Small 17,000
Large 25,000

@Soupe a l'oignon
- HHEZ0IZE HUS £, Z2H| XX ([LHAH S HeF A A DT| 3t HE =8
Caramélized onions, Cooked in a chicken bouillon, Gratinée with comté cheese

Velouté de petits pois, feta, crabe et pistache
- A== YZH|, HEF XX, A TIAEHKIQ
Green peas veloute, Feta cheese, Snow crab, Pistachio

\,\ORS D,OEUVRES

23,000

Salade d’asperges mimosa
— OtAIIRREAHA D12 A EHE
@Asparagus mimosa salad

Escargots a la persillade
- OIs0 22 HAFIED, IHS2 HE
Baked escargot with garlic, Parsley butter

32,000

@Cocktail de crevettes et pamplemousse
- M ZHIE, TtS
Shrimp with cocktail sauce, Grapefruits

32,000

@Mousse de volaille au cognac
- HZHEAXMEZ (FDJ1: ZUHAY
Chicken liver mousse with pickles

25,000

Tartare de boeuf fumé a la truffe fralche
- IR HIZ EfZ2EIZQ EHE (A DT]: LA SHR)
Hand cut smoked Hanwoo beef tartare with fresh truffle

38,000

Petit camembert r6ti au four chapelure de noix
- 22 DAL NUHE XX, 35 IHAE
Baked French camembert cheese, Walnut crust

28,000

Assiette d’'os a moelle, persillade, bacon et pickles de moutarde
- 2 HZER ZHI0IE. HZAI0E, HIOIZA DT HAERE IS

(M1 ZLHAE SR, HIOIZA(EHXI 0 T1): OI=AH

Roasted bone marrow plate, Persillade, Bacon and mustard pickles

32,000

Poulpe grillé a la provencale
- A2 O ALM Z(H MHE
Grilled Provencal octopus

28,000

Oeuf a la coque, mouillette a la truffe et ciboulette
- Ht= HIHEQA EHE, X012 HE
Soft-boiled free-range egg, Baguette and truffle and chives butter

22,000

Emincé de thon aux agrumes et avocat
- E2H0IA EAI, AEHALQL OFEIHE (RILIZ0: SEHY)
Sliced tuna, Citrus and avocado

32,000

S

Plateau de fruits de mer grillé

- BHZ BAH, WR(3pcs), #=(3pcs), Jt2IHI(3pes), QE, 274K AA 120,000
(M2, QEN: AL J2IH]: LE24h
Half lobster, Shrimp(3pcs), Abalone(3pcs), Scallop(3pcs), Squid, 2 kinds sauce

@Oursin en sabayon au champagne 40.000
— MHIQ Jt2IHI, AFHQ! AHHIE (Dt2IH]: L2 A '

Stuffed sea urchin with scallop and champagne sabayon

Légumes grilles 30,000

Grilled vegetables / 22 OFH

La ratatouille Provencale
Traditional Provencale ratatouille / HSH0I TZEAL FIEHEQ]

Pommes frites
Classic French fries / ZtX+ &2

Purée de pomme de terre a la truffe
Truffle mashed potato / EHZ 1M E ZHIOIE

Selection of cheese/ Z& kX

FAIT MAISON

CHIC BISTRO

Poisson du jour
- QS0 MM HA, AISXIA LA SHLI0IX (RIS ZLHAY
Grilled fish of the day, Mushroom, Spinach and yuzu hollandaise

38,000

Sole meuniére
- JHEXHO] BIUMIZ, HE HNE ZHIOIE (OEXHDL: LA
Sole fish meuniere, Buttery mashed potato

65,000

Homard réti en persillade
- EAH 01 HIZAI0LE, dI2 IHME ZHIOIEQ AH O BIZE S& (2FAE: LM
Roasted lobster with persillade, Lemon mashed potato and champagne beurre blanc

65,000

Bovuillabaisse
- DZUAM GiAME AR (RIS SHAL =101 5240
Provencale seafood and fish stew

50,000

Coquilles Saint- Jacques gratinées
— Jt2IHI 3201, A2 & E2XIL AA (OF2IH]: 224D
Gratinated fresh scallops, Chardonnay and porcini sauce

42,000

Poulet Provencale
- HQd, ENE AA, EOIE M (E1071: SLHAD
Braised free range chicken in tomato sauce, Tomato concassée

@Filet d’agneau
- ¢ oE EQIEQ QU ELE (Y1) LY
Roasted lamb filet, Tomato and orange compote

38,000

55,000

Bucatini aux coques et lardons
- SItEIL AR} ROHQF THIEL THSC] SH0IE 421 AA (EHHIEHEIXI D T]): 2152
Bucatini pasta, Clams and pancetta, Parsley white wine sauce

Gnocchi a la Parisienne aux champignhons
- M2l Xiet | J2Hek ik A
Parisian gnocchi gratined with mushroom

32,000

All cut is served with garden salad, mini paprika,
garlic, mashed potato, tarragon mustard,
honey whole grain mustard and creamy pepper sauce.

DE AHOIZ0E JIE &, 01U 25 Ots, HE ZHI0IE,

EtdtZ HAEE, oL E3412 HAEHEQ
20T AA D] =L S W) JF e MISE UL

Hanwoo 1** Tenderloin - 1** S5 §t ot / 150g (A1DJI: SLHAH $t2) 80,000
U.S. Beef Tenderloin - U.S. 2/117| 2t /150g (411171: OI1=2H 60,000
Hanwoo 1** striploin - 1" S35 $ £/ 200g (A107: SLHA8t) 90,000
U.S. Prime striploin - U.S. Z2t2! #Z / 200g (A1071: 0= 60,000
@U.S. beef T-Bone Steak - U.S. EI2 AHI0IZ / 700g (411171: 0I=2H 150,000

| 150¢g 8,000

Extra bread FJt =

Gl

Emincé de thon
aux agrumes et avocat
Sliced tuna, Citrus and avocado
Sct0IA &K, AEHAQ OtE I
(RICH0f: SERD

C \\\ D

Velouté de petits pois,
feta, crabe et pistache
Green peas velouté, Feta cheese, Snow crab, Pistachio
A= W2H|, HIEH XX, HAIQF TIAEKIQ

'/\\\ D)

Poisson du jour
Grilled fish of the day, Mushroom,
Spinach and yuzu hollandaise
QEO| MM, HA, NISXIYA X SHLI0IZ
(B=E: S

'/\\\ D

Filet Mignon de Boeuf
Grilled Hanwoo 17 tenderloin,
Sweet potato mille feuille with red wine sauce
17 S3 R O NN LEQQH M= 42 AA
(A1271: SLHAHBR)

OR

Homard ré6ti en persillade
Roasted lobster with persillade,
Lemon mashed potato and champagne beurre blanc
AH 201 HEAIOIE, dIZ IHHE ZHIOIEQF AHCN HZE S
(XA JHLICRD

OR

Filet d’agneau
Roasted lamb fillet, Tomato and orange compote o
& ENIEQY QX SEE 0]
3 (ClnblR=ESY)] r

*Add half lobster tail for 25,000KRW

'/\\\ D)

Soufflé glacé au Citron
Lemon iced soufflé
AEHA OOIA =E4

'/\\\ D

Tea of Coffee
El = HO

150,000

VEGETARIAN | HIXIEHIZI
ﬁ GUERIDON SERVICE CHEF'S CHOICE Please ask our staff for seasonal Vegan dish.

HIZ =S 2othls 2452 HAMH 22Adh FAT1 HHEULH

u have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering.
S E Y 2T U AHL =28 I8 It BRok! DHEHMNE 25 Z2AWH i =S &6 =AJ] HIZULCH

All prices are inclusive of 10% VAT.
&) U= 10%8 EIHMIIF EEE K ASLILCH




