FAIT MAISON

CHIC BISTRO

P

Dinner 4 Course
KRW 130,000 per person

() Mousseline de homard et de Saint-Jacques
ZAE(QL 2X} REE
Lobster and Scallop mousseline, Compressed celery,
Apple gel, Herb oil
BIAE{Q 2AL R, da2], Al -, 5E Y
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()Crabe royal en espuma de brandade
i EYCE olAFOIE Z2EQ1 ChA|
Snow crab, Fennel confit, Jeju green seaweed powder,
Cod brandade espuma
CHA, ' 21, K ZE TR0, i BTt o A%o}

(© Filet mignon de beeuf
2|17 etel AE[o[2
Grilled U.S. Prime beef tenderloin, Roasted cauliflower,
Red wine glazed shallot, Red cabbage purée, Thyme jus
0|4k 2007 ot3l 22 E2|E2HY, 2lE 242l S20|2E M5,
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Assemblage Figue & Earl Grey
Sstap Hg|o] ofMEatE
Earl Grey cream, Fig confit, Pure silk ice cream, Feuille de brick
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Dégustation De Fromages ZIX| X|= MailM

‘Le Meunier’ Master French Artisan Three Cheese Selection
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Add KRW 15,000
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Vegetarian

Gluten Free @ Contains Pork

Please ask our staff for seasonal vegan dish.
A 0l S fotAlis n2ig 2 R0 226l FAI7] Higful ot

*Vegan Menu

If you have any food allergies or dietary requirements,
please let our staff know before ordering.
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Fait Maison uses sustainably sourced seafood to contribute
to marine environmental protection.
HHE2 o &3 255 2l X&7Hse YAz TSt 422 A8 YLICH

N

Dinner 5 Course

KRW 160,000 per person
*

Add Wine Pairing 2t2! H0{& =7} A| (+KRW 100,000

(1) Crabe des neiges sur royale de chou-fleur
Eo|Eete 2Ys Z2EQ! i
Snow crab, Cauliflower royale, Parsley oil, Green apple
and Herb emulsion, Sevruga caviar
CHAl, E2|122te 2, IHae| 2,
HALteL 5{E oA, MEZ T FHH|0f

Velouté de courge butternut
HEW St A2E|
Butternut squash velouté, Pecan crumble, Sage oil,
Creme fraiche espuma
HE W St W2EH|, 0|2 3@ E, Mo|X| 2, 33 i3 o A0t

g 255,

() Dorade croustillante servie avec un jus de bouillabaisse
HOfH|A AAE AEQ HE
Seared sea bream, Sautéed brussels sprouts, Broccolini, Mussels,
Abalone, Bouillabaisse jus
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Persimmon sorbet, Lime gel, Red shiso
SA AEH|, 2r F HA|A

Filet mignon de boeuf
B2 OhM AH[0|2
Grilled Hanwoo 1++ Tenderloin, Beef oxtail cromesquis,
Pine mushroom, Celeriac purée, Roasted garlic and Shallot jus
1++ S2 ot ¢, Ame| IZ20|A7|, &S0| HAM, daj2|eh Fa,
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OR

Noisette d’agneau roétie
A4 0|
Roasted lamb loin, Hazelnut & Herb crust, Glazed root vegetables,
Parsnip purée, Rosemary jus
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() Homard poché boudin de langoustine
YRAE Kyt 2AE
Poached lobster tail, Langoustine and Prawn boudin, Chanterelle,
Carrot purée, Trout roe, Saffron beurre blanc
BAH HY, FFARID CH5E 28, 12| A,
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Entremets Manjari, Vanille et Cacahuéte
|4 HHel2t gEXpe| FEZH|
Peanut ganache, Manjari 64% chocolate mousse, Vanilla cream
IS Ty, PERHE] 64% X 28 FA Hid2t 32

All prices are inclusive of 10% VAT.
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