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Dinner 4 Course
KRW 130,000 per person

(%) Homard poché et terrine de tomate
ZAEQ EOLE H|ZI
Poached lobster, Tomato terrine, Goat cheese cream,
Watermelon essence
ZAE, EOLE E|2I, A X=X 32, 4t ofldlA
(BFAE]: FHLICH)

() Poulet confit a la sauce mousseuse de bisque
20| S|t HAT E
Octopus confit, Yellow bell pepper & Saffron compote,
Bisque foam, Crispy shallots
XNexz| 20 20|, 4 It AFZ2t 2XE H|AT E F2|AL| AR

—C ©

(© Filet mignon de beeuf
A|17| oM AE|o|2
Grilled U.S. prime beef tenderloin, Hazelnut crumble,
Confit onion, Black garlic purée, Blackcurrant jus
0|34 4| 07| oty Si|0|EH A= S, ot 21,
S0ts F2ll, EMHBE &

(22271 D|= 40/ £[207] b =LHL)

Gateau framboise-pistache
AHE7| D AERK|Q TFEE
Raspberry confit, Pistachio ganache, Infusion celery jus
2t 2| ST, I AEFK| R Jtiksy, AE2] F
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Gluten Free

Vegetarian

*Vegan Menu

Please ask our staff for seasonal vegan dish.

I Ol E fotAls D22 HAA S FAI7] BRRILICE

Fait Maison uses sustainably sourced seafood to contribute to marine
environmental protection.

HHZS2 o etd B2 S 9lol X&7tss YAz et 428 AFZYLICH

gl

If you have any food allergies or dietary requirements,
please let our staff know before ordering.

S 221 L2l 27|7t Ao DALHME
S2of A s LIS S el A7) HiRLIC

All prices are inclusive of 10% VAT.

47| SA0ll= 10%2| F7HMI7L Zet=|of AFLICEH
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Dinner 5 Course
KRW 160,000 per person

*
Add Wine Pairing 2tQ1 H[0{2! 27} A|
+KRW 100,000

() Carpaccio de thon
K| Ft20HK|
Tuna carpaccio, Compressed watermelon, Avocado purée,
Sevruga caviar, Mango & Lime vinaigrette
X FI2MK| L, =4 OtEFLE Faf|, MEZ It 7|0,
et 2t HiH| 2 E
(RFX]: SERM

(0 ¢ Velouté de courgettes a I'espuma de chévre
FI|L| H2H|t HA X[ of| AZEO}
Zucchini soup, Goat cheese espuma, Comté tuile, Black summer truffle

FIIL I, F& X = of| A0 SH| FEY, 2 EBE

() Courbine poélée au fumet de poisson mousseux
BI0f R0j2f MM S E A
Seared croaker, Charred leeks, Braised turnip, Steamed abalone,
Fish fumet foam sauce
Blof 20|, 72 ChTf, O3l 2, W=, WM S B a4
SERET)
This menu can be substituted with ‘Le Meunier’

Master French artisan cheese served after the main course.
2 HFs Hel AAL = HBEE 2 2L o ZHIX| ofE| & K| = MalMo = tHA0| 7HsEfL|Ct

Sorbet AZH|

(9 Filet mignon de boeuf
ot otal AH[o[=
Grilled Hanwoo 1++ tenderloin, Pommes anna,
Smoked corn purée, Sauce périgueux
1++ S5 ot otd, X Iaj|A, ot K44 Fo|, ESE F
(2127 JLAESER / 2[107] th: LR

OR

Cotelettes d’agneau roéties
2H| 30|
Roasted lamb chops, Parsley crust, Artichoke, Baby carrots,
Radish, Grilled eggplant purée, Mint jus
T2 Y|, OS2 32AE OfE| X3, &2, 2T 4,
2o #2 7kX #2, RE #F
(Z7]: S 34/ 2 b S

OR

(%) Homard grillé au beurre d’estragon et d’aneth
Ej2t2 & & HE0| 72 ZAH
Grilled lobster, Tarragon & Dill butter, Fennel & Orange salad
BfAE 10|, Ef2t ot E HE, WA QX ¥ E
(BIAHE: FHLITEA)

Dégustation de fromages
2 oLfofl A= MM
'Le Meunier' Master French artisan three cheese selection
‘2 SLfof’ OpAE ZEIX| OFE[E 37HK| X|= A3M

Vacherin d'été
H#v2
Blueberry vacherin, Herb ice cream
S2H2| Hh4 3, 5= 0f0| AT




