HOTEL NARU
- MGALLERY

WEEKEND BRUNCH

“Afternoon in France”

2023
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PERIOD
Every Saturday and Sunday

HOUR
12:00 PM -2:30 PM

PRICE . .
ADULT KRW 130,000

CHILD KRW 65,000 (49 months~11years old) v 0 l‘j‘z ”
*Per Guest

RESTAURANT




WEEKEND BRUNCH MENU

De la Cuisine a la table

FRENCH CROISSANT WAFFLE | Burrata, Strawberry, Basil, Toasted Walnut

ZHX| IR0 2HE | F2tEL EY| HHE, A2 2F

RATATOUILLE EGG | Chorizo, Shishito Pepper, Basil
2HIHEEO] O] | £2|Z (=HX|127|: AH|Q), mp2| 13, HEE

PANCAKE DE PARIS | Caramelized Banana, Kiwi Compote
iAW o] | Ft2tPto|= HiLILE 7|9l X E

PATES DU JOUR | 2&9| mtAE}
SOUPE DE JOUR | 259 $o

Du four “JOSPER” a la table

US PRIME DRY AGED BONE-IN STRIPLOIN for two
C2to] ool Us Z2tel & 91 S AH|0|3 (2]117]: O|F4H)

US PRIME DRY AGED PORTERHOUSE for three
=2to| oj[0] & US Za}Q EE{S}2A AH|0|3 (£]T7|: O]2AH)

US CHOICE DRY AGED TOMAHAWK for four
=2}o] of|o| %! US X£0|A E0}S 3 AH|0|3(2|117]: O]2AH)

GRILLED CANADIAN LOBSTER TAIL & LEMON | JZE ZAHHY
Roasted Seasonal Vegetable, French Fries | & OFAH, Z&lIX| Z2}0|

Du Buffet a la table

SEAFOOD ON THE ICE | sliM&

SHOWCASE 1 - Composed Salad | &z E=

SHOWCASE 2 - Leaves & Antipasto | QtE|IIAE

SHOWCASE 3 - Fruit & Juice | ot & FA

COLD PLATES - Salmon, Charcuterie & Olives | Hol, AFEz|, 222
SIGNATURE DESSERT & CHEESE BAR | E|XE & X|= H}

*This menu is subject fo change depending on market



