JW MARRIOTT
SEOUL

EXECUTIVE SET MENU

Smoked prime beef tenderloin, pickled onion, mushroom salsa

£ Z2jg) 207 oty

New England clam chowder

TUSUE Y A

Steamed asparagus, poached egg in red wine and Shiraz cream sauce
OtATIEIAAS} 42tx F2IAA

Broiled mero fish
oZol
Or
Grilled U.S. beef tenderloin “Oscar” style

AT AISRIE 2E2 ot

Summer red berry pudding
Hi2|

Coffee or tea

7{z| f= CistEl

W 95,000
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JW MARRIOTT
SEOUL

JW’s SIGNATURE SET MENU

Lump meat crab cake, ginger mayonnaise
A& #jo| 3ot 4Z oteu=

Baked French onion soup
ZRIA| o A=

Caesar salad
Sautéed Cajun shrimp, anchovy, crouton, Parmesan cheese
MSTOIE 222 AN #2i=

U.S. beef tenderloin Rossini style
foie gras, endive, asparagus, baby green leaves
ZAL AEtO| 17| ok 229 AHe{ZHE—tAM

Or
Pistachio floating island and Java chocolate sauce

T AEIX|2 ofo|ATEID} EZa| AA

Coffee or tea

75| S CHghE|

W 115,000
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JW MARRIOTT

SEOUL
5 . .
JW’s Grill Dinner Menu
APPETIZERS
Citrus cured salmon tartar W 19,000
ZZeo| MM o1of
Smoked prime beef tenderloin, pickled onion, mushroom salsa W 27,000
=M Z2ty] 417 ek
Pan-seared foie gras, port wine, fig compote W 32,000
sl MELIS 250l 72 AHlZH @A
Marinated shrimps and avocado salad W 24,000
OfE7I=et dfntal s ZE0l M2 ¢2i=
Lump meat crab cake, ginger mayonnaise W 21,000
g 7o|3et 4 U=
Steamed fresh asparagus, poached egg in red wine and W 17,000
Shiraz shallot cream sauce
OfATE}A AG} 42}R FlAA
Baked French onion soup W 14,000
ZRAA| ofu|d A=
New England clam chowder W 12,000
wASUE Y XM
Crisp garden salad, bacon, Roquefort cheese dressing W 14,000
LMEILE dE e
Traditional Caesar salad / anchovy, crouton, Parmesan cheese W 17,000

HE AN M=

Choose for your salad one of the following additions:

Chicken breast, beef sirloin, salmon, prawn, tuna add (=74 : W 8,000
S7tE4, Sa, 210, AR, FA (S17]: =id)

SEAFOOD & FISH
Char grilled seared Ahi tuna steak W 45,000
Jgof 72 Fx|et A E des

Cedar plank grilled salmon fillet W 41,000

Aol 2.2 olof

Live Maine lobster, grilled, boiled or steamed (750gr) W 92,000
T2 BT = 42 BISEIERY

Surf & Turf W 80,000
add half a live lobster to the steak of your choice
2H|0| =2t HISETLRY
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JW MARRIOTT
SEOUL

MEATS

We proudly serve single source, traceable cattle from our exclusive supplier
in Arizona. Experience superior flavor and tenderness from 100% certified
USDA prime beef.

IW's T2 /3 ofz|ZLtel HH RIojM A 25 S AIRS Sof HYOR J| 5, B
SET} NS MEOI= 2| 17|S 5K Cedar River Farmsot 7 7oH2 i&LCt,
USDA 9153 ghe 0|24t Zatel u|Zo| RE2i2 KM 3t 52 ZBlsh= Al Bigiic,

Tenderloin 170g / 60z W 49,000 225g/ 80z W 61,000

OFAl
[ =}

Rib Eye Steak 250g/ 90z W 50.000  330g/lloz W 64,000

ERI=VN|
ESSu=|

Sirloin 225g/ 80z W 48.000 280g / 100z W 58,000

=Al
=

BUTCHER’S CUTS
JW’s “Tomahawk” Rib eye, bone on 1200g / 420z W 145,000
JW's E0}53 2lofo] AFo|2

T-Bone steak 400g / 140z W 58,000
E|2 2E|0|=
Rack of lamb (lamb: Australian) 250g / 9oz W 51,000

gl (@n7BFN

Veal chop (Veal: Australian) 350g / 120z W 45,000

BOIx| S @757

We serve our grilled meat with slow roasted tomato and chef’s finest selection of three sauces

7| RE 2|0l T2 S0t IR 227 HSEL CE

MAIN
U.S. beef tenderloin “Rossini” style, foie gras, endive, asparagus W 53,000

Z AL AEFUO| 2|07 oA 22|

Duck breast, savoy cabbage, cranberry duck jus W 42,000

LHIFE 250l 22| ThEat (223

Wild mushroom & fresh vegetables lasagna, W 38,000
mascarpone cheese, parsley cream

Crefet SR B4 2hxtt

Herb marinated grilled vegetables “mille feuille”, garden salad W 32,000
s|Egol 12 ofrfet Jzlde s

SIDES
Grilled asparagus ofAmEIAA Baked potato T2 4R
Beer battered onion ring 2} £/ Steak house fries 2Ex} E|12
Sautéed mushroom HA 22 Mashed potato o Zx}
Organic green salad R7|s M= Creamy gratin potato  Ztx} J12}&¢
Creamy spinach EERPEH Seasonal A= 72 ofxi
Sautéed vegetables
W 7,000
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JW MARRIOTT

SEOUL
DESSERT
Summer red berry pudding W 12,000
2| £
Pistachio floating island, Java chocolate sauce W 12,000
L|AEFX| 2 Ofo|AFE 1} ZESIAA
New York cheese cake, strawberry coulis W 14,000
7 Xz=7013
Warm chocolate fondant cake W 14,000
ZEAES A 0=
Homemade sherbet W 12,000
choice of lemon, pear, mango or foie gras
JW’'s 21 M (MEf:3)| 2, o, 20, Q2|7h-TaiAd)
Fresh seasonal fruits W 14,000

AlMEHAE 2t
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