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Terrine de tomates au homard (V)
Lobster, Assorted tomato terrine, Lavender gelée, Hibiscus vinaigrette, Tarragon oil,

Le Meunier camembert mousse
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Encornet de Jeju farci ()

Jeju spear squid, Black barley & squid ink butter, Roasted red pepper coulis, Basil &
zucchini purée, Charred lemon segment

Mz ok, 529t HE HE, #2 2= ¥ o 22|, uhEn FIIU Fal, A2 22 MIHE

(BEX|: ZLHA)

@ Chateau LaCroix-Martillac Blanc 2024

Filet de beeuf roti

Grilled U.S. prime beef tenderloin, Roasted beet roulade, Braised summer squash,
Black garlic tuile, Red wine jus

mapQl A/ 17| ofA F10[, 12 HIE E2tE, HE||0|=E 6§ =4t
(2/317[: o]= 4

,S0hs FY, 2= ofel &

@ Domaine Lionel Faury Saint Joseph "La Gloriette" V.V 2021

Entremets péche et fleur d’oranger

Peach confit, Orange blossom vanilla montée, Hazelnut dacquoise
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! A . Please ask our staff for seasonal vegan dish.
% Seasonal Special @ Gluten Free o Contains Pork Vegetarian Vegan Menu o2 sispujc mztee sigiopi 2eid) 24| srziLc

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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All prices are inclusive of 10% VAT.
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Dinner 5 Course KRW 160,000
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Add French Artisan Cheese IZ#IX| X|= M2 7t A]  +KRW 15,000

Tartare de Thon (1)

Tuna tartare, Green apple, Avocado veil, Osetra caviar, Champagne yuzu jelly, Green
plum white balsamic vinaigrette
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Riffel Riesling Sekt brut NV

Velouté de mais doux (%)

Chodang corn velouté, Snow crab, Saffron potato, Verjus gel, Summer herbs
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Maigre roti a I'’écume de coquillages ()
Roasted Korean croaker, Razor clam, Seared scallop, Glazed sucrine, Baby radish,
Shellfish foam sauce
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Chéateau LaCroix-Martillac Blanc 2024
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Sorbet Citron Noir

Black lemon sorbet, Black lime gel
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Filet mignon de boeuf ()
Grilled 1++ Hanwoo tenderloin, Roasted eggplant caviar, Lemon potato fondant, Grilled

asparagus, Pickled shallot, Smoked onion jus
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Domaine Lionel Faury Saint Joseph "La Gloriette" V.V 2021

OR

Selle d’agneau rotie
Roasted lamb loin, Glazed carrots, Apricot compote, Green pea & mint purée, Olive

crumble, Rosemary jus
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Domaine Lionel Faury Saint Joseph "La Gloriette" V.V 2021
OR
Homard poché au beurre et duo de ravioles

Butter-poached lobster, Squid ink and saffron ravioli, Citrus beurre blanc, Zucchini,

Baby leek, Trout roe
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Frantz Chagnoleau Saint Veran Prelude 2023

Espuma de Fenouil

Kiwi, Avocado lime gel, Fennel, Saint Laurent tea gelée
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Domaine des Petits Quarts Coteaux du Layon “Tentation” 2024




