FAIT MAISON

CHIC BISTRO

% Seasonal Special A|Zd A — A special menu featuring lingredi

d with the chef's creative touch. XX A Zof MZ2| ZZHQl oAl S Cish et SHet o wLICt

ﬁ Gueridon Service Gluten Free Q Contains Pork

Please ask our staff for seasonal vegan dish.

Vegetarian Veganmenu: o it aule sigiop 2ol FA00| SIEILIC

’

A JUNCH COURSE

3 COURSE 80,000
1 Appetizer + 1 Main + 1 Dessert

4 COURSE 95,000
2 Appetizer + 1 Main + 1 Dessert

Course menu is served with Epicure coffee or Dilmah tea.
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Appetizer

2{ %) Gravlax de saumon
WaE Sdeh do] J2t=2tA
Gravlax salmon, Red wine, Orange, Star anise, Coriander seeds, Cardamom, Assorted pickles
JztEEtA Hoj, = efel, QX B2t M|, JICHY, Crefet T2
() Cannelloni de céleri-rave au crabe des neiges CiH|E ZE0! Ma{a|et FPAZL|
Snow crab, Celeriac cannelloni, Compressed apple, Lemon créme fraiche, Trout roe, Dill oil
O, daj2fof FHAZ L, Al 2l 2 33 Zaj|4, S0, & 2

Racines d’Hiver réties et Fromage blanc a I'Olive
D20iF S0 S2EE ZSQ AS Halxi4 70|
Roasted root vegetables, Confit artichoke, Fromage blanc mousse, Jeju citrus marmalade,
Olive and herb crumble, Herb jus
T2 AS At OFE| X3 20|, T20tF ST 2A HF A|E2A O01geo|E,
22lHetslE A, SEF

% ¢ salade de betteraves réties 72 HE M=
Pickled pears, Roasted beets, Pomegranate, Goat cheese, Toasted pistachio, Honey-balsamic vinaigrette
o T2, 72 HIE, MF, g4 K=, 72 DAEHK| R, 3{L] ZAe] v 32 E

(9 Terrine de poissons et crustacés A |2
Lobster, Langoustine, Scallops, Cod, Confit leeks, Carrots, Fennel and Radish salad,
Citrus and Herb emulsion, Sevruga caviar
BIAE], AL, XL, 2047, ot S0, 22, Hd ot o) Mai=, A|E2{AQt 6|2 o, MBS} 7HH|of
(BFAE]: FHLITHY / 2RE L2 4T

Main

() Mousseline de poulet au foie gras d’oie Zot1at x|z &2
Chicken mousseline, Foie-gras, Spinach, Celeriac, Black garlic purée, Chicken jus
X7l 2421, Fotdat, AlZX|, dafz|oh, s0bs e, K17 F
(E27|: FLfLt/ Fopaaf: matAM)

Grillade de Nandidae de Jeju HZF & 0|
Seared Jeju tilefish, Glazed carrot, Roasted cauliflowers, Scallops, Cauliflower purée,
Shellfish jus emulsion
HF S5 70, g2, 12 SUUS29, #A, 22 S8t Fa, g2AR olgd
(7t2lb]: Y=k

() Entrecéte grillée, sauce au poivre vert et au Cognac *{Z S4 70[9t I HHE 3L AA
Grilled U.S. striploin, Braised endive, Parsnip purée, Green peppercorn cognac sauce
Zatel A2 £+ 0|, AC0|E, AL Faf, 12| HHR 3t 24
(41171 DIZAE/ 4127) w: FLht 3t2)

Add +15,000

() @ Echine de porc ibérique bellota grillée O[H|2|3 H|QE} Ejx| =24t 70|
Grilled Iberico bellota pork, Sautéed brussels sprouts, Caramelized apple,
Cabbage puree, Cider mustard jus
Oft|2| 2 HIQE} efX] F& 70|, W AHiE 73, W2 U2}0|ZE Afaf, il Fail, AFO|E HAELE F
(HRI 7] AmQILt / =HX]bH: =LA A

Dessert

Tarte aux épices d’hiver 2IE| AIO|A EI2E
Apple tart, Spice confit, Thyme jelly, Mascarpone chantilly
OE EtZE, &AMl 2 ZI], Etel Ha|, 0tAFHEY| AE|0]
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%) ¢ Carpaccio d’agrumes et gingembre Z2 ZIX 7}20tx|2
Grapefruit, Mandarin carpaccio, Ginger lemongrass chantilly, Sorbet
s, 42 JEIA R, TA lEaatA HE(0], 22H|

@ Mille-feuille aux fraises et au praliné =7| T2zl Ux|Q
Strawberry mille-feuille, Tonka chantilly, Praline bar
=7| LER, S7t E|0], T B
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A LA CARTE

Appetizer

% Tarte ala queue de beeuf £112| E}2E 35,000

Braised beef oxtail tart, Red wine onion confit, Pickled mustard seeds, Potato espuma
02| EtEE, | E ofel ot 31|, 0|2 HAELE, ZXt ol AF0H
(H17]: ZF4h

Velouté de cepes EEX|L| HA HRH| 30,000
Porcini mushroom velouté, Hazelnut crumble, Comté tuile, Milk foam infused with thyme
ZEXL A A2, S0|ZR 2UE, SH| Y, B U E

Soupe a l'oignon Z#IX| ofL|AH I Small / 18,000
Caramélized onions, cooked in a chicken bouillon, Gratinated comté cheese Large / 30,000
FH2{H2t0| =E ofL|A I, JE| K=

(& thf: S

Seafood

Plateau de fruits de mer grillés sfAt2 Zz{E Small / 90,000

Lobster, Jeju tilefish, Prawn, Cuttlefish, Abalones, Scallops, Octopus, Large / 170,000
Mussels, Clams, Pasta

YA, HF S5, thsh, 0], M5, 7t2|6], 201, S8, TAIEN, ThAE

(BFAE: FHLICHE / ZF0]: HERL/ TR FUidE / 7k2|H]: P24t

Main

Sole a la Dieppoise Z7i 323t HAIZ ZEQ! Clof 4] Jxtn| = 68,000
Sole fish, Button mushrooms, Mussels, Shallots, Prawn, Dieppoise sauce

7bxta| o], 2&0| AL, B, H R, M2, Clof|z A4

(ZExtO): S

£2 Boeuf Bourguignon H|Z 2275 (1) 45,000

Beef short ribs, Roasted carrots, Charred shallots, Pine mushrooms, Smoked potato purée, Lardon
SEYA Z2lot 4(07] Zu|M, 2 g2, f R, HE0| A, ARt Fa, 2hE
(413071: D+ 4 f: B $H2 / BF (6| D1): FHLICEA)

Pasta

Linguine de fruits de mer en bouillabaisse {22 27|L| TtAE} 50,000
Lobster, Mussels, Clams, Prawn, Linguine, Bouillabaisse sauce

AE, B, HIXI2, MR, 7L, HOoftH| A AA

(BFAE: FHLITH)

Gnocchis a la creme d’épinards Al2%| 32S 25 2%t k7| 38,000
Pan seared potato gnocchi, Roasted cauliflower and Chestnut, Spinach cream, Shaved aged comté
Holl 72 A 7|, 72 22 E2t9ie ¥, AlaX I8, SH A=

Dessert

Créme brilée a la noisette et a orange 30|54 & 22IX| 2 B8 (1) 20,000
Hazelnut creme brilée, Orange confit, Hazelnut bubble, Gianduja ice cream
slolzst 2 222, 23X 31|, 80| ZH B E, THFof ofo| A3

Sides Allar 9,900

Pommes Frites ()
EE 2L ARt 7Y
Classic French fries with truffle oil

Epinards a la créme (1)
ZHX SY ASH
Spinach, Shallot, Garlic, Creme fraiche, Aged comté

Purée de pommes de terre a I’ail (1) Gratin de chou-fleur

Z2| 3= ZH0|E JF|0|2 A= ZEQ 22|29 Jatd
Garlic mashed potatoes Cauliflower gratin, Gruyere, Toasted almond
crumble

Poireaux tiedes a la vinaigrette %)
CHopol HAELE H|WOZIE

Warm leeks with mustard vinaigrette

Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection. HHZE2 ¢iY¥ 24 BSE (3l X|&7Hs LAIOZ TS $A2 S AR ILICE
If you have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering.
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All prices are inclusive of 10% VAT. 47| 2H0jlE 10%2| £I7HMI7} TeHE|0f UELICH




