Starter

Caesar Salad, Parmesan Chicken Cutlet 32.
AR M2 e, X[Z] HE

seasonal green, chicken breast, lemon, herbs
Burrata, Tomatoes, Sourdough Toast ~ 32.
SEtE E0E AR =2

basil pesto, white balsamic glaze, evoo

A Day of The Soup 16.

QES A
Grilled Octopus, Potato, Bell Pepper 38.
TF220{, i+ ZEH0|E, Tt 2|7t

olives, green chili, fried shallot, herbs

Pasta & Rice

Clam, Evoo Sauce, Spaghettini 38.
DAIZE, 22| Y, ATHAE|L|

garlic, peperoncino, clam, herbs

Red Prawns, Spicy Tomato, Risotto 40.
SMR, 0iZ0t EOtEAA 2|RE

red prawns, spicy tomato sauce, rice, cheese

Market Fish, Tomato sauce, Spaghettini 38.
SHitE, EOFEAA ATHAE[L|

scallop, shrimp, cuttle fish, tomato sauce, basil, evoo
Truffle, Cream, Mushrooms, Tagliatelle 42.
EYE, I, HA, Y2|otEz

italian fresh summer truffle, parmesan cheese

Pizza & Fries
Burrata Jambon Pizza 45.
SEtEl TS T|X}

burrata cheese, french jambong ham, basil

Spicy Prawn Pizza 45.
oi=et M oAt

jumbo prawn, grilled seasonal vegetables, tomato sauce

Cheese French Fries 20.
J2HtoChe XX THIX| Z2L0|

regular cut fries, grana padano cheese

Dessert
Strawberry Mille-feuille 20.

| 2E R
Classic Tiramisu 16.
el A El2t0]
Gelato HztE

mango 1 | bianco latte H{QZ | green tea =X}
blueberry yogert EFH|2| RHE | chestnut &

Single 10. | Double 15.

All rates include 10% VAT. 2E 20= 10% MZ0| ZEE[0] UESLIC
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The Kew Tasting Course

- Hall -

Halibut Fromage Blanc

ol mzopF 22

- Full -

Halibut Fromage Blanc

Zo| T2l 2

A day of The Soup

Q=9 AT

A day of The Soup

Q=9 AT

Asparagus Orange Hollandaise

Aubergine Ricotta Tomato OfAIIRIAHA QEIX| ZHCIO|E

7tX| 2|2El EOLE . ..
Italian Truffle Arancini
. . . E2{ZE OfZHX|L|

Red Prawn Bisque Rigatoni

SN HAR 2[7HEL Octopus Cuttlefish Peperonata

=0{ otX| M| = LtE}
Seasonal Fruit Granita

A= Tt 2atL|E} Seasonal Fruit Granita

AZntY 2L Ef

Hanwoo Tenderloin 80g
ot ot (7] mLHLSHR)

*Add Lamb rack 1pcs + 20.

Hanwoo Tenderloin 80g
=g ot otel (27 SLASER)

*Add Lamb rack 1pcs + 20.
Strawberry Mille-feuille

@7| WK

Strawberry Mille-feuille

27| wE}

Coffee or Tea
71| = %t

Coffee or Tea
HI| EE= K}

140. 180.
Wine Pairing 2 Glasses +42. | 3 Glasses + 60.
Meat & Fish
Hanwoo Tenderloin 160g 95. French Rack of Lamb (220g), Cranberry Sauce 80.
£ BH2 oAl 160g (A T17| AL BHD) =R = gl (7] =5
mashed potato, orange glazed shallot, mustard Seasonal Market Fish, Veggies, Bisque 60.

* Add Lamb rack 1pcs + 20.

HE SHALS, kA, HI AT AA

Selected Wine by the Glass
Champagne 22!
Sparkling Wine AIIE2 2t0l
White Wine 2}0|E 2tQl

Red Wine 2= 2tQ!

Bottle of Non Alcohol Wine

White Wine Bon Bon Zero, Riesling

Sparkling Wine Thoms & Scott, Chardonnay

Bottled Beer

Eetrella Damm O|AE#2} &
| 217 ABV: 4.6%, IBU: 26

Frea Ale Z2{|0} 0| by Vanehiem
Ol ABV: 4.5%, IBU: 12

NO.1 gH ¥ by Vanehiem

0| ABV: 5.2%, IBU: 30

(Non Alcohol)Heineken 0.0% 3t0]4|Zl

Jeju Nouveau H|F+E 0.5%

Soft Drinks

Coke | Zero Coke Zzt|HZE22}
Sprite AZ2{0|E

San Pellegrino At E2{| 22| (500ml)

Organic Sparkling Ade
Galvanina Lemon Ade
ZHiL|LE 22 oI0| = (355ml)

Galvanina Grape Fruit Ade
ZHLLE XHS of|0| = (355ml)

Signature Tea
by ‘KEW & LEAVES’

Nodeul Earlgrey =& &€12{0|
Lemony Oolong Z|ZL| 25
Citrus Love A|ERA 2E
Black Yuzu =3 2%

Better Than Choco H|2{ T X3

Coffee

Espresso O AI2j|A
Americano O}H[Z2|7}t=
Cafe Latte 7HH|2tm|

Cappuccino 7HEX|c

Please inform us on any food allergy or food intolerance you may have to assist your needs. EXZA/0i L2{X|Lt £0| #-S0| Y= 22 HYX0||A| O]2] YefFAl7] BHEfLICH
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