000 460,000

BLENDED PREMIUM WHISKY

Ballantine’s 12 Years old 15,000 220,000
Chivas Regal 12 Years old 15,000 220,000
Dewar’s 12 Years old 15,000 220,000
Old Parr 12 Years old 15,000 220,000
J&B Jet 12 Years old 15,000 220,000
Johnnie Walker Black 12 Years 15,000 220,000

STANDARD WHISKY

J&B Rare 12,000 170,000
Johnnie Walker Red 12,000 170,000

BOURBON WHISKY

Jack Daniel’s 13,000 200,000
Jim Beam 12,000 170,000
COGNAC

Remy Martin Louis 13th 4,800,000
Remy Martin X.O 27,000 550,000
Hennessy X.O 28,000 570,000
Remy Martin V.S.O.P 14,000 250,000
Hennessy V.S.O.P 14,000 250,000

All prices above include service charge and tax.
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SINGLE MALT WHISKY

Glenmorangie 18 Years old
Glenmorangie Lasanta
Glenmorangie Original

Macallan 18 Years old
Macallan 15 Years old
Macallan 12 Years old

Glenfiddich 18 Years old
Glenfiddich 15 Years old
Glenfiddich 12 Years old

Glenlivet 18 Years old
Glenlivet 15 Years old
Glenlivet 12 Years old

VODKA

Grey Goose
Ciroc
Absolut

TEQUILA

Jose Cuervo 1800
Jose Cuervo

GIN

Bombay
Tanqueray

RUM

Bacardi Gold
Bacardi White

All prices above include service charge and tax.
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GLASS

28,000
19,000
17,000

28,000
19,000
17,000

23,000
19,000
17,000

28,000
19,000
17,000

15,000
14,000
12,000

16,000
12,000

12,000
12,000

12,000
12,000
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570,000
300,000
250,000

570,000
330,000
270,000

470,000
300,000
250,000

580,000
350,000
290,000

220,000
200,000
150,000

250,000
150,000

150,000
150,000

150,000
150,000



WATER

KRW
Deep Sea Mineral Water(350ml) 5,000
Perrier(Plain, Lemon, Lime)(330ml) 9,000
SOFT DRINKS
Coke, Sprite, Light Coke, Ginger-Ale 8,000
OAK BAR COCKTAIL
Oakwood Signature Cocktail
Mojito (Rum, Lime Juice, Tonic Water, Mint) % 18,000
Apple Mojito (Rum, Apple Pucker, Lime Juice, Tonic Water, Mint) x % 18,000
Martini (Gin, Dry Vermouth) % % % 18,000
Apple Martini (Vodka, Apple Pucker, Lime Juice) x %% 18,000
Blue Hawaiian (Rum, Blue Curacao, Pineapple Juice, Coconut Cream) 18,000
Shirley Temple (Grenadine Syrup, Ginger Ale) 15,000
Black Russian (Vodka, Kahlua, Coffee Bean) xx x 17,000
June Bug (Midori Sour, Malibu, Lemon /Pineapple Juice) x 17,000
Margarita (Tequila, Cointreau, Lemon Juice) % % % 17,000
Tequila Sunrise (Tequila, Orange Juice) * % 17,000
Peach Crush (Peach Tree, Cranberry/Lemon Juice) % 17,000
Pina Colada (Rum, Coconut Cream, Lemon/Pineapple Juice) x 18,000
Long Island Iced Tea (Vodka, Rum, Tequila, Lemon Juice) %% 18,000
SOJU
Hwayo 25 °(375ml) 49,000
Hwayo 41 °(500ml) 95,000

All prices above include service charge and tax.
#7] 252 AR MZ0| 2 E SHYLICH



BOTTLED BEER

Imported Beer

KRW

San Miguel 12,000
Heineken

Hoegaarden
Stella Artois
Asahi 15,000
Corona

Pilsner Urquell

Domestic Beer

Kloud

Cass 11,000
DRAFT BEER

Draft Beer 9,000
Draft Stella Artois 15,000
SPECIAL BEER SET MENU

IMPORTED BEER SET

5 Bofttles of Imported Beer and One of the following dishes 60,000
(Buffalo Wings & Fried Potato or Roasted Dried Cuttlefish)
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DOMESTIC BEER SET

5 Bofttles of Domestic Beer and One of the following dishes 55,000

(Buffalo Wings & Fried Potato or Roasted Dried Cuttlefish)
A U 58 X2 A OF 1587t HBELICE
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All prices above include service charge and fax.
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