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% Seasonal Special A|=& A —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. & AxjZoi| 4 Z2
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ﬁ Gueridon Service % Gluten Free

Q Contains Pork

Vegetarian *Vegan menu :

Please ask our staff for seasonal vegan dish.
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{_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

£{ (Y Gravlax de saumon au matcha et kumquat
RIZ et 22 ¢lof JatEata
Gravlax salmon, Jeju matcha and kumquat preserve, Dill, Citrus zest, Assorted pickles
JetEEtA Ao, M LAt 22 e, 2, AEA HAE Ciot 0|2

£2 Asperges blanches et crab de neiges 3}0|E OfATIZIAHAR} ChA|
Snow crab, Poached white asparagus, Jeju seaweed tuile, Sevruga caviar, Asparagus emulsion
CHAL, 2H0|E OfAIREAHA X ZEl £, MIEZ Tt 7{H|0f, OfAIEZEAHA O HA

€3 Tartare de boeuf Hanwoo %t E}2El2
Hanwoo 1++ Beef tartare, Spring herb aioli, Compressed pears, Confit egg yolk gel, Toasted brioche
ohR 1++ | 107| EFZELZ, 55 00|22, AAteh Y, S| L EXF A, HE| 4%
(&1 227]: LAk ot)

() Salade de tomates et fromage blanc EOIES T20}E S2 M2
Fromage blanc, Assorted tomatoes, Pickled Korean melon, Tomato water, Comté tuile, Herb oil
D20HF =Y, EOLE, &2 I|Z, E0IE 9/, 3H| &Y, 512 2

(Y Espuma de pommes de terre au beurre noisette Ezt2 HE| Z0|2| ZX} o AZ0O}
Sous-vide blue egg, Leek fondant, Brown butter potato espuma, Comté foam, Black truffle
£H|E M2t 2|3 g, Hate HEl 2R o AR0} B6| B, 22 £2iE
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Main

& (U Mousseline de volaille aux morilles 2 A ZEQI X721 2&2
Chicken mousseline, Confit chicken leg, Morel mushrooms, Broccolini,
White asparagus mousseline, Albufera sauce
X7l B&2, Hot2| 4 20], 28 HA H2Z2|L, 3}0|E OfALIEZIAHA 2E2I QLM AA
(H107|: LAt/ FEOFOE) IAL

£ O Daurade rouge grillée &= 70|
Pan-seared sea bream, Venus clams, Scallop, Bamboo shoot, Water parsley oil,
Anchovy and seaweed consommé
&= 0|, B, 2txt, FHes, OlLt2] 2, BX|<t CA|OF S AH|
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(V) Entrecote grillée *Z S 70|
Grilled U.S. striploin, Charred baby gem lettuce, Mimolette cheese, Smoked onion purée,
Marchand de vin sauce
Z2r kfE S F0l, +2 HlojH] ZO|Ql, 0| S| E XX, =HSH A0t Faf|, 024 £ 8 AA

(2271 0[5 4/ A7) t: FLHE oH2)
Add +15,000

@ (U Poitrine de porc de Jeju et confite HHAIH K| AZA 21|
Crispy confit Jeju pork belly, Pickled rhubarb, Compressed strawberry,
Braised spring cabbage, Cauliflower mousseline, Green plum gastrique
HRASE I A ST, 2HHE |, YRSt @), B0 XE 1Y o,

Zo|E2te B, A JIAER3
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Dessert

£ @ Entremet aux pignons et cassis 3t & FIA|A FE 20|
Pine nut créeme montée, Blackcurrant confit, Pine nut madeleine
5t 32 20, 2 HE 21, 3 0pSH

Gateau a la mandarine et au potiron 2tC}2l & H?1 #[0|3
Mandarin pumpkin cake, Double cream épicure chantilly
QICHEl HZ! 2013, & 37 of|m]|Fo] &[0

() Pickles de tomate douce & sorbet pamplemousse
ARIE EOIE 0|2 & X} AEH|
Sweet tomato pickle, Finger lime, Grapefruit sorbet, Fermented lemon vegan chantilly
AR|E EOLE 0| Z, T 2tY, K13 AZH|, &5 2|2 H| A &FE[0]
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Appetizer
Plateau fromage-charcuterie x|=2} AFRIE|2| Z2HE]

“2OL 0|’ DAE| THX| OFE[E 571X| A|x MM, BE2, 9IA 1, A% 2
(HI2he (S4XI 2 7]): ATQLAt/ K2 (54X 27]): ATfQl At/ ZH2(SHX| 171): RLhat)

Caramélized onions, cooked in a chicken bouillon, Gratinated comté cheese
FHR{HEIO| = E ofL|el I, ZH| X|=

(SF tef: SLAL)

Seafood

Plateau de fruits de mer grillés st Zal{E

Lobster, Sea bream, Prawn, Cuttlefish, Abalones, Scallops, Octopus,
Mussels, Clams, Pasta

HAH, &E, i}, Ao, ®5, 7t2|d], 20, S, AR, ThAE
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Main

Sole meuniére aux artichauts barigoule ®

OFE|X3 Hi2[2S 2S¢ 7IXH0| 2|L0|=2

Pan-seared sole, Brown butter, Lemon, Capers, Parsley, Shallots, Artichoke barigoule
7kXtO| 0|, E2t2 HE, 2|2, 7|0|H, IH&2|, &R, OtE| =3 Hi2|=

(ZEXtO]: SLH4H

Pasta

Linguine au homard EZAE 7L| TtAE}

Linguine, Lobster, Prawn, Clams, Bisque butter emulsion, Baby rucola
L, BIAE, CHSH Bg, HIA T HE oY, 2E2}

(BfAE: FHLICH)

Paccheri au caviar d'aubergine =9 7tX| 7iH|0] I}#|2|
Paccheri, Smoked eggplant caviar, Toasted pine nuts, Semi-dried tomatoes, Black olive crumble,
Stracciatella cheese

oAz, =S 7LX| JHH|of, 12 A HiziE EOLE, 23 22|2 3YE, AEX|otdat X|=

Dessert

Créme briilée a la pistache I|AEIX|Q 3# HE| ()
Pistachio creme brlée, Citrus vanilla ice cream
O|AEMK|Q 33 B2l8)| A|ER{A didat ofo|A 32!

55,000

‘Le Meunier’ Master French Artisan five-cheese selection with assorted cold cuts, mixed nuts, dried fruits

£3 Velouté tiede de petits pois ZaIx| &EZ H2E| () 32,000
Spring green pea velouté, Butter-poached lobster, Lemon créme fraiche, Chive oil, Trout roe
= 253 WREH|, HE ZX| = ZAH, 22 I T3, Xj0|E @Y, S0
Soupe a l'oignon ZaIX| oL £ Small / 18,000

Large / 30,000

Small / 90,000
Large / 170,000

72,000

50,000

38,000

20,000

Sides Allar 9,900

Haricots verts aux amandes

1ASHOIE S HEte HE| a2idl

French green beans, Toasted almonds, Brown
butter, Shallots

Purée de pommes de terre a Iail D)
Z2l 4| = ZH0IE
Garlic mashed potatoes

Asperges grillées sauce gribiche )

Jzlof| 12 OfATIEIAHAQL JaH|4 AA

Grilled green asparagus, Crispy shallots, Chive,
Sauce gribiche

Pommes frites a I'huile de truffe ()
E2Z o AX 5l
Classic French fries with truffle oil

e

Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection. HHZ2 | 2tA 2SS Q[ol| X|&7Hst HAOZ Qs 422 AFEELICE

If you have any food allergies or dietary requirements such as gluten intolerance, please inform your server before o

rdering.

SA 2 2 2T|7F AN AL SRH Z2| 077t Bestil DA M= B ZI0|A siY i8S LEd FAI7| HHRLICH
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