FAIT MAISON

CHIC BISTRO
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Dinner 4 Course
KRW 130,000 per person

(1) Royale de carotte et homard mi-cuit
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Poached lobster, Yellow carrot royale, Verjus jelly, Mandarin gel,
Crispy black rice, Dill and Tarragon oil
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Noix de Saint-Jacques croustillantes en kataifi
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Fried scallop with kataifi, Finger lime, Potimarron purée,
Vermouth beurre blanc
FIEO| ot £[71 2AL, WA 2t thodh Faf| HIZRE B2 S%
(Xt =24

=2

Filet mignon de boeuf
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Grilled U.S. Prime beef tenderloin, Roasted sunchokes,
Charred broccolini, Truffle and Celeriac purée, Morel jus
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@ Entremets pistache, vanille bourbon et cannelle
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Pistachio praline, Vanilla bean cream and Cinnamon biscuit,

Cherry confit
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Dégustation De Fromages ZIX| X|= MailM

‘Le Meunier’ Master French Artisan Three Cheese Selection
‘2OL|0| DFAE] K| OFE|E 37}X| X|= Mzl M

Add +KRW 15,000
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Vegetarian

@ Contains Pork

Please ask our staff for seasonal vegan dish.
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Gluten Free

*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.
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Dinner 5 Course

KRW 160,000 per person
*
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(WSériole crue fumée, vinaigrette au Hallabong
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Smoked yellowtail, Champagne pearl, Pickled beet,
Hallabong vinaigrette, Sevruga caviar
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Velouté de cépes
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Porcini mushroom velouté, Hazelnut crumble, Comté tuile,
Milk foam infused with thyme
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(W Grillade de Nandidae de Jeju
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Seared Jeju tilefish, Glazed carrot, Roasted cauliflowers, Scallops,
Cauliflower purée, Shellfish jus emulsion
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Grapefruit sorbet, Berry jelly, Lime zest
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Filet mignon de boeuf
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Grilled Hanwoo 1++ Tenderloin, Pressed oxtail and Potato pavé,
Baby turnips, Onion soubise, Sauce périgueux
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Carré d’agneau roti
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Roasted lamb chops, Lamb shoulder cromesquis, Braised cabbage,
Chestnut mousseline, Black olive jus
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Queue de homard et beurre blanc aux ceufs d’oursin
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Brown butter poached lobster tail, Crispy prawn chips, Creamy pearl
barley, Mussels, Celeriac, Sea urchin beurre blanc
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Entremets vanille et chocolat
HHeet 23 dEZ|
Tahiti vanilla bean mousse, Vanilla cream, Pecan praline ice cream
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All prices are inclusive of 10% VAT.
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