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Please be aware that our food may contain or come into contact with common allergens such as chicken, beef,
pork, egg(Poultry), milk(dairy products), buckwheat, peanut, walnut, soybean, wheat, gluten, mackerel, crab,
shrimp, squid, shellfish (not limited to oyster, abalone, and mussel), peach, tomato, sulfites, and pine nuts.
Please ask our staff for more information in advance if you have any food allergy or dietary requirements.
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Please inform our staff in advance if you have any food allergies or allergic reactions.
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All prices are inclusive of 10% service charge and 10% VAT.
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LA SCALA ITALIAN
PETIT FAMIGLIA

(2 PEOPLE)

INSALATA DI POLPO
Octopus Salad with Potatoes, Cherry Tomatoes and Olives
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SCELTA DELLAPIZZE
Choice of Pizza

Ot ol &S 171K e

CHOICE OF PASTA

FETTUCCINE NERE ALL ASTICE
Black Ink Homemade Fettuccine with Lobster Bolognese and Live Lobster
HISEZERRE AR 22 UM AA0] 2 —AEHF01E 252 220] HE HIEX|L THAE}

OR

SPAGHETTI ALLA CHITARRA
Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Oil Sauce)
M2, eX|, 2Xt 52l shiitES ARZet 7|Er2t THAE}
(E0IE, 32, 2 AA = ME)

LA SCALA ITALIAN
FAMIGLIA MENU

(4 PEOPLE)

INSALATA CAESAR
Lettuce Leaf with Sous Vide Chicken Breast, Bacon and Anchovy Dressing
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INSALATA DI POLPO
Octopus Salad with Potatoes, Cherry Tomatoes and Olives

i, g2 E0tE, 22|28 Z23¢2 20 ¥2{E

SCELTA DELLA PIZZE
Choice of Pizza

O Xt diw & 174X] e

CHOICE OF PASTA

FETTUCCINE NERE ALL ASTICE
Black Ink Homemade Fettuccine with Lobster Bolognese and Live Lobster
HISEZ IXH2E M2 S2UIM AA00 & AR F10|1E 2521 270 HE HIFX|L| THAE}

OR

SPAGHETTI ALLA CHITARRA
Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Oil Sauce)
M2, SRl 2Xt 52 siitE2 ARZEt 7|E2t THAE}
(E0IE, 38, 2 AA F ME)

CHOICE OF MAIN

CONTROFILETTO DI MANZO (300g)
U.S Beef Rib Eye with Seasonal Garnish and Mashed Potato
oj=4t 2 S0 2 A= okal, oi+|= ZE|0|E

OR

BISTECCA ALLA FIORENTINA (900g)
"Fiorentina" U.S T-bone Steak with Seasonal Garnish and Mashed Potato
oA E[2 AHO|T 72 AIE OFY, f+|= ZH|O|E

(+160,000)

DOLCE
Dessert
CIHME

CAFFEO TE
Coffee or Tea
70| = ®f

270,000

CHOICE OF MAIN
SURF & TURF

BISTECCA TOMAHAWK (1kg), E FRUTTI DI MARE
U.S Tomahawk Steak, Shrimp, Calamari and Abalone with Seasonal Garnish
EntE&3 AH0|F2t sliMES ES2 M M B

OR

BISTECCA ALLA FIORENTINA (900g), E FRUTTI DI MARE
“Fiorentina"” U.S. T-bone Steak, Shrimp, Calamari, and Abalone
with Seasonal Garnish
A El2 AHO|Z2} siAtEE BSQ AZ o B=

(+20,000)

DOLCE
Dessert
CIxME

CAFFEO TE
Coffee or Tea
7T = xf

530,000




ANTIPASTI
(APPETIZERS)

INSALATA CAESAR KRW

Lettuce Leaf with Sous Vide Chicken Breast, Bacon and Anchovy Dressing
£H|E X|Z1, #|0|Z, AIZH| ErfalE BSQ AN =

INSALATA CAPRESE
Caprese Salad with Burrata Cheese, Tomato and Basil Pesto
Felet X=, &2 E0LE, HHE HAES 250 7izZe|N| M=

INSALATA DI SALMONE
Smoked Salmon Salad with Horseradish Cream, Pickled Red Onion

EACIH ST N Y WYS 2SI 0| Mes

INSALATA DI POLPO
Octopus Salad with Potatoes, Cherry Tomatoes and Olives

At e EOtE, S2|2E 252 20 M2i=

INSALATA Al FRUTTI DI MARE
Seafood Salad with Shrimp, Abalone, Scallop and Smoked Salmon
M2, F=, 712/, EMS0E 252 sidtE M=

ZUPPE
(Soupr)

ZUPPA DI FRUTTI DI MARE
Seafood Chowder Soup with Shrimp, Scallop and Mussel

M2, 7i2H], 2 20 e REHR siitE M 2

ZUPPA DI FUNGHI
Button Mushroom Cream Soup with Fresh Truffles and Croutons

OlZElopht 4 ErlENt S2ES FEQ YB0| HA IY 4T

ZUPPA DI CIPOLLE ALLA FRANCESE
French Onion Soup with Baguette, Gruyere Cheese and Caramelized Onion
HIAIEY, JR0I2 X|=, 7t2td 2t0| et &t 4=
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PASTE
(PASTA)

AGLIO EOLIO (LACTO-0OVO) KRW
Aglio e Olio Pasta with Garlic, Olive oil, Peperoncino and Parsley

et 0h=9| S0|7t 2322 L2 22

PASTA ALLA NORMA (LACTO-0OVO)
Norma Pasta with Tomato Sauce, Eggplant and Mozzarella Cheese

O|E2|ot &= AIZI2|0F AEUC| 7IX|E 25! EOLE THAE}

CARBONARA
Carbonara Pasta with Bacon, Garlic, Pecorino Cheese, Cream and Egg Yolk

Dt I X2 H|o|HS 2SR NI=EHE

RAGU ALLA BOLOGNESE
Bolognese Pasta with Meat Ragu Sauce, Tomato, Basil and Parmesan Cheese

=21} X9 Ol 17|12 0|25t EOIE O|E AA IRAE}

LINGUINE ALL ARRBBIATA DI MARE
Seafood Arrabbiata Linguine Pasta with Spicy Tomato Sauce, Shrimp,
Calamariand Scallop
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SPAGHETTI ALLA CHITARRA

Chitarra Spaghetti with Prawn, Calamari and Scallops
(Choice of Tomato, Cream, Oil Sauce)

M<, x|, Xt 52l shitE2 2=l 7|Ef2t ThAE}
(EOIE, 33, 2 AA F ME)

PASTA DI MANZO
Rose Sauce, U.S Beef Tenderloin Pasta with Arugula and Parmesan Cheese

AT7|E ZEQ 22X AAQ| BEEX TWAE}

PASTA AL TARTUFO
Mushroom Pasta with Fresh Truffle and Mushroom Sauce

O[Ot Y ERSH A AAS HE0 2 00| LF2 KM AA AR}

FETTUCCINE NERE ALL ASTICE
Black Ink Homemade Fettuccine with Lobster Bolognese Sauce and Live Lobster

HISIZE S2UIA HIAT 2200 & AR F0IE 252 Y0 HE HIFEX|L| TAE}

RISOTTO Al FUNGHI
Assorted Mushroom Cream Sauce Risotto with Italian Truffle

L50|, MS0|, I B4t O 2ot 224 ERSS 250 A 37 2lRE

RISOTTO ALLA PESCATORA
Lobster Bisque Ragu Sauce Risotto with Abalone, Shrimp, Calamari and Scallop

T=, M2, 8|, 712[H|1E 25! HIAR 2h7 AA 2|RE
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DAL BRACIERE
(CHARCOAL GRILL)

BISTECCA ALLA FIORENTINA (900g)
"Fiorentina" U.S T-bone Steak with Seasonal Garnish and Mashed Potato
oA E[2 AHO|Z2 72 AIE OFY, 0f+|= ZH|O|E

BISTECCA TOMAHAWK (1kg)
U.S Tomahawk Steak with Seasonal Garnish and Mashed Potato
Ents3et 72 A OFl, i= ZH|O|E

FILETTO ALLA ROSSINI (180g)
Korean Beef Tenderloin Rossini Steak with Seasonal Garnish
ot otplnt otaet, Za EZES 250 EAIL| AHO|Z 1++

FILETTO DI MANZO COREANO (180g)
Korean Beef Tenderloin with Seasonal Garnish and Mashed Potato
or orplnt 12 A1 OFxfl, OH4= ZH|OIE 1++

CONTROFILETTO DI MANZO COREANO (220g)
Korean Beef Sirloin with Seasonal Garnish and Mashed Potato

Ildg =4 ot AE ST 72 A= Ofd, oi+= ZH|OIE 1+

CONTROFILETTO DI MANZO (300g)
U.S Prime Rib Eye with Seasonal Garnish and Mashed Potato
o=t L2t S5 25 712 AIE Ok, o= ZE|0|E

COSTOLETTE D"AGNELLO (260g)
Australian Lamb Chops, Herb Crust with Seasonal Garnish and Mashed Potato
512 F2AES Yol Y|t 72 AIE OFxfl, 0i+{= ZEH|0|E

FILETTO DI MANZO AUSTRALIANO (180g)
Australian WAGYU Tenderloin with Seasonal Garnish and Mashed Potato

S34h eb etyut 12 A1 Ofl, oi+= ZE|0|E

LOMBATA (180g)
U.S Prime Sirloin Steak with Seasonal Garnish and Mashed Potato
0|24t o2t S5 ME S0 72 AlIE oFl, 0= ZH|0|E
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310,000

290,000

260,000

180,000

160,000

130,000

120,000

120,000

85,000

FRUTTI DI MARE
(SEAFOOD)

PESCE DEL GIORNO KRW
Fish of the Day with Seasonal Garnish
59| dMnt 712 AIE oFxf

ASTICE (600g)
Roasted Live Lobster with Seasonal Garnish
5|2 HEZ 72 2 dIX7 (et A OFxf

SURF & TURF
Seasonal Fish, Shrimp, Abalone, Calamari, U.S Sirloin,
Lamb Chop, Salad and Soup

Mz oHe B{zel 712 AIH OFf, oi+= ZH|O|E (M=, AT m=3l)
* Minimum 2 People

CONTORNO
(SIDE DISH)

PATATINE FRITTE
French Fries

Xt &=

PURE DI PATATE
Truffle flavored Mashed Potato

E2iZ 30(2| HXt of4

PADELLATA DI FUNGHI

Sauteed Button Mushrooms and Bacon
Hio|HES 252! AS0IHN B2
ASPARAGI E UOVA

Asparagus, Parmesan Cheese and Egg
OfATE}AA F10|2F A2t

VERDURE GRIGLIATE
Roasted Seasonal Vegetable

T2 A= OoF

65,000

120,000

120,000
Per Person

10,000

10,000

10,000

10,000

10,000



PI1ZZE
(PIZZA)

MARGHERITA (LACTO-OVO)
Mozzarella, Tomato, Basil and Oregano
omEal EOfEAA HIE Q|7Heo| ot2A|2|E} Tk}

BIANCA DI FUNGHI (LACTO-0OVO)
Truffle Flavor, Mozzarella, Parmigiano Reggiano and Assorted Mushrooms
EE S0/9 ZEX|L HAT 2UHAS 20! HA DXt

QUATTRO FORMAGGI (LACTO-0OVO)
Mozzarella, Cheddar, Gorgonzola and Parmigiano Reggiano
4ZFO| (et Mch 12 E2), Oio|X|0te) X|= m|X}

QUATTRO STAGIONI
Four different kinds of Pizza: Diavola, Cheese, Porchini, and Arugula
clorEet DX}, X|= mAt, ZEX|U HA DXt 2E2F DXt 47kX] 5F AERK| L] T|X}

DIAVOLA
Spicy Tomato Sauce, Mozzarella, Chorizo
iEs E0IE A4, @zt x2|xo| ClokE2t TiXt

DOLCE
(DESSERT)

TIRAMISU
Mascarpone Cream, Biscotti Savoiardi, Coffee ‘anglaise
Olgzlot TS El2tOl==

GELATO
Vanilla, Green Tea, Strawberry and Chocolate Ice Cream
Higlet, =Xt 27|, =3 olo|ATE

TOAST ALLA FRANCESE
Brioche French toast
HE|Q4 THIX| EAE

TORTA
Slice of Homemade Cake
E0jolE =2+ Ao|=2




