FAIT MAISON

CHIC BISTRO

Appetizer

Gravlax de saumon au pesto de menthe et fines herbes =f (V)
QIEQ §|E HAEE ZSQl Aol J2tE2tA

Gravlax salmon, Mint, Herb pesto, Pink pepper, Caper berry, Pickles
JateEEtA 0, BIE 58 TAE, 3 HH, #|0|m H2|, |2

Escargots au beurre de paprika fumé et poivron rouge ()

St otx2l7 HE| S 2S¢l 2H0|

Escargot, Smoked paprika & Roasted red pepper butter, Toasted pine nuts
E2Ho|, 2ot tZal7tet 72 W I HE, 72 3t

Vol au vent de homard et oursin ZAE{Q M7 2kt

% Seasonal Special A|ZE AH|M

A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. & AxiZ0l| M=o ZHZHQl 811 M S sl 2t st EEsHH|FlL|Ct.

ﬁ Gueridon Service

Vegetarian *Vegan menu

% Gluten Free

: Please ask our staff for seasonal vegan dish. HI?1 0lw5 §5tAl= D22 2A0|AH 226l FA|7] HFEfLICH

32,000

6pcs / 15,000
12pcs / 30,000

36,000

Lobster, Prawn, Leek fondue, Lobster bisque & Sea urchin cream, Puff pastry, Sevruga caviar

EAE, TS CcHot 37, BAH A9 GA 33, HI Ho|AEE|, MEFT} 7HH|0f
(BF2E: FHLITH)

Tartare de boeuf au couteau ot EtZE(= £

Hand cut Hanwoo beef, Roasted garlic & Lemon aioli, Egg yolk cream, Brioche toast
otRet 2 Oh5, 2|2 ofo| 22|, Azt LEXt I, HE|4%F

(2 27]: LA BH2)

Salade de péches grillées et de fenouil 120 72 2&0te HA Ma{= (1)
Grilled peach, Confit fennel, Aimond crumble, Camembert cream
2 =30, HY 21|, ol2= 37E, FaH|2 3

== = o —— —O=,

Carpaccio de thon | 7121tk ()

Tuna carpaccio, Compressed watermelon, Avocado purée, Sevruga caviar,
Mango & Lime vinaigrette

A 720X, =4, Ot I F2f|, MER 7} 7iH[0f, 2112t 2t HU| D2 E
(EFK]: SEFL

Seafood

Plateau de fruits de mer grillés s{AE ZafiE

Lobster, Croaker, Prawn, Cuttlefish, Abalones, Scallops, Octopus,
Mussels, Clams, Pasta

BAE, 210], L3}, 24ROl M, Jt2|u], 20|, ST, RAIZH, TLAE}
(BFAE: FHLICH f 2270 I EFAL / MS: FLiAL/ 712[H]: P24t

Soup

Soupe a l'oignon Z#I%| ofL|ol I

Caramélized onions, cooked in a chicken bouillon, Gratinée with comté cheese
FHE{HELO|ZE oL I ZH| X =

(5 te: LR

Velouté de courgettes a 'espuma de chévre F7|L| $X9} HA XX of|AZ0t ()
Zucchini soup, Goat cheese espuma, Comté tuile, Black summer truffle

FIIL| 1, Fa K= o A0 SH| FlY, =W ERHE

Cheese & Cold Cut

Plateau de fromages et de charcuterie x|=2} AFZ|E]|2| SafE
‘Le Meunier’ Master French artisan five cheese selection
with Assorted cold cuts, Mixed nuts, Dried fruits

‘2OL|0f] OFAE] ZRIX| OFE| & 57HX| X|= MM Cist 2=,

= =]
(M2t (R 2 7]): AT Qldt / HX|E (K| 2T]): Amfldh / FHE(RHX[L27]): SLHA)

Q
AW, 25 Th

Dégustation Fromage Z2lIX| X|= MzlM ()
‘Le Meunier’ Master French artisan five cheese selection
‘EQL|0|] OFAE] K| OFE| & 57HX| K| = AallM

36,000

29,000

33,000

Small / 90,000
Large / 170,000

Small / 18,000
Large / 30,000

30,000

55,000

25,000

Main

Poitrine de poulet rotie H7I54 F0[2t HEL HH 32

Roasted chicken breast, Red pepper & Potato stuffing, Yellow pepper cream, Zucchini, Chicken jus
EHOtEA 70|, 3 E m|met 24X AR, HER HEH I, FI|L, X2 F

(S 17]: LHAE /S te: LA

Courbine poélée au fumet de poisson mousseux 210{ 0|2} MM Z AA ()
Seared croaker, Charred leeks, Braised turnip, Steamed abalone, Fish fumet foam sauce
Blof 70|, 72 CHI}, /31 2, 4 T, MM E AA

(R 2ujah

£ Saint-Jacques Poélées au Safran 712 ZtX[Q} ALZ2 2|AE ()

Arborio rice, Pan seared scallops, Cuttlefish, Saffron cream sauce, Black summer truffle
O[2E2|Q 4 12 PX}, O, ATt 28 AA, 22 |
(& O[Ef2|OFAt / BEX}: A2 A / R E O] : HIE R

Cételettes d’agneau rotie ¥ZH| 70|

Roasted lamb chops, Parsley crust, Artichoke, Baby carrots, Radish, Grilled eggplant purée, Mint jus
T2 Y|, nhEe| I2AE OfE[X3, &2, 2iC]+|, 220 £ 7IX| &2, UE #

(F27|: ST/ Y t: ST

Homard grillé au beurre d’estragon et d’aneth E}2t2 & 2 HE{0| 22 ZAE ()
Grilled lobster, Tarragon & Dill butter, Fennel & Orange salad

EfAE 70|, Et2t2ot g HE, HidD QK| M

(BFAE]: FHLICHE

Sole a la Normande =2%C|4] Jkxt0| o] &

Sole fish, Shallot, Apple cider, Lemon, Cream, Roasted potatoes with brown butter
7FXHO] 10, &%, O F AtO|O, 2|2, A2, Hat2 HE Xt 70|

(ZEXtO]: ZLHA)

Pasta

Orzo a la provengale ZTZHA AEIQY @2 TtAE}
Orzo, Roasted pepper, Zucchini, Broccolini, Burrata, Tomato sauce
REX, A2 0|y, FI|L|, B2 22|, Fatet EOLE A&

Linguine de fruits de mer en bouillabaisse FOp|A AAS ZEQI s{ME L] TFAEL
Lobster, Mussels, Clams, Prawn, Linguine, Bouillabaisse sauce

YAE], S, HIXIZ, M2, LU, LOPHIA A

(BRAE]: FHLICHE

Dessert

Carpaccio exotique 0|1ZEl 720tk ()
Exotic Carpaccio, Herb foam, Coconut sorbet, Pineapple chip
O|2XE| FI2MK|Q, 5|8 Z AL A2H|, TIRINE %

=

Tarte d’été a la péche et lavande 2HHIC| 220} ElZE
Fennel cream, Lavendar peach confit, Ruby red confit
HY 37, 2 S50t 20|, R4 = S|

Créme briilée au yuzu X 23 223 ()
Yuzu creme brilée, Yuzu confit, Mango & Yuzu ice cream
|4 3 HEl, fxt ST, Y1 & |ALOfo[AFE

Géateau aux fruits rouges au fromage de Bourgogne IZ201% 7FE, 3| #j2]
Red berry, Bourgogne cheese cake, Crispy black rice
ZE 2|, F21045% X[= 0|3, 50| 22|AL]|

a,=

43,000

45,000

46,000

49,000

65,000

68,000

38,000

50,000

18,000

19,000

19,000

19,000

Steak Corner

*All cut is served with Garden salad, Grilled corn & scallion mashed
potato, Provencal tomato, Béarnaise sauce, and Diane sauce.

2= AH0|R0]= 7HE MEE, S449 B0t 04| = ZH|O|E, 72
EDHE, HO{H|0]= & A, CHO|QH AA T BHH RIS ELICE

(CHOH A A - 2|10 7] b LHA BFR)

Filet de boeuf

Hanwoo 1++ tenderloin 130g (D)
1++ 53 3H2 okA 130g (2]117]: SLM $H2)

72,000

U.S. prime beef tenderloin 130g ()
U.S. Z2tel 2|717| okl 130g (4]27]: 0|24

63,000

Ribeye

U.S. prime ribeye 180g ®
U.S. Z2jl 2SH 180g (2/117]: O|=4)

66,000

Striploin

Hanwoo 1++ striploin 180g ®
1++ 52 2 MZT 180g (217]: SLHA THR)

85,000

U.S. prime striploin 180g (%0

b 59,000
U.S. Z2t) & 180g (41127]: 0|4t

Sides Allar 9,900

Asperges grillées a la sauce hollandaise (\)
SUCIO|X AAS ZEQI OFAIIEIAHA 10| )
Grilled asparagues with hollandaise sauce

Purée de pommes de terre a I'ail ()
22| 0j4|= ZE|0|E
Garlic mashed potatoes

La ratatouille Provencale (i)
T2YAY BHEHRO|
Provencale ratatouille

Pommes Frites @
EZE Y A% A
Classic French fries with truffle oil

Haricots verts sautés (1)

x| I8 RS

Sautéed French green beans with butter,
Garlic, Shallot, Toasted almond

Fait Maison uses sustainably sourced seafood to contribute
to marine environmental protection.
HHZEe oY &2 B E ol X|&Tse wAloz et #itE8 AFELIC)
If you have any food allergies or dietary requirements such as gluten intolerance,
please inform your server before ordering.
SA 2 LY 2| AN AL 22 22| 077t st DA A=
Sk TR0l A s LHEe LEs FA17| Bt
H

(=R ]

=
All prices are inclusive of 10% VAT. &7| 280i|= 10%2| £7tM|7} Zet=|of AUELICH




