“(festive Dinner Course e A R
KRW 180,000 / per person. . i
French Wine & Beverage Pairing +KRW 120,000 Y B
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Gougere tiede au Comté 24 mois 24708 4 2&| k= 2R 2 . A g T 3 T
Aged comté 24 months, Gougére, Chuestnut honey glaze, Pomegranate gel, Gold powder sty [ ; o
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Heidsieck & Co. Monopole, Edition Jonkoping Champagne Brut NV _ 4 =y
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Lobster tail, Snow crab, Halibut, Scallops, Seaweed, Gold champagne jelly, Hallabong gel, Trout roe o oy
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Velouté de topinambour E{X|Zixt e L uy e 57 e
Sunchoke velouté, Toasted hazelnut, White truffle foam, Porcini tuile, Espelette oil : = L |
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Louis Michel & Fils, Chablis ler Cru 'Montée de Tonnerre' 2022 S I
Dorade royale rotie &g 710 g ¥4
Seared sea bream, Herb cod mousseline, Glazed turnips, Osetra caviar, Saffron bercy sauce, Herb oil '.
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Chateau Couhins-Lurton, Pessac-Léognan Rouge 2009 A A
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Filet de boeuf Hanwoo roti et plat de cotes braise < oAl AH|0|39} 3t AZH|& A
Grilled Hanwoo 1++ tenderloin, Glazed beef short ribs, Baby beets, Potato fondant, Carrot purée, Sauce bordelaise . v i PO
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J. Lassalle, Rosé Champagne Brut NV aie o e
Médaillon de homard farci a la mousseline de bar 50| 2&212 M2 HAE HiZa|2 _ UL,
Lobster medallion, Seabass mousseline, Confit fennel, Squash purée, Champagne beurre blanc L SN0 B TY A0
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Chateau Couhins-Lurton Pessac-Léognan Rouge 2009 AT L L
Noisette d’agneau rotie % S# 70| RECE-LU L i et
Roasted lamb loin, Pistachio & Tarragon crust, Lamb cromesquis, Braised endive, Salsify mousseline, Rosemary jus Wiy AL g f e
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Special Cocktail “Winter Garden” - - MRt T £
Bliche de Noél g4 E - e
Spiced chestnut cream, Lemon and Ginger jello, Almond praline crunch - » o T fid
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If you have any food allergies or dietary requirements, please let our staff know before ordering: § & _. I '__- P
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