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BEVERAGE

28
ADE coLD
XIS |0 E Grapefruit Ade 8.5
2| 20§|0]| = Lemon Ade 8.5
M I 0§|O| = Green Grape Ade 8.
B A H|E}21 0f|0| E Mulled Wine Vitamin Ade 9.5
SODA coLD
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QE}%O-"OlE Hallabong Ade (can) b.b
7|2|0f|0| £ Kiwi Ade (can) 5.5
TEA coLD
ZE=0} 0}O|AE] Peach Iced Tea b.b
GLASS WINE
HE 221 Red wine 10.0

3l0|E 2}Q1 white wine

10.0




Lunch Hour in Noblesse
11:00am - 15:30pm

BEST SELLER SET

BEST SELLER COUPLE TABLE A SET (2%) 57,000
QEO|ATREMAH|0|ANAS L2 Q1 HE BT (45 4 M)

BEST SELLER COUPLE TABLE B SET (29]) 67,000
QEo|Am.matQl OhAl AE|0|3
C|0f| E0LE TIAENNS R (45 + MeEt)

BEST SELLER FAMILY TABLE C SET (3%]) 100,000
QEOAE3XSY AHO[ATH A~ AP O[3
OIS D22 Eet IANHSE2 45+ 1=2)

BEST SELLER FAMILY TABLE D SET (4%]) 130,000
Q50| Am4m2Y OHY AF|0| 21 RSN AH|0|]

Ko oo—
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CUTLET MENU

Iberico Donmahawk Set 35,000
olH2|= =0tz 3 M E

Yo AT, QIRIZRE, 2ol A, T, FAREE

Pork cutlet 25,000
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Yo AL, RIAAL 210l dbe, SAIRF RS}

KOREAN MENU

Table of seasonal Korean food 30,000

HE oA oty 17|55, Y10, deE, TH4F, §, =, 1t

10% VAT?F et &l JFAULICE 10% VAT is already added in prices.



Noblesse course Menu
All Day Dining / Order time 11:00~21:00 / L.O 20:30

Course Menu All day
¥110,000 / ¥180,000
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10% VAT?t 28t 2l JFHRQUL|CE 10% VAT is already added in prices.



roro rjogf N oo @ E o[> = M|k

Premium course Menu
All Day Dining / Order time 11:00~21:00 / L.O 20:30

Course Menu All day - 78,000

o2ojd 34

AMUSE BUSH
HZ =8 el

APPETIZER
HE O ot T=+0]

Wine pairing

BREAD
OfL| 21 Z7}X|Of

SOUP
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Wapi Gran Reserva Cabernet Sauvignon
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All food ingredients use local specialties first.



Signature course Menu
All Day Dining / Order time 11:00~21:00 / L.O 20:30

Course Menu All day - ¥W58,000
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DESSERT
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COFFEE or TEA
1| = g 2AH|Ql(Spain)

10% VAT?t 28t &l IFHARQUL|CE 10% VAT is already added in prices.



Salad & Soup

All Day Dining / Order time 11:00~21:00 / L.O 20:30

SALAD

Beef balsamic salad
27| LA M E
(@, Az, dlekd), 22, £77], Papolsay)

25,000

Bogocini shrimp salad
HOAL AL M
(P&, A, viery], 22, A, BAr =)

23,000

Burrata cheese salad
HOlEF K| = M E
(Ratetxz, opab, 22 wletnl A2l SAPY=aA)

T 1T

23,000

Cajun Salad
70|F Mee
(K7, Fds, 2=, vleg], A, ofAIFERA])

17,000

a one-person garden salad
101 7hE M=
(A%, 20k el =3y)

5,000

SOUP

Today's cream soup
590 3 Ax

BE M= XY E4FS 2 AFB-LICH

All food ingredients use local specialties first.

5,000



A la carte
All Day Dining / Order time 11:00~21:00 / L.O 20:30

STEAK & 2z 5= 2=

ot

Ax Z3)

Lobster tail with prime beef tenderloin steak 59,000
EAEHH Y Zapy ety AH 0|2
(QF&0], EUHA] Q01A A opxfj7IL], 2914 R)

Sous vide prime rib steak and grilled king prawns 53,000
H|E LT ZH| AH 0|39 FAfR0]
(el opRI, ZRglA2)

Lamb chops steak and grilled king prawn 50,000
LU AE0|22 FMLTO
@IEAR] otolar Halar opfzi3] Eaaolar)

Prime beef tenderloin steak and abalone 50,000
T2t QM AH 0|3 =10
(_Q]-‘ﬂ.&\.’_\_, o7 -’,\—], I'gilﬂﬂ‘ﬂ.&:’_\)

Sous vide prime rib steak 48,000
+H|E QO8] 2H0|3
@HQ1a2, oR7RIA, ZaFgA)

Premium ribeye steak and grilled king prawn 45,000
Zdg 2SY2H O[T M0
CHESNEE T SE HEYA)

Beef tenderloin steak 43,000
OtMAH0|Z
(@12, oRRA, ZaFglA)

Premium ribeye steak 39,000
xsd2H0l3
@olaA o7 S|, ZagolAR)

Chopped steak 35,000
HAH 02
@z alz}, okl WAL BIARA L)

10% VAT?t 25t &l JFARULICE 10% VAT is already added in prices.



Pilaf & Pasta

All Day Dining / Order time 11:00~21:00 / L.O 20:30

Grilled king prawn chili cheese 39,000

MR T0|(ea)2 XN ZHE[ A2/ opiizi, A2las, Baik=

Salmon steak and dill sauce 37,000

HOJAH|O| A9t EAA/ olrA, Badglas, dar

PIL AF e ot=2es
Sous vide Iberico pork neck steak 38,000

TH[E O[H|2| 2 F4 EHelm) oue)s) ok} bz 241244

King shrimp pilaf 37,000

M EetZ) spmep), o, g2, palgas

RISOTT O e s=uzc)

King prawn tomato risotto 37,000
M EOLE 2|25/ 49, bk, ot Al SAIEORE 20

Bacon Cream Risotto 35,000

H|0171 22| ZRE/ wol, vhs, o, i, 2AI2YaA

PASTA SET

OIL (2 msh
Burrata Olive Pasta 23,000

-'?—EfEf %E|E ILI'ﬁEf Betelx| 2 by, £AlLE|EAA 22t

Shrimp Alio 22,000
MS Y22/ e, oy, Eote

Perilla sauce pasta 22,000

SHAA TEAE 2SS4, oty ofnt w4l BaHA

BE A= XY EA4EE 4 ARB-LICH

All food ingredients use local specialties first.



Pasta & Pizza
All Day Dining / Order time 11:00~21:00 / L.O 20:30

CREAM 3%z
Black Pasta 24,000
= MHAE/ pAlE@AA Ro| I2bs ohs

Gorgon Cheese Clam Cream Pasta 23,000

D22 K= 2XF 2 OEAE} s, wjo]7], 222X2, 2A222A

Carbonara 20,000
NEELIEY wol, fA2e a2

TOMATO ¢g=zu8zg
DiMare Tomato Pasta 22,000

ClOpef| E0LE TEAER/ M, vixle, 22138 27, 270], EofEaA, iAozt

LSS H»

Bacon Bolognese Pasta 22,000
O] =2 UMl TAE eol, 2214 Sd=uE, 4 sjELA

DiMare Rosé Pasta 22,000

ClOfef 2| DEAER e, vzl 22138, 2, 270, 242422, chijokgzt
PIZ7ZA
Mare Verte pizza 28,000

Otej| il 28| DX}/ sopeas atmels) A9, aaaehx)=, gliok), watal=e)

Margherita pizza 24,000
Or=A|2|Et T|At/ Eote a2, ubd, Saatx] 2, uhg EotE

Apple piccanter pizza 24,000

O S I|ZtH| | Xt/ Az, P32 DRIz WE

10% VAT?F 25t &l JFARULICE 10% VAT is already added in prices.



