FAIT MAISON

% Seasonal Special A|X'd A4 —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. & |20l HZo| Zk2t={0l $1A1S Cish 2AIs S8st oflFLCh

CHIC BISTRO

Please ask our staff for seasonal vegan dish.
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Pistachio creme brdlée, Citrus vanilla ice cream
TAEHA|Q I3 B8, A|E2{A Hhdat ofo| A3
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ﬁi’ Gueridon Service @ Gluten Free Q Contains Pork Vegetarian *Vegan menu : U2 DI SIBA e 2glof| 2ola) FA| UIRILIC
Appelizer Main
Plateau de fromages et de charcuterie X|x2} AH7IEI2 Z2HEl @ 55,000 Sole meuniére aux artichauts barigoule O}E|x3 Hfa|2g 259! 7| glLjojz @ A 72,000 Steak Corner A
‘Le Meunier’ Master French artisan five cheese selection Pan-seared sole, Brown butter, Lemon, Capers, Parsley, Shallots, Artichoke barigoule
with Assorted cold cuts, Mixed nuts, Dried fruits 7HxiO| 10|, B2t HE, 3=, H|o|H, t&2|, 4%, OlE|£3 dt2|2
‘2OL|0f’ DFAE] k| OFE|EF 57HX| X| X MM Cekst Ze3 alAy AX ot (ZFXHO): ZLHAH All cuts are served with Garden salad, Smoked onion purée,
(Ml2te (KX D 2]): AHQIA / AX|E(HX|D7]): AH[QIM / ZHE (H XD 7]): BLEAL Sautéed green peas with lardons, Wild garlic butter, Marchand de
. vin sauce.
£ Queue de homard pochée et rouleau de crabe H{E| XS BAE{Q} LA & (U 65,000 D AE|0|T0ls J}E Ma{ S, Soi3t Of} el TatAAl SSZ
; N N Butter poached lobster tail, Green plum gel, Snow crab and zucchini cannelloni, Saffron shellfish jus £ 2H0|20= JHE HiE, 2ae 4t T"‘I’ —e—TETe
&2 Asperges Blanches et crab de neiges 210|E OtAmat7{ A0t CiA| 35,000 HE| ZX|S SAE B, 0 2, AR F7IL] FHARL], AZEE SidtE & X2} B, AMOHS HE], D2 AF = 8 A AT} SHH R 2ELICH
Snow‘crab, Poached white asparagus, Jeju seaweed tuile, Sevruga caviar, Asparagus emulsion (A7) #: ZUHAL ) BHE(S4X|7]): FHLICEAL
CH2l, 10| E OtARI AL, HIF ZE FI, MIER 7} FHH[0], O ATtatAA of 2 ) . , .
&3 Carré d’agneau réti et épaule en pressée FZHH| 70|t & o7& Z1| (1) 50,000
Roasted lamb chops, Lamb shoulder cromesquis, Braised cabbage, Chestnut mousseline, Black olive jus
N 5| or2tt] 70l o of At 2|, R BRI BC Sfol F2fo|RE T2, W F
3 Tartare de beeuf Hanwoo 3t EfZEL2 35,000 (%;:._;] o] Hw:oﬁg'c_ﬂ) ° TeT= == - e
Hanwoo 1++ Beef tartare, Spring herb aioli, Compressed pears, Confit egg yolk gel, Toasted brioche ! .
&2 1++ 4| 17| EF2ELZ, 32 010| 22|, Qralsh b, 20| = 2X} 2, 22| Filet de boeuf
(21227]: Sk 5t2) &2 Daurade rouge grillée s 0] (0 48,000
Pan-seared sea bream, Venus clams, Scallop, Bamboo shoot, Water parsley oil, Anchovy and seaweed consommé Hanwoo 1++ Tenderloin 120g 75,000
) . . - - A 0|, WSy, Pix}, F2, O[L2] @, BX|2F ChA|0F ZA0) 1+ S B2 9H 120g (4117]: FUM 32)
Crudo de crevettes aux fruits de la passion IMF2xe} g ZEQ MR IRE (0 34,000 (AHS: 2URAL ) BHRE Y2 AN
Eill oil mfarian(ed sweet s_frvimp and red prawn, Avocado mousse, Radish, Assorted beets, U.S. Prime Beef Tenderloin 120g 66,000
assion fruit vinaigrette, Trout roe . . . = D .S, T2k A|117] 9k 2|1 7|: O] =2AF
2 ouz DIRMOIED! EM9s 42, 01k 94, 2, HLE, ISR HulT2ls, 20i2 £ Mousseline de volaille aux morilles 2% B{X8 250l X121 &2 46,000 U-S. SEH8 413071 o18 120g (H-71: DIS L)
Chicken mousseline, Confit chicken leg, Morel mushrooms, Broccolini, White asparagus mousseline, Albufera sauce
P Xzl 2&8l, SCl2ld 0], 23 WA, B2 22|, 310|E OlATIZIAA R52, YRHEE A Strinloin
Gravlax de saumon au matcha et kumquat HF Ztet 22 o Jzp=2tA () & 32,000 (St7|: LA/ Zopazk TaEA AL SIp
Gravlax salmon, Jeju matcha and kumquat preserve, Dill, Citrus zest, Assorted pickles Hanwoo 1++ Striploi
U ploin 180g 88,000
JateatA of HZ 2ot 22 Mol 2l A|EHA HAE, CIekstI|2 . o . "
¢ Ol M 2ot 32 W2, B, AEeIS HAE, HYT 1B Poitrine de porc de Jeju et confite HiAfEH H|F A 20| Q 1) 46,000 1+ S5 ohe ME 180g (#17]: FULt 2h)
) . Crispy confit Jeju pork belly, Pickled rhubarb, Compressed strawberry, Braised spring cabbage, . L
Espuma de pommes de terre au beurre noisette 22t2 HE| E0|2| Zxt o AZ0} & ) 31,000 Cauliflower mousseline, Green plum gastrique U.S. Prime Striploin 180g 62,000
Sous-vide blue egg, Leek fondant, Brown butter potato espuma, Comté foam, Black truffle HHALSE B|Z= A A 20|, 2HHE T2, QRS ©7| H3|0|RE D2 AU, 2a|Zaty 2a2l 0jAl JtAER|S U.S. Z2te! xHZ 180g (2|117|: 0|24t
SHIE HE 2|3 29, Hal2 HE At A0 ZH &, 23 ERE (SAXIT7]: LA
Salade de tomates et fromage blanc EOIEQI T20IF S M= 29,000
Fromage blanc, Assorted tomatoes, Pickled Korean melon, Tomato water, Comté tuile, Herb oil
Z20HF =9, EOLE, #2| 112, E0tE 9E, 3H £lY, 38 @Y Pasia
Dégustation De fromages ZHIX| X|= M| M 26,000 Linguine au homard ZAE 2?|L| TRAE} 50,000
‘Le Meunier’ Master French Artisan five-cheese selection with seasonal compotes Linguine, Lobster, Prawn, Clams, Bisque butter emulsion, Baby rucola Sides Allar 9.900 D
‘2OL|oj’ OFAE| Z2AIX] OFE|R 57FX| X|= M2 Mt HjH E2XE YL, A, oot S8, B AT BE o, £52} : ’ v
(BFAE]: FHLITHY)
Paccheri au caviar d'aubergine =% 7}x| 7iu[of o}z 38,000 Haricots Verts aux Amandes
Paccheri, Smoked eggplant caviar, Toasted pine nuts, Semi-dried tomatoes, Black olive crumble, TASHOFREQ} Hat BE| a2l
qcaﬁ)()d Stracciatella cheese French green beans, Toasted almonds, Brown butter, Shallots
e ma], EAs 7HX| HHIA, 12 B, BT EOLE, 22 28|2 335, AEMK|otHat X =
Purée de pommes de terre a I'ail
P
Plateau de fruits de mer grillés diAtE Z2HE] Small / 90,000 gj’liucn:ihf‘?l:!tftoes
Lobster, Sea bream, Prawn, Cuttlefish, Abalone, Scallops, Octopus, Large /170,000
Mussels, Clams, Pasta s .
| = - N Asperges Grillées Sauce Gribiche
AR 2=, T3}, 20|, i, Jtalu], 20f, T8, TAIZH, THAE} Dessert o001 55 ofATiasast Saltla o
(BHAE]: FHLICH / ZERE0f: B E A / &S FHLICHS / = LR A/ 712 |H]: LEAD Grilled green asparagus, Crispy shallots, Chives, Sauce gribiche
£ Entremet aux pignons et cassis 3t & 7tA|2 SE2H Q 23,000 e
Pine nut créme montée, Blackcurrant confit, Pine nut madeleine 2‘;;’“;3@'&?;";! huile de truffe
A3 2@, 22 HHE 20|, 5 ofSl E;| =R d
3 2d s, 24 7 1,3 0rS Classic French fries with truffle oil
S'()up Gateau a la mandarine et au potiron FHCH2I & H3I #H|o|3 21,000
h X N - !
Mandarin pumpkin cake, Double cream épicure chantilly
gtciel g7l #o|3, fE 37 om|Fo| HE|0]
Soupe a l'oignon ZHIX| O{L|A S Small / 18,000
Caramelized onions, cooked in a chicken bouillon, Gratinée comté cheese Large / 30,000 . Fait Mai tainabl d seafood t tribut
FE{Ua0| R ofL|ol 2T, 2e| A= € Pickles de tomate douce & sorbet pamplemousse A$%|E EOLE 1|2 & AHS A 2H| 20,000 O maring emvronmontal pratestion.
(54 t]: 2LHA Sweet tomato pickle, Finger lime, Grapefruit sorbet, Fermented lemon vegan chantilly MU ES s 7 HS 2 Qall X|&7Hs3t WAlOZ XUt £AH2S ALRBILICE
A9E EOIE ]I|§-’ A E}?:}’ s —+—§Hﬂy 23 2|2 H|2 &E[] If you have any food allergies or dietary requirements such as gluten intolerance,
PPN . . e lease inform your server before ordering.
£2 Velouté tiede de petits pois Zalx| 2EF WRE| (9 32,000 ) ERE gaﬂgpﬂﬂ QoAIFLE 226l Ta| 07t LRSIAl DM M=
Spring green pea velouté, Butter-poached lobster, Lemon creme fraiche, Chive oil, Trout roe Créme brilée a la pistache I|AEHX|Q 33 HEl2| (¢ 20,000 2e e

All prices are inclusive of 10% VAT. 47| Z40f|i= 10%2| £7tAI7h Zate|of QUELICH




