WEILOU

Chinese Restaurant
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Modern Chinese restaurant “Wei Lou’, located on the 34th floor of the Grand InterContinental
Seoul Parnas, customers can enjoy the best quality Beijing roasted duck presented
by a professional chef from Quanjude, a famous restaurant in Beijing, as well as the light
and simple taste of Shandong cuisine at a reasonable price.
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@ Pork (D NUT ) VEGETARIAN @ SPICY 1 SIGNATURE DISH

Food allergies, food intolerance and religious interest.
We welcome enquiries from customers who wish to know whether any meals contain particular ingredients.
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WEILOU
SIGNATURE

Peking Duck 200,000 WHOLE PIECE / 17}
B2 JentkEig

Sautéed Duck Breast with Vegetables or Duck Soup

FEor®
Black Truffle $2WAl WAEREEL: 40,000 / 15g
Caviar 7HH]o| BT 90,000 7/ 28g

Eloquently prepared by our chef who got his start at the Quanjude, a famous restaurant in Beijing, each and
every duck must be basted repeatedly with a special marinate and then slow roasted to give it that crispy exterior
yet leave the meat tender. Take a slice and place it on a freshly-made flour wrap with a little hoisin sauce and
scallions and cucumbers, and you have prepared one of the world’s most sought-after delicacies.
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Pre-order required one day in advance
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Live Lobster 200,000 / 1kg
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YOUR CHOICE OF SAUCES
LAY

Chili Sauce H &2 H2pEHT

Ginger, Leck Sauce tu} A7 &2 KZ, 27t

Steamed Garlic Sauce "Hs B &2 FRE{t

Crab Meat with Singapore Chili Sauce (Extra Charge 30,000) A7HE 2] At AA BAHFTINEHE ©

All prices are inclusive of 10% service charge & 10% tax.
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CHEF’S
SIGNATURE

Superior Bird’s Nest, King Crab Meat
and Dried Scallop Soup
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Assorted Homemade Dimsum(3 pieces) @
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Peking Duck
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Steamed Whole Abalone with Black Truffle
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Sautéed Korean Beef with Black Pepper Sauce
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Noodles or Fried Rice
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Chef’s Special Dessert
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950,000

olF Za&u]d Tea Pair 1 + 36,000
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Hot and Sour Soup with Fish Fin ©
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Sautéed Seafood and Vegetables
with Oyster Sauce
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Fried Lobster with Chili Sauce
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Sautéed Korean Beef
with Soy Garlic Flavor Sauce
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Noodles or Fried Rice
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Chef’s Special Dessert
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190,000
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All of the course menus required a minimum order of two and coffee or tea will be served.
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Food allergies, food intolerance and religious interest.
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We welcome enquiries from customers who wish to know whether any meals contain particular ingredients.
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Assorted Seafood, Vegetable and Noodle Sheet
with Mustard Sauce
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Steamed Fish Fin with Hong So Sauce
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Peking Duck
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Buddha Jump Over The Wall
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Braised Korean Beef Short Ribs
with Yuxiang Sauce
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Noodles or Fried Rice
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Chet’s Special Dessert
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“We1 Lou” Special Cold Dish
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Steamed Fish Fin and Pine Mushrooms
with Hong So Sauce
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Peking Duck
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Buddha Jump Over The Wall
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Deep-Iried Live Lobster with Ginger,
Leek Sauce and Braised Korean Beef
Short Ribs with Mala Sauce ©
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Noodles or Fried Rice
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Persimmon Simiro in Muskmelon Bowl Tapioca
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All of the course menus required a minimum order of two and coffee or tea will be served.
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All prices are inclusive of 10% service charge & 10% tax.
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