ALLATORRE

Since 2001+ Ristorante Italiano

LUNCH

Allatorre serve pane con lievito madre Natura & Tradizione
We serve bread with mother yeast Nature & Tradition
UL = MH LS T O 2 90A|7t X2 545t HHES AHE o]
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Chef. Franco Sommariva
2018.03



LUNCH COURSE

1. LUNCH MISTO 45,

Korean beef sirloin or tenderloin steak
Added at +15,
B2 SN I

O AE0|T 2 A| +15,

Insalata dello chef
Chef’s salad

LE9 M=

Zuppa del giorno
Soup of the day

EECIES-:

Pasta del giorno

Daily pasta
QS| IAEL

Manzo o Pesce

American beef 100 gr or fish with vegetable
0|24t ZHE SHAH0|Z(100g) E= MM Q2]
USA beef sirloin steak added at +10,

Oj=4t £ S+ 50g =71 A +10,

Dolce del giorno

Chefs special dessert
ZUNEM CXE

Café o Althaus tea

Coffee or Althaus tea
HIO| E= YESIRA X}

3. LUNCH PASTA 22,

Insalata o zuppa del giorno
Chef salad or daily soup

QE0| $I E Ofxf M2{=

Pizza ,pasta,risotto del giorno

Pizza, pasta ,risotto of the day
QLS9 MAE}, 2|XRE E= A}

Café o Althaus tea
Coffee or Althaus tea
70| E= LESIRA X}
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2. LUNCH BISTECCA
29,5(120g) 35,(150g)

Korean beef sirloin or tenderloin steak
added at +15,

o S L= AHAHO|Z FF Al +15,

Zuppa del giorno o insalata

Daily soup or chef’s salad
QEQ £I L= 0 MeE

Bistecca di manzo

American beef steak with vegetable
Oj=4t X2 SeAH 012

USA beef sirloin steak added at +10,
0|=HA RHEZS A 50g 57} A| +10,

Or =

Ossolungo alla pizzaiola

Braised Us ribs ,tomato pizzaiola sauce .
EOtEAAS|O|=4 ZH|1”

Café o Althaus tea

Coffee or Althaus tea
AL B YESIQA R

4. LUNCH SALUTARE 19,(71ZtAl)

Sicilian blod
Orange juice
4= QX| FTA

Zuppa del giorno con focaccia farcita

e insalatina

Daily soup ,chefs salad ,focaccia toast with
vegetable cook ham and mozzarella

Q=9 I, O M2, 72 E7IX[0te}
OFAH=LO],l, BRI X|=

Café o Althaus tea
Coffee or Althaus tea
HIO| E= YESIRA X}



ANTIPASTI / Hziz| M=

ANTIPASTO ALL' ITALIANA 32,
Italian Antipasti Cold Cuts

Mozzarella and Vegetable

2ol =222} OtE| £33, BR&ch X Z2E
250 HF 20| T

INSALATA DI POLPO 19,
Octopus Salad

with Olive Tomato and Rucola

FHIESH Z0{2t EOLE, R &L,
S2g2|80| 2o

CARPACCIO DI MANZO 25,
“ALLATORRE"

Korean Beef Carpaccio

with Rucola and Parmesan Cheese

ot M117|5 ofA XM0|10 5212

mopit X 28 2SS0 24

Winter Truffle added at +3, per gram
SEHA 1O FIHA| +3,

MELONE DOLCE CON 24,
PROSCIUTTO CRUDO

Sweet Melon with Parma Prosciutto
(Aged 24 Month)

EECHAUS N IIE0M T2 HE A45H
(2474 € =-d)

VERDURE AL FORNO 27,
Grilled vegetable mix paprika,
eggplant ,with provolone cheese
and black truffles
2 D2 2| 712t 7K,
D222 X=Xt &2 HA1(3g)

MOZZARELLA DI BUFALA 21,
Buffalo Mozzarella with

Tomato and Basil
S22t IxpEL XX M2 E

INSALATA MISTA Regular 14,
Mixed Salad and tomato in Organic 18,
Balsamic Dressing

A =442 Ofxf MHE

US prime beef added at +10, per 100g
O=Z34tME So AHOZ

100g =71 Al +10,

FEGATO D'OCA 29,
Pan fried goose liver ,onion

compote,marsala sauce
OI2AEEAA Q| |7t R 21 I}

ZUPPA/ 41

1 ARAGOSTA ",
Lobster bisque cream soup
HFEZH BIAR 38 2

2 ZUPPADEL GIORNO 8,
Seasonal Soup of the Day
Q=9 I

PIZZA (ALLA ROMANA) & 5%
20 AEFQO| HHAFSEIXE |

Pizza allaromana

Lievitazione 90 ore con lievito madre

90 hour proving with mother yeast
HALSZTO= 0N N2 54t ERE
AL

PROSCIUTTO, RUCOLA 25,

Prosciutto Rucola Pizza
SEUA DZLFE Al O|X}

SALAMINO 23,

Salami, Olives, Artichoke Pizza
420l Zel=2, OtE|=3 T|X}

QUATTRO FORMAGGI 23,
Gorgonzola, Pecorino, Mozzarella,
Provolone and Parmesan Cheese Pizza
nEdEet HE 2 DR

D2 Z=H| oiopsk X| = DX}

MARGHERITA 19,
Tomato, Mozzarella and Basil Pizza
DntEer X| 22t HiE 2 StS H

O|Et2|0t M & I| Xt

GORGONZOLA 22,
Gorgonzola and
Mozzarella Cheese Pizza

VEREL X2t DML X[ X7t S0{ZH DX}

NAPOLETANAD.O.P 24,
Tomato, mozzarella bufala,

Extra virgin oil ,basil

ENtE, 2Ee EuEe), AAEL HE
S2EQYU2 OHS L HHIEE SE OIXt



Organic Rice
RISOTTI / &2z Coiew

RISOTTO ALL'ARAGOSTA 43,

Live Lobster Risotto
HISZ (X EOtEAA 2| R (Lobster.350g)

RISOTTO DI MARE 23,

Seafood Tomato Risotto
AMSESHAEE B H
EOIEAA B|XE

RISOTTO DI FUNGHI 22,

Porcini Mushrooms Risotto
IE2X|LF HAFEIAA 2R

PASTA / It AE} X

Serviamo Pasta senza glutine
Allatorre has a gluten-free pasta.
YEEd = 2FHI0| gl= THAET:

=25 4 YBLICH

=FHl(gluten)2 &, 22|, H2| S0 S0

x4

* = 2 2 H Y (glutenin) 2}
= 2|0t (gliadin)0] ZAESI0] BHS0IX|=
Chital M

PASTA DEL GIORNO 23,
Today's Special Pasta

FUE EN Q50| AR}

GNOCCHI 20,
Potato gnocchi, in meat sauce and

porcini sauce
TE2X|L| OJEAAL| X} )|

LINGUINE AL TARTUFO 35,
Linguine Pasta with Winter Truffle
(Butter Base)

SEHA Ul THAE

Winter Truffle added at +3, per gram.
SEHRTI™- FIHA| 43,

LINGUINE VONGOLE 21,
Linguine with Garlic, Parsley and

Mosi Clam

Oh&2|, Ots, AAERHEI S2|H 29|
DA ZH OpAEL

SPAGHETTI ALL'ARAGOSTA 48,

Live Lobster Tomato Spaghetti
HISE7HR EOFE A A Q| ATA|E|

(Lobster.350qg)

10

11

12

LASAGNA DELLA NONNA 22,

“Allatorre” Lasagna Bolonese
SZU|H| AAO| 2fXtLE

ZUPPA DI PESCE RICORDO 23,
“Allatorre” Seafood Pasta

ML, 230 7t2[H| S irtE 2 SH2 H
EDFEAAQ| SSHY 7| HIL|

PENNE GRANCHIO 22,
Penne King Crab, Tomato Cream

Crab Bisque Sauce
CHAIE ZHAAQ| HIL|

FUSILLI 22,
Fusilli with king prawn, sundried
tomato rucola cream sauce

ML UHEDE, FEZ FZAA9)
T4 TAE}

TAGLIATELLE 24,
Tagliatelle with hanu beef ragout

and gorgonzola cream sauce

3t B9t T2 B} IYAAL)

2] O

SPAGHETTI DI MARE 24,
Spaghetti with Seafood

(Sauce Choice 1)

Lltet siatE ALPAE]

EOLE, 33, 82/2 QY AA 5 &)

TORTELLONE 22,
Tortellone pasta filled with ricotta

and spinach in tomato eggplant sauce
71X, EOLEAAO| 2| FEFX| X2}
ANSX|E M2 EE- = Y| THAE}




J

MAIN DISH / €&, 44

FIORENTINA DI MANZO

CON SALSA SENESE

T-bone Steak 1Kg in Sienese Style Sauce
AOf|LEA] AT AA S HEOI
E[2AH0|21Kg

*2kg - 300,

170,

STINCO DI AGNELLO 40,
Lamb Shank with Polenta

and Mixed Mushrooms

H|=2f01AA 0| OF HZ0| B9t

Sar ZoE DS HARS

0SSOBUCO ALLA MILANESE 48,

Veal Ossobuco and Saffron Risotto
APE2h 2| ZEQF SOtK| HZ0| B g

TAGLIATA DI MANZO 60,
Korean Hanu Beef Steak (200g)

Choose Sirloin or Tenderloin

ot 2t or S AH|O0|3(2009)

*50g 7+ Al +15,

AGNELLO 54,
Owen roast lamb rack (3 bone)

rosemary garlic essence
2x02), 0Hs8 250 72 & 2|

PESCE DEL GIORNO 42,

Seasonal Fish of the Day
Q50| 444720]

COZZE BIANCO, ROSSO, VERDE 32,
Mussel Stew Tomato, Cream, Oil Sauce
Choice 1

SR (ENE IS YU 5 Ei1) 10~ 27|

BRODETTO DI PESCE 59,
Assorted Seafoods Stew

DEGME AR

*HISE 7R 327} A|(2509) +30,

FOOD PAIRING WINE MENU

PIATTO DI FORMAGGIO 38,

Cheese Platter
0= X|=

BISTECCA ALLA MODA KOREANA 48,
Ha-nu Chop Steak Plate
ot A17| T AHO|Z

YAXZE A DHHM = Of2| EEo =A17| HHELICE

71'g9e 2t
ZA[O{X] MH]A
Concierge Service

AtEots 24
Hotd o2 Oh5s
LY 0| A ESisH=ZILICY.

Mot A2 OS2
Ol 88 ZOt=Z LI,

H=+(30, ~)

MEA| OHE 2t24t= 2348 O ZUUT 5
T. 02-324-0978

[&-~]

Lunch 11:00~15:00 (Last order 14:00)
Dinner 17:00~22:00 (Last order 21:00)
Break time 15:00~17:00

= o =
WIS U2 (BH AR

Ol

2)
T T
FRE: LA I 7Hs (2A 22

FIHA 302 23 H)

@ fO)]7

www.allatorre.co.kr
Wi-Fi ID: allatorre G2 or G5
PW: a123456789

AL,

Please, Let us Know in Advance. If you have any FoodAllergies or Dietary Issues.



Y

QUATTRO 360,
( For 4 People, 491 M E )

Antipasto misto all’ltaliana
Mix antipasto Italian style
O|E2|0f & HX

Pizzetta napoletana
Napoli pizza tomato buffalo

mozzarella basil
L= 2|EtL} DX}

Zuppa di pesce mare chiaro
Seafood soup
DESMEAR

Fiorentina di manzo 1 kg.
T-bone steak 1 kg
in siena style sauce
AMOJLtA] ZAN AAS HEQI
E|2AH0|3 1Kg
*Tomato salad and roasted
potatoes and chopper-bean
are served.

EOtE M= 12 AL,

UESS MS-UL

Dessert dello chef

Chef’s special dessert
ZUE EM ONE

Caféotea

Coffee or Althaus tea
HL| L= Y ESILA X}

<§

\-

J

*10%2] MZ0| ZEatEl FHAL|CE,
The amount includes a tax of 10%

A\

DUETTO 120,
( For 2 People, 221 ME )

Margherita con Insalatina Mista
Margherita and Mixed Green Salad
Or2A|2|Ef I|Xtet J2! M2{=(2Dish)

Zuppa del Giorno
Soup of the Day 2 Dish
Q59| £10(2Dish)

Choose 1 the menu
Pasta, Risotto
OfAELE= 2| XE H'F 5 Ei1
(pasta3,5H risotti TEHX|2|)

Choose 1 the menu
Bistecca di Manzo Hanu o
Ossobuco o Pesce del Giorno
Korean Beef Steak (150g)

Sirloin or Tenderloin or Ossobuco

Fish of the Day with Vegetable
1. 259 MM
2. A2t 2| REQ}
_J.\_opq x17+o| Q3|
AH|0|=(150q)
fé! AH|0]=(1509)

=TT =
5 1

Chef's Special Dessert
FHIXFEM C| X E(2Dish)

Coffee or San pellegrino
Ade or Daily Wine
Choice 2

1.7{1] 2.0J0|E 3. @
5 &2

‘*

421 2N ETNX| =

\.

=2 22l

JtsELL

4?
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Chef's Signature Menu

T-bone Steak 1kg / 2kg
Sienese Style Sauce

55| ZLILLICH AOJLIA| AAQ}
ILIAIS 37 HIZ 5t
HIZ7} B 0|20 HE) MH|ABILICE

[]-l-
Pl
on
10
d

Lamb Shank with Polenta and
Mixed Mushrooms

U HLO| Holl M =AQN AA} S5 FHIEL
DS A F5= 23U & S72 S0l
7t 1 REH2 0| LFYULIC

Veal Ossobuco and Saffron Risotto

Live Lobster Tomato Spaghetti
(Lobster.350qg)
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COURSE MENU

CORSO A 100,

WINE PAIRING ( 4% 55, )

Insalatina di rucola e polpo

Rucola and octopus salad
SELU} A=

Fegato grasso salsa marsala

Goose liver with onion compot, marsala sauce
O 2 A2 AA Q| 7{Q|7Hu} QFII}

Zuppa di stagione

Seasonal soup
:Ol A IT
== T=

Risotto porcini e tartufo nero

Porcini risotto with black truffle
HLEX|L HA 2| REQL A2 £2HA

Bocconcino di aragosta ,caponata siciliana

Lobster medallions on Sicilian caponata
AE2[0t FHELIELS 252l HER7EY

Sgroppino alla rucola

Lemon rucola sherbet
g=AH

Manzo koreano o costoletta di agnello o pesce del giorno
Korean beef (tender, sirloin)or lamb chop or fish serve with
abalone and vegetable

*ATEH 1

1. OF/IH{100g) H=710] 2. 5414 (100g) F=T0]

3. 44T M=)

*Korean beef sirloin or tenderloin steak added at +15,

B2 OH TEi= S 50g F7 Al +15,

Dessert con formaggio

Chef special dessert with cheese
QRE9| C|XMER XX

Café o Althaus tea

Coffee or Althaus tea
HIO| E= YESIRA X}

If you Replace a Main Menu to T-Bone Steak (1kg] ,

Additional charge can be raise according to number of person.
MRS ElZAH|0|3 (kg) 2 HE Al

ALAL QIR Wh2E 191 =71 H| 0| HY e L T

291 +25, 321 +15, 491 +0




COURSE MENU

@iﬂ@j CORSO B 75,

WINE PAIRING ( 4= 50, )

Antipasto freddo del giorno
Cold appetizer of the day
X742 HAH

Antipasto caldo del giorno

Hot appetizer of the day
e

Zuppa di stagione

Seasonal soup
Q=9I

Spaghetti mare
Seafood spaghetti (Sauce Choice 1)
SflAtE AMAE|(EOLE, I, 228 2Y AA F &i1)

Sgroppino alla rucola

Lemon rucola sherbet
dl=AqH

Manzo koreano, ossobuco ,stinco di agnello ,pesce

Korean beef (tender loin /sirloin ),0ssobuco,lamb shank,fish
serve with vegetable

* Ml 1

1. SORK| HZ0| H Q2| 2. HZ0|H Q2

3.5t =541 (100g) 4. StR QFAI(100g) 5. M2

Korean beef sirloin or tenderloin steak added at +15,

St OFAl [L = = A 509 =7} Al +15,

Dolce del giorno

Chef special dessert
Q59| CINE

Café o Althaus tea

Coffee or Althaus tea
AL Ee= UESIRA Xt

_
—~
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If you Replace a Main Menu to T-Bone Steak (1kg]) ,

Additional charge can be raise according to number of person.
MRS EI2AH|0]3 (1kg) 2 HE Al

AIAL QII0] [H2t 1915 37+ B 0| 2B Ct,

291 +30, 391 +20, 421 +15




