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OAKWOOD PREMIER INCHEON



~— Man Menu+ Antipasti —

QIE[THAE|(MO|Rm)2t &H E71= FE S Hiw

Chef Special w 274,000

s | obster& Couple Rib Eye Steak(2 Persons)+Special Red Wine 1BTL

+Premium Water+Special Dessert

HE 254 AH|0|3 3009 & HAE+ALE 2fE9fQ1+22|0|Q AEf+ALE CIHE

Signature w 252,000

Korean
Gl Bi SAI GU | e w 45,000

28l 7101509

& Surf&Turf(2 persons)+Special Red Wine 1BTL

Qb HISE7ER A0S 100g+ ALl 2=t

232,000

Couple Rib eye Steak(2 persons)+Special Red Wine 1BTL

HE XS4 AH|0|3 400g+ATHE 3|=04!

# 191,500

Chateaubrian Steak(2 persons)+Special Red Wine 1BTL

AHEHZ|QF AF|0|2 300g + AHA HEQf0!

Steak

O COUPIE RID @Y STEAK (201) v w 145000

HE ZSA AH|0]3 4009

Chateaubrian StEaK (221) e w 110,000
APEEEI2|9F AB|0]2 300g

%z) Tender|oin & Lobster ............................................................................................................................................... W 83’000
Qral 1k HISEZERH AE|0]= 1009
SEAPIOIN & LODSHET w 78,000
XESH2 IS EH AE|0[= 1009
Gri”ed Tenderloin Steak ...................................................................................................................................... LW 667000
oAl AH|0|3 150g
Grilled FIank STEAK e w 59,000
of X|OFAF AB|0|= 150g
Grilled Stl’ip|0in SHEAK e w 59,000
XHESH AH|0|= 1509
Salmon Steak With Crab ROSe Pasta W49,000
Q0] AH|0|32t mpAEL150g
Pasta
Lobster ROSE FETUCCING e w 48,000
FHAE ZH| HEX|L
Di Mare Linguine ........................................................................................................................................................... W45,000

E0tE stitts Y

Child (Ant|past| On|y) .......................................................................................................................................... W27,000

(2F4MIRE BF 6MIIHR] X )

~— Beverage — -

Red Wine

Geyser peak 2017,U.S.A (Cabernet SQUVIGNON) w 89,000
Alada, PiNot NOIr, CHill w 79,000
House Wine BTL 49,000 GLs % 12,000

Sparkling & White Wine

Bonne Chance Moscato Gold EQition, SPain w 55,000
Louis Max Sud Le Belle Vie ,Chardonnay % 89,000
HOUSE WINE oo BTL w 49,000 GLS w 12,000
Beer Soft Drink

Heineken/Corona - w 16,000 Coke/Sprite w 6,000
Cass/Budweiser ... w 11,000

Draft Beer (Kloud) . w 10,000

-~ Information ——-

23 HAEHO M AFESH= A1 7|= STERLING SILVER PREMIUM MEATZA

0= 5F3(USDA)2| A%t SEHEE Soll U8E 4ot S22 217|/L|C

IAFX] | Country of Origin

BEEF Rib eye, Tenderloin, Strip / ZH|AF | 0|24t
Flank | 234

SEAFOOD Squid | =t

% B4 YRIX|7} QoA RS H2Io|A| SHIRILICE

FOOD ALLERGY NOTICE : Please alert your server if you have any allergies.

% M5 7HZ0fl= 10% 2A22H10% S7HM7F ZEHE|0f Q&LICt
The price includes 10% service charge and 10% VAT.
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OAKWOOD PREMIER INCHEON



~— Man Menu+ Antipasti —

QIE[THAE|(MO|R{m)2t &H E71= F& S Hiw

Chef Special w 266,000

s | obster& Couple Rib Eye Steak(2 Persons)+Special Red Wine 1BTL

+Premium Water+Special Dessert

HE 254 AH|0|3 3009 & HAE+ALE 2fE9fQ1+22|0|Q AEf+ALE CIHE

Signature w 245,000

Korean
Gal Bi Sal GU | w 43,000

&8l 7101 150g

 Surf&Turf(2 persons)+Special Red Wine 1BTL

Qb HISE7ER A0S 100g+ ALl 2=t

227,000

Couple Rib eye Steak(2 persons)+Special Red Wine 1BTL

HE XS4 AH|0|3 400g+ATHE 3|=04!

# 186,500

Chateaubrian Steak(2 persons)+Special Red Wine 1BTL

AHEHZ|QF AF|0|2 300g + AHA HEQf0!

Steak

('/Q) Coup|e Rib eye Steak(zcﬂ) .................................................................................................................................. W ]40’000

M= 254 AH0]3 400g

Chateaubrian Steak (1) w 98,000
APEEEI2|9F AB|0]2 300g

% Tenderloin & LODStEr w79’000
Qral 1k HISEZERH AE|0]= 1009
Strip|0in & Lobster w 74,000
XESH2 IS EH AE|0[= 1009
Gri”ed Tenderloin Steak .................................................................................................................................... W 637000
oAl AH|0|3 150g
Grilled Flank Steak. w 57,000
of X|OFAF AB|0|= 150g
Grilled Stl’ip|0in SEEAK w 56,000
XHESH AH|0|= 1509
Salmon Steak With Crab Rose Pasta W48,000
10{ AH|0|=9} THAE} 150g
Pasta
Lobster Rose FettuCC|ne ............................................................................................................................... W45,000
FHAE ZH| HEX|L
Di Mare Linguine ......................................................................................................................................................... W42,000

E0tE stitts Y

Adult (Antipasti Only) - w 37,000 Child (Antipasti Only) w 19,000

(2 AMI2E 2 6MEX] HE)

~— Beverage — -

Red Wine

Geyser peak 2017,U.S.A (Cabernet Sauvignon) w 89,000
Alada, Pinot Noir, Chille w 79,000
House Wine BTL % 49,000 GLS w 12,000

Sparkling & White Wine

Bonne Chance Moscato GOld Edition, Spain ........................................................................... W 557000
Louis Max Sud Le Belle Vie ,Chardonnay w 89,000
House Wine BTL w 49,000 GLS w 12,000
Beer Soft Drink

Heineken/Corona w 16,000 Coke/Sprite - w 6,000
Cass/Budweiser ... w 11,000

Draft Beer (Kloud) .. w 10,000

~— Information ——

23 HAEHO M AFESH= A1 7|= STERLING SILVER PREMIUM MEATZA

0= 5F3(USDA)2| A%t SEEHES Soll U8E 40t S22 217|YL|CH

IAFX] | Country of Origin

BEEF Rib eye, Tenderloin, Strip / ZH|4F | O|Z4t
Flank | 234

SEAFOOD Squid | =t

% B4 YRIX|7} QoA BES K20l SHIRILICE

FOOD ALLERGY NOTICE : Please alert your server if you have any allergies.

* Ml 7HA0l= 10% SALE10% F7HM|7F 3| 0] QELICH
The price includes 10% service charge and 10% VAT.
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