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J-One Hotel

Sky Lounge & Wine Bar
Menu
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M= LK 77
Labeling of origin of food ingredients

o

27| & B X| 17|/ (Beef & Pork) y¢
>

oA 2 Fi S (2F4h, X[ & @ =4h

Tenderloin, Right neck bone (Australian), Grilled Chuck Flap Tail
(United States)/ 22 ZH| (23 /0| =t)/Beef Ribs (Australia/United States)
o4 AU E2HE A /Pork belly (Netherlands)
> EfX| 07| (&L 4”4 /Pork : Korea, Imported
> KI=HEO| (2 F 4/ Beef brisket (Australia)/
> 2| (2F 4P /Raw beef (Australia)

A\

¥ 7| El A X &/ (Other ingredients) v
> 5 @l=4h/ BTEA(& =4k 1
Soybeans: Foreign/Cut Crab(Chinese, Bahrain)
> SO0|HA (&Z=4h/ Mushroom(Chinese)
> BAZTY BEX| =N (m WS T4h/ M ELE ) /S 72l H] (=W L
Ramie clam, Clams(Korea, China)/Shrimp (Vietnam)/Red Scallop (Korea)
> S0 (&=EH0l)/ ZX|(=LHih
Mackerel(Norway)/ Hairtail (Korea)
> H|O|Z (2]= 4t/ #tX}(F =3 4t) /Bacon (foreign) / Ladle (Chinese) /
Salted pollack roe (Russian)
> B7Isd, W3 =ULh/ X HIEH)
Chicken breast, Abalone(Korea) / Octopus(Vietnam)
> So{EULh/ SES=LiLh/ XA (=l h
Marsh snail, Sea Bass (Korea)/)/ Okdom (Korea)/ Smoked salmon (Chiles)
> W(xLidh/ FHOEIEH)/ (@G =4
Cockles(Korea) / Webfoot Octopus (Vietnam)/Eel (China)
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J-One Korean Course Menu

FR U

201 O] &t

You can order more than 2 servings.

AZ 25 28 =9t =18
Seasonal Green Mix Salad With Dressing

HEX

e = =l

Abalones Roasted with Seasoning

ol &0o{ 0|
Grilled eel

SR 72t LAZH] A
Soy Bean Paste jjigae & Grilled Marinated Galbi

2 O] XpXte} A2 ub
Fresh Fruit and Korean Omija Juice

W60,000(12l)

7 22 o= A2 10% F7MM7F 22 E[O AL CH

The above amount is included in Korean won with 10% VAT.
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' vl Ho|d <A IANF

J-One Western Course Menu

\JL‘ |l‘ [JIL‘

201 O] At

You can order more than 2 servings.

EZFtX[OF & EAIY A AAELZ 2
Focaccia & Balsamic Cream. Extra Olive Qil

el g2 22 ME, M5 22|

_l_, | S |
Garlic and Shrimp Abalone With White Wine Butter Sauce

FUE EMAD

Chef’s Special Soup

HE A8 A Eet =Y
Mixed Green Vegetable Salad with Dressing

Q& AE[O| 32t A= OFX 10|
Tenderloin Steak and Grilled Seasonal Vegetables (150%)
K= A
Cheese Cake
W70,000(121)
27| FAUE ot AR 10% F7HM 78 e E|0f /&L T

The above amount is included in Korean won with 10% VAT.
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2FH0|2t2X] AL o
Sky Lounge Signature Menu

SO|H A & SHA X=4H0] H=22 0] 35,000
Neungi Mushrooms and Assorted Mushrooms. Marbled Stew
(Order for 2 or more people)

HNF S&0| gk 27,000
Grilled Jeju Okdom

Ho|2|5 HEEO0 0] 27,000
Grilled Fresh Water Eel

Qtal AH|O| 32} OFx| 10| 50,000

Beef Tenderloin Steak and Grilled Vegetables
ofj4tE 2H| tE= 37 mtAE} 23,000

Seafood Rosé or Cream Pasta

7| U2 ot AZIE 10% 27| 7F = E| o] U SL|CT,
The above amount is included in Korean won with 10% VAT .
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S EM=s5 2HE M

Oriental Specialty & Spring special Menu

W QIAF 2 ZHH|EH KAl 23,000
Ginseng King Golf Beef Rib Soup Meal

w = LIES Z50 19} g3 20,000
Mixed Spring Fresh Vegetables With Cockle Bibimbab

w ‘40| EEX|7HLt 1S 0|10 F4 22,000
Shepherd’s Purse Soybean Paste Sauce With Grilled Mackerel

w HF4 22K =8 (221 0]4) 25,000
Braised Jeju silver hairtail

w ol & SH7] ‘d 4 28,000
Seafood Hot Pot Set Meal
LAZH| 2t T EER 30,000
Grilled Marinated Gal-bi LA With Freshwater Snail
Soybean Paste Soup

M7 Bl ot AJE 10% BN 7 EoHE| O QS LICH
The above amount is included in Korean won with 10% VAT .
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U4 & mtAE}
Western & Pastas

W QFE0| 32l AT 9,000
Mushroom Creamy Soup
w HN|O|H 7IE Mg E 16,000

J-ONE Garden Salad (Mix Salad, Shrimp, Grapefruit Dressing)

w E0ls3 $H =E7HA 25,000
Pork Sirloin and Handmade Boneless Galbi

w S=d 7|1 orAE} 23,000
Clam Oil Linguine Pasta Vongole

w of 4t EOLE mtAE} 25,000
Seafood Tomato Pasta

w O{Z2I0| =7A 13,000
Kids Pork Cutlet

0

M7 2HE ot ABIE 10% E7tM 7t 22tz Q&L T
The above amount is included in Korean won with 10% VAT .



©

Main Dishes & Dessert
Helee| & CIHE

ww HX[E EE AHO[3 55,000
Mixed Vegetables and Grilled Chuck Flap Tail With
Hunter Sauce

w YO AH0|3 40,000
Salmon Steak(Season Grilled Vegetables With Cream Sauce

* AH|O| AL Wi M =7 HZEL )
(Steak With Bread and Salad are Provided)

C| X E 0|+ Dessert Menu

o K= AT eI AL 10,000
Cheese Cake and Strawberry Sauce
E|2t0] #A|2faf TFaa2 10,000

& Tiramisu Cake and Mango Sauce

27| HE2 ot RStE 10% £7FM 7 &t | /&Lt
The above amount is included in Korean won with 10% VAT .



©

ZHLA g Ops
Gambas & Garlic Bread

A17| FAHoO|A 35,000
Beef Chop Steak

ol X|= EY|0|E 35,000
Ham Cheese Platter

RS A=A 35,000

Assorted Seasonal Fruits

28 dojet A EEE = 33,000
Smoked Salmon with Green salad

HIE E0E 2R3 2} | X} 25,000
Basil Tomato Mozzarella Pizza

20| =X 7l & ML H 25,000
Fried Chicken & Shrimp Chips

&7 a2 ot= A=E 10% F7hM 7t 22 [0 AL T

The above amount is included in Korean won with 10% VAT.
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J-One Hotel
Sky Lounge & Wine Bar

Beverage Menu
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J-One Hotel Sky Lounge Beverage Menu

Soju LT

M| AF

Chamisul Soju

NSHY 25

Chumchurum Soju

NE A7

Siwon Soju

=¢t statdt 16
Zero Sugar Hallasan 16

3R 17
Hwayo 17

3ta 25
Hwayo 25

218 41
Hwayo 41

UETZ 25
Premium Soju 25

NE RS
Shillye Myeongju

360ml 7,000

360ml 7,000

360ml 7,000

375ml 9,000

375ml 35,000

375ml 40,000

375ml 65,000

375ml 40,000

500ml 70,000

Beer o4 ==

7l A 330ml 7,000
Cass
EH 2} 330ml 7,000
Terra

sto|u|l =
Heineken non alcoholic

Mk

330ml 10,000

so| |7 Y
Heineken Draft Beer

350ml 10,000

Juice (Regular) &2 /Soft Drink = &

FA 5,000
Regular Juice

EY L 5,000
Tonic Water

7=t 5,000
Coca cola

IA7IEEL M= 5,000
Coca cola Zero Sugar

Alo|C} 5,000
Cider
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J~One Hotel

Special Wine Promotion

Danlevent Cabernet-Syrah 55,000 — 45,000
SEY I =Y A2t
S e/ ditg: B O= (Languedoc) - ZH A (France/ & 5 : 7HH | &H|&

Rlot 2 Ot gk 220 N 2l, LR,

(Cabernet Sauvignon) 50%, A| 2} (Syrah) 50%/ /A& . ZI5H 2 H| A /OF 1} SF: 228 K|
K& 2FO| X|HY X O| EfHI R, Hi'22tero| ei {2 . & et 7t5 Aldet e =
FEHZ B 21 OjL£{7F 7|2 £ 0|0l F

La Croisade Black Cabernet-Syrah 61,000 — 50,000
gl A2AE, 3 T 2] A2t

o Eetel/ 82 H OS2t/ S 27 E2H0|fel/ :
: Languedoc Roussillon / 24 4K} : 2t A 2FALE / Gtap gf : 0p Y, I1’|"é'E|', 93 g/
: Cabernet Sauvignon 50%, Syrah/Shiraz 50% / 9= : Z2 / M= SZH/
W2/ 0Eele 24 "'F'lgr, AHO|2, 217, X|=

rm HE > of
rC off 1R

Montes, Classic Cabernet Sauvignon 73,000 — 60,000
ZH 2 S 4] N 2| 28] =

& (Chile) /

.| =okel / 8 B0 2919l / oDy &EHH : B2k BFC| EHLl / WAL
| ol 515t/

K|S : Rapel Valley/ St} 2F . Zlok FH| & Fh2tH AT
Ofs %8 =5, 5 K| ZH|, TrAEf, j”X|S’-|°| %% o
: Cabernet Sauvignon 85%, Merlot 15% / &&= : F2 / Ate . SH A

mE 0jo 0z OfY
o+>| == jru
Iz
Ot
>t
Lt 0
lof
>
At

Bend Cabernet Sauvignon 55,000 — 45,000
HE N 2| 2B s

SR HEete /8 MY/ e 2/ E2F0|2fQ / Ol=(Us.A) / At X[
California / MAX| : 2|HZE @348/ Ota gF . 221 H|2| EfHIA - E 223 =3}
&3 : Cabernet Sauvignon100% / O] 22[= &4 : SFX| =, HA 22|, ZHH
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J~One Hotel Wine Menu

House Wine

H2l2H S22 N 2Y|4H| S 30,000

Veramonte Colores Cabernet Sauvignon

Bl CHILE / 14.0 % / 2| 2|

Z2 HEate LT 20| 2t=H|2| § F2 Aol 0|7t 28 BHAS XU ez

LIGHT ® @ HEAVY DRY g SWEET

ALEHH| 2} 7MY 24| £&H] S 30,000
COSTA VERA CABERNET SAUVIGNON

B CHILE/13.0 % / |24 &H| S

FOFSH 7HAIL, HE, 271K 97|, 23R F72 H[2|Fel otz0tt QldXo|H ofd =

=H B2, S, Za Eojo| e =7 4 91 REL EH0| £1,

ol

LIGHT @ ® HEAVY DRY ® SWEET

IAAEH|S WR 30,000

Costa Vera Merlot

Bl CHILE/13.0% /22
SOt5H ZEA|A, HHE], AZHK[R(A7|, AR F2H[2|F2| OfZ20H7t Q&M 0| Z2hH|2]|e| ot

g L2+ 900 Hedle Ehilo] £1
LIGHT ®— @ HEAVY DRY @ SWEET
IAEH|2} AR L|O] 30,000

COSTA VERA CHARDONNAY

B CHILE / 13.0 % / AEEL[O|

HHE2ter Qoijnte E35| HiLiLt 2t S50t2F0| 28zl Ot20F AfFBSHHA L MMt =4S
FE DQIONE 20| YE

LIGHT

HEAVY DRY *® SWEET

|2t 2E| S =222 2f|MI =28} AF=H|0f 30,000
Veramonte Colores Reserva Chardonnay
Bl CHILE / 14.0 % / ALEH[O|

APSESEA BY, 240} 22 HE it 2330| 2O 22X |H 4S5 A= Ao 07 Aol ool

LIGHT

HEAVY DRY @ SWEET

House Wine Glass 7,000
StA ool et



©

J-One Hotel Wine Menu

Sparkling Wine
j i Edat =2N3 39,000

Torresella, Prosecco Extra Dry

DRRESELLL

B B ITALY/ 11 % / Glera 100%/ &2 %E/% ALy 7r $HPEI/ M 2EH
93 92 ADUE o ASEs B T o

lTI‘H'E.*/%' oF 7t

LIGHT @ @ (O HEAVY DRY @ SWEET

i YHEAT W olopy| 310|E 37,000

| | Lambrusco dell’emilia frizzante

BB may/s80% 22243
O 22|20 M Afjtljot BHREEAD TEO| MECRE 2 MICMZ QM Zok 0t
Sk AlMsED EHESOo| £ CIMERSF 80| EC}

=20 A

LIGHT @ —— @ —O—O———O HEAVY DRY @ — @ — @ — @ @ S\\EET

HREEAI doforay 2= 37,000

Lambrusco dell’emilia frizzante

B B TALY /80% / EREAR

O|L2|20IA XHet PREAT BEo| WH 2 QOX|N, FS FTo| Yo B2 T,
R LRl Z™e OL20P7t S8t |7, X|=2f 3=0| ECt
LIGHT @ @ O HEAVY DRY @ @ @ @ @ SWEET
AL 272 B5 45,000
De Chanceny Saumur Brut N/V
l . FRANCE/ 12% / #+'d =% (Chenin Blanc), 7t 24| T2k Cabernet Franc),
AFEH|0f(Chardonnay)
Ulh= S el 380 & RO 87, Ha2 M SAX|= AMska 2|5 T Eo
CI[EEL OOW T2 7|2 %71|°*/ N2Ua s & areo| 4lMot Of=0tE &
BEel 2, 2], siatE, =, Chdet K| =, 23 E, OfAlotRe], SEote |, MY, TIME

S & of= 2Lk

LIGHT @ @ (O HEAVY DRY @ (O SWEET
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J~One Hotel Wine Menu

White Wine

H|2tZE| S22 2| M 28} AFEL|0f 30,000
Veramonte Colores Reserva Chardonnay

L CHILE / 14.0 % / AFEH|0]

ASESETL B, 21, B2 HE St 2 T360| BO{QR{X|H M52 HX| Talo| E0|7} oK ol
ofl

LIGHT @ @ (O HEAVY DRY @ (O SWEET
o2 4H|s =% 30,000

e

POLERO Sauvignon Blanc

LCHILEHZS % / &Hls =2

T}QIOfZ T} PxH|2| 22 ZBHH Q| B2 J4X| T QIO AlMSt ALZ7E OIARO| T SIgre OjL|2
It 2FRlo| BFS =744 QL= ofQl
G@? LIGHT @ @ (O HEAVY DRY @ SWEET
JhArEIE Hiol29lE gtols 30,000
Casaletto Bianco SEMI SWEET
B WTALY /10.5% / E&{H|Ot= 72 7|7}
oiarstoM LI Aafst so|Lta,
"» — ARSI TR0 MEs| 222t M7|7F X 2elo|ct,
R DRY @ @ O SWEET DRY @ @ @ O SWEET
|
IAEHH|E} AFEH|Of 30,000

COSTA VERA CHARDONNAY

Bl CHILE/13.0% / AFEH|O|

HhE2te St £5

| BFLtLE ekt S50teto| 2etE Of=0F MBSHEME Lot =4S
=L ﬂ_l-O|0HE o OI olxzx
T — = A =4

LIGHT @ @ HEAVY DRY @ (O SWEET
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J~One Hotel Wine Menu

White Wine

QI=OlE} OF 2|HEHI &H|Es=E 55,000
INDOMITA GRAN RESERVA Sauvignon Blanc
Bl CHILE / 12.5 % / 48 ls 52
=2 SEEZ XL ol R HET, HE, Atdl, 33t OF7HA|OF O
Zosin AN Azet Dy Ztel =20 5% ool
LIGHT @ D D (O HEAVY DRY @ (O SWEET
SHH| H|¢3A 60,000
Bianco "Levantae”
2hH| Lo

1

ok

717HE ofea T

0

o
gt of=HQl npalnt xo| 5F

=

L, &H|s2
FO|

—_ =

I ] ALY /13.0 % / E2{|H[0}
1 aEy

Q_IEI_O} KEAHO E|:| DIIIiEI- Ol_E EI}-
O 5&0 IE 9f°|

(O SWEET

@ (O HEAVY DRY @

LIGHT @ @ @

=L 28 MU0 69,000
Old Soul Chardonnay

BE= USA/13.0%/ AF=4[0]

AQ I0N BB S QIS0|N S4s0 O 2HH e
ot ZE 2% RC2g2 Hotd ool
si4r2, TR, KX, 90f, #X ST T ofS2 L ool

SWEET

O HEAVY DRY @
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J~One Hotel Wine Menu

Red Wine

H[2t2E 2222 7 2Y| 48] S 30,000
Veramonte Colores Cabermnet Sauvignon

B CHILE/ 140 % / THH| 21| 2H|s

g2 Hrgetet HUT 20| 2t=HE] § &2 dtel S0|7F 25 #HAE Ad
eiele = MAEHR, X7, TA St Z oj22l= 24

LIGHT @ @ O HEAVY DRY @ O SWEET

HEHE EATILEHE 30,000

Querceto Toscana Red

_

B Biawy /13.0% / Al2h 2, AX|QHH|

ALMSED HAISEO| ZEtn| oF7ko| RHEFZE0| QI0], DHA|7| H3t AEIUS, ek

2 EHz|oF 22 Hj2|o| S| ZHSA| IHX|D R0 2x0f2|S0| &2kt e
A|2KSyrah) EEZZ0| 27}5|0] ATO|A[SH O} OFOI0) & Of 23t0|7} Hx|= ofol

LIGHT @ @ HEAVY DRY @ O SWEET

i A

710]7l E| 0} A|2|= Tt 60,000

Kaiken Terroir Series Malb

¢ ARGENTIN /135 % / 28 HLISC} HIOHEL

0| 7t0[5t @l &2 0t 0| X|HiX I ool / A
LZa el A2 QS WISE) M2 et o

ol S5t HAet X
o u|

oy ER=ES
DM E Sofet otolo] ot
O

LIGHT @ @ @ HEAVY DRY @ @ @ (O SWEET

2E A8 N 2Y | &H| & 67,000
Old Soul Cabernet Sauvignon

E= UsA/13.0%/ 7HI2HItHl= 100%

=
LIGHT @ @ @ O HEAVY DRY ® SWEET
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J~One Hotel Wine Menu

Red Wine

IAEHE} THH 2|4 H| & 30,000
COSTA VERA CABERNET SAUVIGNON

B CHILE/ 130 % / T2 &oH|S

0t FHA|A, HIE, AT 9|A7|, AARD B2 Hl2|Fo| OL=0L7t QIAEo|0f oY
S b2, EH), 22 HHo| g L7 4 YT e Eo| SA

LIGHT @ @ HEAVY DRY @ SWEET
I[AEH|C R 30,000

Costa Vera Merlot

B CHILE/13.0% / ®R

FOISH FHA|L, BB, A7HX| 9|47, 2R RN F2H[2| 72| Ot20H7t Q10| S=4H|2(2)

o 771 A =] o E
9S =7 4 glon] £Caie ErHo| 3

LIGHT @ @ HEAVY DRY @ O SWEET

|2 7| 2Y|&H[E 35,000

Polero Cabernet Sauvignon

Bl CHILE/13.0 % / M 2H| 8|S

Ot20}7} S50 Xgot Bt Lo AT E2 90l

LIGHT @ @ @ HEAVY DRY @

SWEET

gz E& 35,000
POLERO MEROT

B CHILE/130% / 22

S2H|2|0| £240| THAIB0| BRI M ELIL AT L 9folo] WSS L7 o
F0f Hf5 et S 20| S1E| YR EE SheA ofeloR BO| A2

LIGHT @ @ @ <  HEAVY DRY @ SWEET
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J~One Hotel Wine Menu

Red Wine

WX OF 2 A

Venechia Romance

37,000

B B TALY /10.0% / BIREE2AT, HEH‘-JIE 2HE

FHAHEIE MD|ARIE BIE
Casaletto Rosso SEMI SWEET

= - O
223 H2lRol of=opt B/ 9 £
ot E&5e ol ool
LIGHT @ ® (OHEAVY DRY @ @

37,000

B J TALY /10.5% / AR 2HIH R

20|22 AQEDHO| YEQl Qot

L AEZA B|N|2H| T 2Y| £&H[E
NOSTROS RESERVA CABERNET SAUVIGNON

AE 2 H|2| 2= 2|, BTt Lol oFzte| BIESO[LEL

LGHT @—@ (O HEAVY DRY @

O (O SWEET

45,000

Bl CHILE/ 135 % / THHI2L| 2]

et BTt At

rir

LIGHT @ @ @ @ () HEAVY DRY @

efelo] ds&= =A =L

(O SWEET
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J~One Hotel Wine Menu

Red Wine

% 2|2} C| 22 60,000

Vino Rosso “L'Opera”

B B TALY /140 % / AX| QK| Z2|0|E|E, |2}, N2 4H| &

a2 Griatol M Z-dot ntelatnt o ZFet A0k B2 Z0|10 & 9|2 S22
Qf Ct= =F3 mE[of Z=CHE AHIZE. £3] O d2S0| 71 d=e = U= St 0|
E730|Ct
LIGHT @—@—@—@—O HEAVY DRY @ SWEET
5 A
21} 2|5 E nta 4H2k= 60,000

THE GREAT BONZA RESERVE

Austrailia / 14.5 % / THH| 24| &H|&, 2=

S0|7t S5t M2l 248 fFo| Stel 21 fE8Z OrFa|E 7 02 232t
TS O|F= HIL[ZO| &2 22

LIGHT ® ®*—e Ad HEAVY DRY @@ SWEET

SHt I 50} 50,000

Long Barn Pinot Noir

— USA/14.0%/ O] = %+ 0} 100%

Mz, 2712 7|25 HHEEte RE2 0| XD ol A 2|, X5,

72t S fot S0] EF. D UAl= DOt EHA FEE0 RO015tH, N H

OS2 7Yool & &ol HEetel

SA Y . EAEHZ 2|07, §17|, A0, &X|, A, Yot X[ =, DA
b

ot
H
i
rlo
ot
Ty 0
~N
rx
H
[
oj
ofr
ro
-

M/ HEC|: ZZHHIC|/ EfEl M 2 ERE

H 2t Z 8, 2| H 28} G|k 50} 60,000

Veramonte, Reserva Pinot Noir

B  CHILE/ 14.0%~15.0%/ TI] = %= OF 100%

ZES B0 +=oto Mddes RAIStD 671 E 2t 23 =9 F o0 S0[7t
T3 2R Zo= 3o HE S 22 E ol0 28 FxHS T 2
Mg gMgol =200 2t=2d 2], f2 M2|, E7[2 20| gMet EtHO|
DAl ool SME : F2]F, 2LAEHZ, 22|07, 17|, A0, &K,
B A, CHYet X[=, DfAERF & o2 8

g R2Yr/ M . FZHAE/ HIC|: SZHHIC]/ EfL:E ZHELL
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