FAIT MAISON

% Seasonal Special A|='2 AL —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. HE AIx§20]| MZ2

Y7ol 142 Ciel et S et olelLich

CHIC BISTRO . . . . * . Please ask our staff for seasonal vegan dish.
g%{ Gueridon Service % Gluten Free 0 Contains Pork Vegetarian Vegan menu : U7 2 SBHAl T2 S xI2lo]A 2o[3) ZAJ7] HIILICH
Appetizer Main
Plateau de fromages et de charcuterie XX} AFZ|E|2| SaiE @ 55,000 Sole facon Grenobloise OIE|x3 Hi2|23t 24 Jkxt0| 70| & 75,000 Steak Corner W
‘Le Meunier’ Master French artisan five cheese selection Pan-seared sole, Artichoke barigoule with green peas, Brown butter sauce with capers, Croutons, Citrus segments
with Assorted cold cuts, Mixed nuts, Dried fruits 7txto) 70|, 6 E 2FZS Cf$t OtE|=3 HiZ|Z, A|0|I H2I2 HE AA IRE AEZA HOIHE
‘20L|0f] OfAE Z2AlX| OFE|ZF 571X X| = M2l Ciekst 2E71 alAL X 1ped (ZEXHD]: =LA All cut is served with Garden salad, Smoked onion & garlic purée,
(MI2H (HX27]): A1t / A X|ZE (X2 7]): AT|QIA / ZHE (EH X[ 12 7]): ZLHAL Sautéed green beans & chanterelles, Red wine & shallot butter,
. . Bordelaise sauce.
&3 Homard poché au beurre et duo de ravioles HE| ZX|E ZtAEQ} ZAE 2HH|S2| 65,000 oc AHI o :,OL; L Jl= MBC Soist obmiol Obs Faf Tzl
. = e Butter-poached lobster, Squid ink and saffron ravioli, Citrus beurre blanc, Zucchini, Baby leek, Trout roe £ 2H0|30]= 7h= ERE, 2 At STfet 05 Fa, 22igl

Gravlax de saumon au pamplemousse et rosé A2t 2HE ZEQI 0| J2tH2EA 2 32,000 B{E| EX|= ZAE HY, 0] HET ALI2 2H|22|, A|EHA B2 221 F7|L|, ThT}, 20{ Dwa| A 22 HSobolat AR HE| HESH X AAQL B
Pink peppercorn cured salmon, Pink grapefruit and Provencal rosé glaze, Pickled fennel, Mint oil (X0 H2: AH[QIAH HMZELICE (AT7] 8 LAY
L3 HIE 44 o, W3 K27 zRYA 2 20|x, W 012, 2IE oY R c= T T

£2 Selle d’agneau rotie & S4! 70| 51,000

. . Roasted lamb loin, Glazed carrots, Apricot compote, Green pea and mint purée, Olive crumble, Rosemary jus
£2 Saint-Jacques aux poivrons et safran | @ I A2t 24X} 20| 35,000 oF Al J10| T+ Z2a|o| X, Al gggp niE %%%_ g %apg EE S EE%fEI = v

Pan-seared scallop with red bell pepper coulis, Squid ink coral tuile, Osetra caviar, Saffron infused emulsion (7] %F_T'_’7| e ’ ’ s s .
B} 0|, 3|E # T 22|, 20| HE £|Y, QM| E2f FHH|0f, ALT2t of| HH ’ ' Filet de beeuf
(X Y24t/ 270 HE: ALQI4H . ,

£ Mousseline de volaille a la truffe d’Eté 02 Ez{Z1} Xet=442 A0 1|71 222 1D 46,000 Hanwoo 1++ Tenderloin 120g N 75,000

. o e - Chicken mousseline, Quail egg, Summer truffle, Charred chodang corn purée, Sautéed chanterelles, Vin Jaune sauce 1++ S5 % ohal 120g (2 127]: LM ot)
Tartelette de boeuf a la pomme verte HAtztet A0|HE ZE¢Q! ot EtEE! 34,000 X7l BA2 0X2|Y 62 ERE, 12 At 244 Do 1|12 HA 2 U = AA
1++ Eanwoo beef talrEtare tartelette, Confit egg yolk, Green apple and capers, Tarragon lemon emulsion (&2 %L’HH) ) ) ) ) US. Prime Besf Tenderloin 120g 66,000
1+|+ ﬂﬁ;fﬁ?é}iaéﬂ, 20| L EXL, "ALReE A|0|H, Ef2t 2|2 o EH U.S. T2t 2|17 okl 120g (21117]: O] 4
2| 107]: =LA ot . aer s 1as . -
(&l T £3 Maigre roti a I'écume de coquillages 210{ F0|9} =7} & AA (©) 48,000
. . . Roasted Korean croaker, Razor clam, Seared scallop, Glazed sucrine, Baby radish, Shellfish foam sauce Striploin
£2 Thon en tartare a I'avocat et au caviar Ot=7tz o FHH|{E 2S¢l &% EIZEIZ (V) 33,000 10| 10|, Gt=JH, 2 BA}, 4|32 20| X, BHC|Al, T E AA p
Tuna tartare, Green apple, Avocado veil, Osetra caviar, Champagne yuzu jelly, White balsamic vinaigrette (BHX}: Y= AH Hanwoo 1++ Striploin 180 88.000
z%tﬂfitilifé}i;mh obsiFHE HIY, @ M2t AHblof, Aol QX Hal, 310l LAt bW D 1 S5 819 AB 180g (Al 07]: TUA 29) ’
R Porc de Jeju roti aux péches grillées 712 2&012 ZE9! & x| S4 20| Q 46,000 _ o
U.S. Prime Striploin 180g 62,000

Pastéque pressée et fromage de chévre 2%i3h fabat HA x|x 7 (O

Watermelon, Bouquet of mixed herbs, Whipped chevre, Watermelon-basil granita, Preserved lemon
vinaigrette

281, Of21Y B, B4 XX $1, S8t 8P D2LIEL FOl 212 b1 D2E

s

29,000

£ Terrine de foie gras aux fruits de saison 0{5 2tat 22 22|2E ZE¢! Fotaz} E|2l
Foie gras terrine, Nectarine compote, Grilled plum, Black olive, Hazelnut crumble, Toasted brioche
Forazt H2l, e S50t SEE, 2 AHF, 22 S22, d0|2H - E, BE|k EAE
(FEOta2HR2|ZH): IREA AN

35,000

Dégustation De fromages Zalx| X|= AalM
‘Le Meunier’ Master French Artisan five-cheese selection with seasonal compotes
‘2OL|0’ OFAE] IHIX| OFE|E 571A| X|= MAIMD HE FXE

=T

26,000

Seafood

Plateau de fruits de mer grillés A2 ZaHE]

Lobster, Korean croaker, Prawn, Cuttlefish, Abalones, Scallops, Octopus,
Mussels, Clams, Lobster bisque pasta

BIAE, 101, Lo}, Q0| 5, Jh2|u], 20f, Z8, DA, BIAE| A TAE}

(BFAE: FHLICHY / 2 F 0 HIEE L/ FE: JHLITHE / T = UL/ 7H2(H]: 224

Small / 90,000
Large / 170,000

Soup

Soupe a l'oignon Z#IX| ofL|H I

Caramelized onions, cooked in a chicken bouillon, Gratinée comté cheese
W WELO|ZE oLl =, ZE| X|=

(5t ttf: LR

Small /18,000
Large / 30,000

£ Velouté de mais doux XS440f H|4 WRE| (Y
Chodang corn velouté, Snow crab, Saffron potato, Verjus gel, Seasonal herbs

ALS S W2E|, AN, ALZRE 2T, HI2F A, 0fF o=

32,000

Roasted Jeju pork loin, Grilled peach, Artichoke barigoule, Swiss chard, Smoked onion purée, Mustard apple cider jus
T2 HMF =X S, #2 S50L, OlE| X3 HZ| =2, 20, EH Tt Fail, HAEE 0 E Ato|Tt F
(RHXI27]: L&

Pasta

Linguine au homard EZAFE L] TtAE}

Linguine, Lobster, King prawn, Cognac bisque emulsion, Tarragon brioche crumble, Lemon zest
YL, BAE, ot 25 HIAT OB, EfetR H2|Q4 322, 22 HAE

(BRAE]: FHLICHE

50,000

Gnocchi au safran AZZt EOIE E5 k7|
Potato gnocchi, Saffron and tomato fondue, Roasted sweet peppers, Crispy basil, Whipped ricotta
YAt 7|, ApE2tn E0tE 2R, 72 0|, 32[A0] HHE, 2| FE} 2| Z

38,000

Dessert

Tarte amande aux cerises et yuzu #[2| X OI2E EIZE @
Cherry, Yuzu, Almond tart, Cherry confit
H2[, RX, OF2E EfEE, H|2| 1

23,000

Blanc battu et sorbet a la cerise £ Hi5|9} H[2| 224 D
Blanc battu, Berries, Cherry sorbet, AlImond croustillant
=Y HIE, (2], H2| ASH|, ot IRAEIY

21,000

Vinaigrette mangue, sorbet mangue 21 H|4|JEQ L1 A2H| (V)
Mango vinaigrette, Avocado lime confit, Mango sorbet, Herb oil
Y0 H|U Y E, oI 2t S O], Y0 AEH|, 5{E 2

22,000

£ Créme brilée basilic et agrumes HIE A|E2{A 33 HElg| ()
Basil citrus creme br(ilée, Lemon olive confit, Vanilla ice cream
HIE A|E2iA 33 S22, 2|2 2|2 Z0|, Bidat ofo| 232

p—= |

22,000

U.S. Z2tl ME 180g (£1117]: O|=Z4t)

Sides Allar 9,900

Haricots verts a la provencale
EOtE Z7HMI2t HHRS 20l ZT2yAA T2l

French green beans, Tomato concassé, Confit garlic, Basil, Extra virgin olive oil

Ecrasé de pommes de terre a I’'Huile d’olive et citron

222 2t 3= TS Ht oM AR}

Crushed potatoes, Extra virgin olive oil, Lemon zest, Chives, Fleur de sel

Tian de légumes d'Eté a la provencale
ZZUAME A EIY

Sliced summer zucchini, Tomatoes, Eggplant, Thyme, Garlic oil, Parmesan crust

Pommes frites a I’huile de truffe
EZE Y X §A
Classic French fries with truffle oil

Fait Maison uses sustainably sourced seafood to contribute
to marine environmental protection.

HHE2 oY 2d 25 2l X&7tst YAz
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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. &7| 280i|= 10%2| £7tM|7} Zet=|0f USLICH




