Queens head-Menu project (Fong Dae-English)

© The english menu for the Hong Dae branch consists of the exact same number of pages and information as the Korean version.
© The only changes made were, the Korean descriptions have been replaced with a more comprehensive description in English.
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o Fouse Beer Pub Ficrebremery!
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in bibre veritas!

Queens Fead.
uses ita oren amall scak manufacturing Facility

to produce bouse beer by implkmenting a traditional @erman
brewing method

Cueens Fead bas tvo stores, the main store in Buwen which

offers a simple pub-style theme, and the sccond abore in
Fieng Dae nhich offers a Suropean sty pub with
vintage dealgn and furniture.

Oueena Fead is a small acak micrabremery e thrives an
providing quality bouse beer. Jn the near Future, Queens Fead
aima te become a specialist in the industry by heeping thia
traditional principle of micrabrensery.

Alaa enjoy cur pub culsing preparsd by sur main chef.

oo~
¥ 1000 o<
2000 cc
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What is Microbrewery (Rouse Beer)?
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Micrabrermery i a type of brensery inkergrated into a smaller facility
ta produse beer using traditional methods, Oueena Ficad's traditional
method of bremery was brought denn by a Serman Mclater himac¥.
where the Fouse Beer in distributed to Beoul and Pumon sborea.
Unslike beer manufactured in factrics. Fouss Beer bs rich in vitaming
and minerals as the beer s matured and naturally Fitered.

Page 5 Drafts Selection

Micro Wrewery 1

Bitsner

Lizzlit Plavossred] maltad Bardey in the stvhe of lger.

400cc 5.000
1000cc 12.000
2000cc 24.000
Weien

Brewesl with wheat amd malied barley, Top-fermental ard
matured @l ko emnperatime b give o gentle ared smooth tashe.

400¢ce 5.000
1000cc 12.000
2000cc 24,000
Dinkles

Prowas] with malsad adcy, Ieflom-Termentedd amd makired &
lonw lemnperatiane 1o give @ swecl corsme | flavourad dark beer.

400cc 5.500
1000cc 13.000
2000cc 26,000
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Special Barbegie

Dusen's Fiead uscs ingredients wth natural spices matured for 28 hoairs,

Aasorted Bausage Barbeque Do) 19.000
Bratwurst, All ]inrk WHIHT, Ilcgﬂl.il'utrg, Wietss Wurst, Cabanossy

Chichen Barbeque s 19.000
Chicken legs marinated in harbeque sasce

Whele Pork Belly Barbeque oo 19.000

Park belly marinated in rosemary sance

Queens Fead Special assorted barbeque 38.000

Assorment of sausage, cucken, pork belly and seatood

Al dishea are served with reasted vegebablea and potabaca.
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Fresh Salad

Dueens Fead Salad 16.000
Cherry tomato & olive salad dressed with apple cider vinegar

Caprese Salad 16.000
Fresh mozzaralla cheese & tomato salad

@rilled bai Chicken Salad 16.000
Thai flavoured chicken breasts dressed with orental sauce

Fresh Seafood Salad 17.000
Assortment of cuttlefish, shrimp, mussel, clam and pen shell

Smoked Balmon Salad 18.000
Smoked Salmon salad dressed with apple wasabi

Extra Drissini L300 Speal
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Fasortment of baked potatoes

Aszoriment of fries, wedges and whole mini potatoes.

Asaortment of fried apicy sausage
Assoriment of regenburg, bratwurst, weiss wurst
and all pork cabanossi with roasted vegetables

Fot Boom
Assortment of squid, shrimps, clams, mussels
and pen shalls with roasted vegetables

Cozze Picante

Spicy mussel soup with gadic bread an the side
Extra Sark: Bread 1500 Bpcal

15.000

17.000

18.000

21.000

14.000
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Sive Dish

Citron Whelk Noodles

Citon fiovouned plain noodias with spicy whek on the side

Dried Bnack Platter
Beeef jriy, mibo scpid, died souid ond pecnuts

Chili Bhrimps
Chill marinated shimp in Chinsse styls

Buffale weings
Buffclo wings marinated in soy souce

Beasenal fruit platter
Flatter of & difiesent i (vores wih seoson)

23.000

Page 10: Pasta

O

Pasia

Beafead Spaghetti
Tomato sawce spaghetti with seafood

Spaghetti Amatriciana

11.000

Tomato sasce spaghetti with pecoring cheese and lomato

Bpaghetti Vongole

Olive oil sauce spaghetti with clams

Spaghetti Carbenara
Cream sauwce spaghetti with bacon

Spaghetti Gamberetti
Light garlic cream sauce with shrimp

12.000
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everage

Tea

Green, Red Ginsang

Cohe

Hprite

Juice
Orange, grape

4.000

4,000

4.000

4.000
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Whisky

“""“& Tobmnie Walker Dack SO0mll
£y Tebmnic Saber Sack [700mI

m Slenfiddich Ryear okd [TO0mI

Ballantine's Ryear okd [TOOmI

M&M Ballantings Wycar okd 5OIml

Ballantings Myear ok (T30ml

Complimentary Fruit platter or Chop sbeah with any Shisky order WChokee of 1

80.000
120.000

150.000

150.000
160.000
250.000
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@iieens Bead brewery Meihod

Cueens Head house beer ks produced through a iraditional Gamman
mathod of miceobrewary, The house beer is made of natural ingrediants,
malt, hops and yeast in order 10 presene the natural freshness of beer,
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How. 1o enjoy a pint of fresh bear
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Chef's Special Meni:

Assorted Coldeut Ram & Cheese

Bierschinken Ham & Emmental Cheese
with erackers and salad on the side

15.000

Grilled Beef Chop Salad (s

Crrillead beef clwop salid dressed with oriental sance
19.000

Chnp Bteak [ Australiz)
Pan fried beef chop steak

23.000

Gorgonzola Beef vy
Santéed imnshroom and beef with Gorgonzola cremmn sauce

23.000
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