AUTUMN
SEASONAL COCKTAIL

Modern cocktails crafted with corn and sweet potato, two of Korea's quintessential

autumn crops. Experience a special taste of autumn, complemented by seasonal
garnishes and sophisticated plating.
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AUTUMN SESONAL COCKTAILS

OKSUSU  ABV 4.3% <rw 36,000
Corn Paste - Fresh Cream - Milk - Jim Beam Bourbon - Banana Liqueur

GOGUMA  ABV 12.5% krw 36,000

RYE 25 - Lemon Juice - Agave Syrup - Campari



OKSUSU(CORN) | 4%

Corn Paste - Fresh Cream - Milk - Jim Beam Bourbon
Banana Liqueur

A seasonal dessert-style cocktail highlighting
the rich, nutty flavor of autumn-harvested corn.

Its smooth, creamy texture offers a warm
and indulgent finish.

Krw 36,000

hin ™

-
- f
= J =
b
=\ J
i . f
. P.YLe 4
= ' H # *“‘ | _f
B ‘vl L_I', ¢ |I 1% | . - \
. ¥ J i ¥ . : % \ N %







Discover The Bar’s Signature Cocktail.
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FAMILIA ABV 23% kew 35,000

Basil-intused Gin - Tomato Cordial - Lillet Blanc

DELMAR  ABV 3.2% kew 33,000

Red wine - Hibiscus Blend Tea - Sangria syrup - Orange

PALLY BEAR  ABV 9.7% rw 33,000
Chusa 40 - Vanilla - Baileys - Apple Juice - Fresh Cream - Orange Bitters

CHEONSAN  ABV 23.4% v 33,000
Tianshan liquor - Tequila Reposado - Suger Syrup - Lemon - Ketchup - Lotus Root - Peated Whisky

THE BAR  ABV 19.2% <Rw 40,000
Aberlour 12Y - Bitters - Ginger Ale - Orange Peel

GC.MIP ABV18.9% <rw 110,000
Rovyal Salute 21 Year Old - Oleo Saccharum - Grand Marnier - Lemon - Bitters - Soda Water - Gold Leaf



FAMILIA | TI{22|0}

Basil-infused Gin - Tomato Cordial - Lillet Blanc

A martini-style signature cocktail that brings
together the freshness of ripe tomatoes and
the aromatic notes of basil, offering a crisp
finish and a bright, refreshing flavor.

xrw 35,000

DELMAR | E0Of=

Red wine - Hibiscus Blend Tea - Sangria syrup - Orange

A low-alcohol cocktail that harmoniously blends
hibiscus tea with sangria.

Delicate floral aromas and rich fruit notes create
a light, refreshing, and approachable finish.
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CHEONSAN | AL

Tianshan liquor - Tequila Reposado Suger Syrup
Lemon -Ketchup - Lotus Root - Peated Whisky

A signature cocktail crafted with
Cheonsanju, the signature gaoliang spirit of
Chinese restaurant CHEONSAN.

'ts deep, distinctive Eastern character
is refined with a contemporary touch,
creating a unique and sophisticated
experience.
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PALLY BEAR | H2|3

Chusa 40 - Vanilla, Balleys - Apple Juice
Fresh Cream - Orange Bitters

A signature cocktall inspired by the hotel's
mascot, Pally bear.

Delicate floral aromas and vibrant

fruit notes come together in a light

and refreshing expression.
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krw 33,000

* The Pally Bear doll featured in the presentation is
avallable for purchase separately.
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Pally Bear Key Ring | Zz2|= 7|2

Krw 28.000



THE BAR | & Hf

Aberlour 12Y - Bitters - Ginger Ale - Orange Peel

A premium highball crafted with Aberlour whisky,
balancing the rich depth of malt with a crisp,
refreshing finish.

A distinctive expression of The Bar,

created to embody the exclusivity of membership
and elevate every moment.
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GRAND MERCURE IMPERIAL PALACE
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Royal Salute 21 Year Old - Oleo Saccharum
Grand Marnier - Lemon - Bitters - Soda Water - Gold Leaf

A premium signature cocktall embodying
the elegance of Grand Mercure
Imperial Palace Seoul Gangnam.

Delicate gold accents and refined golden presentation
come together to offer a distinctive sense of luxury

and sophistication.
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COCKTAIL

Experience The Bar’s Award-Winning Cocktail.
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KOREAN CUP COCKTAIL COMPETITION
SILVER AWARD-WINNING COCKTAIL

PIEO OREUM (A FRAGRANCE IN BLOOM)
OH{RE ABvIs%

Paju Sojudaum - Apricot Brandy - Sujeonggwa - Lemon Juice - Makgeolli Cream

GOLD AWARD-WINNING COCKTAIL
FROM THE BOSEONG TEA MASTER CUP

BOSEONG HOJI TEA MARTINI
CHOICE: NON-ALCOHOLIC(ABV 0%) OR ALCOHOLIC(ABV 27%)

Non-Alcoholic(ABV 0%)
HoJi - Kakao Nips - Vanilla Syrup - Milk

Alcoholic(ABV 27%)
Bourbon whiskey - Hoji - Kakao Nips - Vanilla Syrup - Peychaud’s bitters

ISTH KOREAN CUP COCKTAIL COMPETITION

SILVER AWARD-WINNING COCKTAIL

OREUM
P ABV134%

Paju Sojudaum - Sports Drink - Fruit liqueur - Fresh Lemon Juice - Salt

AWARD WINNING

<rw 35,000
<rw 25,000
<rw 30,000

<rw 33,000



Discover Pieore
a Silver Award-winning cc
from the Korean Cup Cc

Inspired by olum blossoms after wir

it blends Sojudaum 50, apricot, sujeonggy
and makgeolli cream into a delicate
Korean dessert cocktail.

PIEOREUM
(A FRAGRANCE IN BLOOM)

OIH=E

Paju Sojudaum - Apricot Brandy
Sujeonggwa - Lemon Juice - Makgeolli Cream

kkw 35,000




BOSEONGHS
POURED’IN
THE NIGH

Experience the Boseong Hojl Me
a Gold Award-winning cocktail
from the Bosung Tea Master cug

The delicate depth of Boseor;
captured in The Bar's signati
to be savoured with or wit
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BOSEONG HOJI TEA VIRGIN MARTINI
58 =X HZl OtE|L
HoJi - Kakao Nips - Vanilla Syrup - Milk

krw 25,000

BOSEONG HOJI TEA MARTINI
24 =X OHE[L
Bourbon whiskey - Hoji - Kakao Nips - Vanilla Syrup - Peychaud’s bitters

Krw30,000




A gentle pause for those seeking a moment of rest after a long day.

Inspired by the ascent of a mountain trall,
Oreum Is a cocktall crafted with Sojudaum Rose Gold from the Paju-based distillery Mieumnet.

It combines the refreshing taste of an 1on beverage, the fruity aromas of banana and peach,
and a touch of umami from sun-dried sea salt.

Paju Sojudaum - Sports Drink - Fruit liqueur - Fresh Lemon Juice - Salt
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CLASSIC COCKTAIL

* Classic cocktails not listed on the menu are available upon request.
Please ask our staff for assistance.
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GIN BASIL SMASH — ABV 21.6%

Gin - Basil - Lemon - Sugar

GARIBALDI ABV 3.6%

Campari - Fresh Orange Juice

KENTUCKY BUCK ABV19.3%

Bourbon - Strawberries - Ginger Ale - Lemon - Bitters

LONG ISLAND ICED TEA ABV 27%

Gin - Rum - Vodka - Tequila - Cointreau - Fresh Lemon - Simple Syrup - Coke

ESPRESSO MARTINI ABV 19.4%
CHOICE: VODKA OR WHISKY

Vodka - Coffee Liqueur - Espresso Coffee

NEGRONI ABV 25.9%

Gin - Campari - Sweet Vermouth

GIMLET  ABV 22.7%
Gin - Fresh Lime - Simple Syrup

SECOND SERVE ABV 3.2%

Fino Sherry - Montenegro - Fresh lemon - Simple Syrup - Soda Water

1

COSMOPOLITAN  ABV13.7%

Vodka - Cointreau - Fresh Lime - Cranberry Juice

KRW

KRW

KRW

KRW

KRW

KRW

KRW

KRW

KRW

28,000

28,000

30,000

30,000

28,000

28,000

28,000

28,000

28,000



NON-ALCOHOLIC COCKTAIL

VIRGIN H

OJI TEA MARTINI ABV 0%

Hoji Tea - Vanilla - Cacao Nibs - Lemon - Milk

VIRGIN PALOMA ABV 0%

Grapefruit Juice - Agave Syrup - Lime Juice - Soda Water

VIRGIN T

EA SANGRIA  ABV 0%

Blended Tea -

Sangria Base - Orange

VIRGIN MOJITO  ABV 0%
Apple Mint - Fresh Lime - Brown Sugar - Ginger Ale

KRW

KRW

KRW

KRW

25,000

25,000

25,000

25,000



