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% Seasonal Special A|='2 AL —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. HE AIx§20]| MZ2

FAIT MAISON

CHIC BISTRO . . . . ish.
g%{ Gueridon Service % Gluten Free 0 Contains Pork Vegetarian *Vegan menu : Please ask our staff for seasonal vegan dish

HIZ HlRE fIStAI= D22 Z0|A 2ol8h FAI7] HrEfLiCh.

Appetizer Main
Steak Corner
Plateau de fromages et de charcuterie XX} AFZ|E|2| SaiE @ 55,000 Sole a la Dieppoise X7 321} H{Al2 ZEQI Cloj=Al Jkxto| & 68,000
‘Le Meunier’ Master French artisan five cheese selection Sole fish, Button mushrooms, Mussels, Shallots, Prawn, Dieppoise sauce All cut is served with Garden salad, Parsnip purée, Butter-glazed
with Assorted cold cuts, Mixed nuts, Dried fruits ZtXta] 70|, 2&0| HAL, =8t A2 M, Clof| AA root vegetables, Black truffle and Bone marrow butter, Green
‘2OL|0f DRAE| Z2AIX| OFE|E 57kX] X|= M2, Chost BE2, UAW, AZ B (7bxtal: 2uhah) peppercorn cognac sauce .
(k"EI'i(EHXlJ_'—jni ﬁ]lﬂ?_|{*_|‘/§X|—’,-_‘—(EHX|_ﬂ7|); ¢H1|°_|ﬂ'/7§%(EHX|_T|_7|) %LH).\_) o= ﬁEﬂO|ﬂOﬂE 7|_5 AEHE_IE, ]Il'ﬁlEl _I]E[I_E."’ H'|E'1 %E‘I|O|EE g'gal XH_/E,
Queue de homard et beurre blanc aux ceufs d’oursin ZHAE HIYa HA 252 65,000 SoH EREN} B M2 HE, 12| HHE 34 AA (A D] : ZLHA
Terrine de poissons et crustacés SjAHE B[z ® 36,000 g(r;;vxlljrlcbhui':]ti;ﬂ?:aecggdnlcobster tail, Crispy prawn chips, Creamy pearl barley, Mussels, Celeriac, 8t2)7t & ®MZEL|Ct,
L(?bster, Langoustine, §callops, Cod, anfit leeks, Carrots, Fennel and Radish salad, 222 HE TA ZAE HY, A AR & BERQ 22|, S8, dja|oh, MA|Y gl22at
Citrus and Herb emulsion, Sevruga caviar (RHAES: FHLICHAY
HAH, 2 AL XL 20, cHit 0|, 22, HAnt eiC] 3] M2 e, A EqALLSE oA, MEF 7} 7HH[0f -
(RIAE]: FHLICH / 20X} 224 § e " Filet de boeu
Carré d’agneau réti 81238k 2| 310 50,000 f
L. , L. o o — Roasted lamb chops, Lamb shoulder cromesquis, Braised cabbage, Chestnut mousseline, Black olive jus :
Sériole crue fumée, vinaigrette au Hallabong =H| ch4toiet state H|Y I3 E (1) 36,000 T2 YZH|, L oA =M AT|, HY0| R AulE, B REE £ S2E F Il.lfrgoﬂo Ltgtgrr‘*‘]llir_l,%ln;ﬁ%?L LA BER) 7000
Smoked yellowtail, Champagne pearl, Pickled beet, Hallabong vinaigrette, Sevruga caviar (17|, F th: SZA o5 27 o g : o ers
ST CiYo], Amel H, HIE |2, $tats HIH 22| E, ME 7t JHH[0f ’ ' - . .
(0] YE AN i U.S. prime beef tenderloin 130g 63,000
Mousseline de poulet au foie gras d’oie Zotazt x[Z! 2&al (1) 46,000 U.S. Z2tQ) 4|17] oHd 130g (2]227]: O|=4)
. Chicken mousseline, Foie-gras, Spinach, Celeriac, Black garlic purée, Chicken jus
& Tarte a la queue de boeuf £12| B2 35,000 A7) 2AEl BOL12 AIBA, MEEIC, S0t B, AT 5 o
Braised beef oxtail tart, Red wine onion confit, Pickled mustard seeds, Potato espuma (StT7|: ZLH AL/ 0P} TaFA AN Striploin
AM2| B2 E, 3|E o0l ot ST, |2 HAELE, 2%} o AFE0p ST R
(AT SFAN Hanwoo 1++ striploin 180g 85,000
&2 Grillade de Nandidae de Jeju ®IF 2& 70| () 45,000 1++ S3 82 ML 180g (2|1 7]: UM 5t)
N Seared Jeju tilefish, Glazed carrot, Roasted cauliflowers, Scallops, Cauliflower purée, Shellfish jus emulsion
Gravlax de saumon A2 £43t elof JaEzta & @ 32,000 HE S 70|, &2, P2 22| Zate), Xt B2|BetY Faf, 2R o U.S. prime striploin 180g 59,000
Gravlax salmon, Red wine, Orange, Star anise, Coriander seeds, Cardamom, Assorted pickles (Z12[H]: LA U.S. atel {2 180g (4/17|: D=2 AH
JpHEEA Slof, 2 ofol, QK] T2f, AM), FHCHY, Tyt 02
] e . Boeuf Bourguignon H|Z 227|= () @ 45,000 0
Racines d’Hiver réties et Fromage blanc a I'Olive 31,000 Beef short ribs, Roasted carrots, Charred shallots, Pine mushrooms, Smoked potato purée, Lardon Ribeye
DZ0tF S0 S2EE 2S5 AS aMA 70| SEA Zalt A7 ZH[ A, 72 S, 4R, §E0| WA, A 7|, 2t S. Prime Ribeve 1
Roasted root vegetables, Confit artichoke, Fromage blanc mousse, Jeju citrus marmalade, (AD7]: 0|2 A/ A i LA 81 / BFE (WX 1 7]): FHLECHAR U.s. n”moe| _,1' :XF SOgA N 66,000
Olive and herb crumble, Herb jus Us. =2t 2Sd 180g (2227]: Oj= )
T2 A #E|MAQt OtE| X3 BI|, TR0 Y FA, MF A|ERA OHH 0|5, 22|E%t 52 IHE, 512 F
Salade de betteraves réties 2 H|E Mz{= (0 29,000 ‘
Pickled pears, Roasted beets, Pomegranate, Goat cheese, Toasted pistachio, Honey-balsamic vinaigrette pClS[Cl
i I 2, #2 HIE, 47, G4 X=X, 72 DAEK| 2, Z3t ZA] HIY O E Sides Allar 9,900
Linguine aux fruits de mer en sauce bouillabaisse FOFH|A diAt= 2F|L| TFAE} 50,000
Lobster, Mussels, Clams, Prawn, Linguine, Bouillabaisse sauce Epinards a la créeme D)
Seafood RAE|, B8 BRI M, BAILL HOpIA Aa EEENE
(BFAE]: FHLICEAY Spinach, Shallot, Garlic, Creme fraiche, Aged comté
i illés sljAt2 ZafE . | e s = Purée de pommes de terre a I'ail (4
Plateau de fruits de mer grillés 3= S2HE Small / 90,000 Gnocchis 2 la creme d’épinards Al2X| 328 250l 24Xt k7| 38,000 o uH¢|Ep£Eﬂ0|E ®
Lobster, Jeju tilefish, Prawn, Cuttlefish, Abalones, Scallops, Octopus Large / 170,000 . ’ b .
Musselé Clams Pas’ta ’ ’ ’ ’ ’ ’ Pan seared potato gnocchi, Roasted cauliflower and Chestnut, Spinach cream, Shaved aged comté Garlic mashed potatoes
BAE], HIF S, s}, 20|, M=, 7j2lu], 20f, F, DA, THAE} Ho| 72 A 7], B2 B2iB2teiet o, Al 3, 26 K=
S AE]- AV ZFOXIO]- HIE LEAF / K- A . Ol A Poireaux tiedes a la vinaigrette ()
(BIAE]: FHLICH / ZERF0f: HE G A/ TS FLHA/ 712[H]: Y24t CHIIO} HHAELE H|H| T E :
Warm leeks with mustard vinaigrette
Sou Dessert Pommes frites a I'huile de truffe ()
P E2iE o2 2% 52
. . . .. Classic French fries with truffle oil
Soupe 2 l'oignon ZalX| ofL|of 2 Small / 18,000 Mille-feuille aux fraises et au praliné 7| T2zl UgQ 21,000
Caramelized onions, cooked in a chicken bouillon, Gratinée comté cheese Large / 30,000 ESEEravzll)erg rglle-jfunle, T‘)E':sa chantilly, Praline bar Gratin de chou-fleur
IR HELO| X E OfL|Qd 2 ZE| X|= 27| LI R, St JE[O], T2 bt JR0= X|=E 2S¢l 22Z2H9 22t
(5 tf: SLHAL Cauliflower gratin, Gruyére, Toasted almond crumble
£ Créme briilée i la noisette et 4 I'orange §0|S% & Qx| 3 22z (V) 20,000
Velouté de cepes ZEX|L| HA HIE| 30,000 Hazelnut créme brilée, Orange confit, Hazelnut bubble, Gianduja ice cream
Porcini mushroom velouté, Hazelnut crumble, Comté tuile, Milk foam infused with thyme slo|EH 3 EEz|, Q#X| 21, §|0|EH HE, THF0F Oto| AT E
ZEX|L| HA WREH|, §0|EH IHE, 26 FL, EIY S LI F
. , . : Fait Mai inabl d food ib
Carpaccio d’agrumes et gingembre 22 XX 7t20k|Q (1) 19,000 ait Malson uses sustainadly souroe pf;?eft?ont_o contribute
Grapefruit, Mandarin carpaccio, Ginger lemongrass chantilly, Sorbet HHZ2 s 12 BHSE ol X4 7HsEt Ao 2 K3 A2 S AR ELICH
C]1€€S€ Xl’%’ EE 3|—§II}X|2, Tixf g2 a2tA §E|0|, AEH| If you have any food allergies or dietary requirements such as gluten intolerance,
please inform your server before ordering.
. s =4 2 el 27|7F Ao AL 22 T2| 077t Hstl DHEN A=
Dégustation De Fromages Z#IX| X|= AallM (1) 25,000 Tarte aux épices d’hiver 2IE{ AIIO|A E[2ZE 18,000 Ere R Sl017) g hB 2 Sk Fal7) BiRLICH
‘Le Meunier’ Master French artisan five cheese selection Apple tart, Spice confit, Thyme jelly, Mascarpone chantilly All prices are inclusive of 10% VAT, 47| 2o40l|= 1006] S7pM7F E8HE|0f QUBLICE

‘2OL|0|]’ OFAE] ZIX| OFE|& 57FX| x| = AMaiM OiZ Et2E, gtl= 30f, Bt 2|, OtAFHEY| SFE|0]




