FAIT MAISON LJUNCH COURSE 3 COURSE KRW 85,000 1Appetizer +1Main+ 1Dessert A LA CARTE

CHIC BISTRO

4 COURSE KRW 100,000 2 Appetizer + 1 Main + 1 Dessert

@ D .
* Course menu is served with Epicure coffee or Dilmah tea. @& AN 0|8 Al, Of|T| 70| AHI| &= 2ot E|E MBS S&ILICh Ap petlzer

Plateau fromage-charcuterie X|=2} AFR|E|Z| Z2{E 55,000
‘Le Meunier’ Master French Artisan five-cheese selection with assorted cold cuts, mixed nuts, dried fruits
‘2OL|0f OFAE K| OFE|E 57kX] X|= A, 222, 2 A W 4% ot
(M2t (RHXI 7)) ATl / A X|E(RHX| 27]): AH[QIAH / FE (=W 127]): FLHA)

S £2 Velouté de mais doux XEtS440 A4 w2 () 32,000
Chodang corn velouté, Snow crab, Saffron potato, Verjus gel, Seasonal herbs
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Gravlax de saumon au pamplemousse et rosé AH=23t 2X|2 ZE9I ¢of JatEatA S (1 SSP AT, AL, AR XL HIEF 2, 015 o

Pink peppercorn cured salmon, Pink grapefruit and Provengal rosé glaze, Pickled fennel, Mint oil s N

13 HHE 44 €0, B3 A2} T2WA 2 S0|X, Hd 2, 9l oY Soupe a I'oignon Z#I| OfL|gt 21 Small / 18,000
Caramélized onions, cooked in a chicken bouillon, Gratinated comté cheese Large / 30,000
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Saint-Jacques aux poivrons et safran 2= & K AbZ2t 2txt 20| €2 (241,13? ;LLM) olHe i

Pan-seared scallop with red bell pepper coulis, Squid ink coral tuile, Osetra caviar, Saffron infused emulsion
X 0], BE W 22|, 20 HE FIY, QME2} FHH|0], AL 0| T (2hX}: 2L/ QE 0| HE: ATl

Tartelette de boeuf a la pomme verte HAtziet #|0|HE Z2E9! 512 EfS3
1++ Hanwoo beef tartare tartelette, Confit egg yolk, Green apple and capers, Tarragon lemon emulsion Seafood
1++ 3t Et2EIZ EHEE, 20| 2K}, HAtntet 70|, Btz 2|2 oA (4 17]: SLHAL 312)

Plateau de fruits de mer grillés dliM2 SafE Small / 90,000
N . N - Lobster, Korean croaker, Prawn, Cuttlefish, Abalones, Scallops, Octopus, Large / 170,000
Pastéque pressée et fromage de chévre %%t 28t g4 K= @ (9 Mussels, Clams, Lobster bisque pasta P P &
Watermelon, Bouquet of mixed herbs, Whipped chévre, Watermelon-basil granita, Preserved lemon vinaigrette ZAE, Q0] Chsl, ZRA0|, ME Jl2|H|, 20|, T8, TAIEM, ZAE H|AA THAE}
S8, o2l 22, FA K= 2| E, =8t vhE J2tL[EL Eel 2|2 W 2 E (RIAE]: FHLICHY ) 2t F0f: HIEEA ) &HE: FLICHY / F S LA/ k2 |H]: Y4
Terrine de foie gras aux fruits de saison O{Z 1a}l 22 22|=2E A0l ZotaatH|2l €
% Foie gras terrine, Nectarine compote, Grilled plum, Black olive, Hazelnut crumble, Toasted brioche
Fotaegt HiE, M 550t BRE, 712 A5, 2 22|E, 5|0|1EH IH S, HE|4 EAE (F0102H(Q2[Zh): ZEALM)
Seasonal Special A|Z'd AT & Main
Sole fagon Grenobloise = 75,000

A special menu featuring seasonal ingredients,
reimagined with the chef's creative touch.
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Pan-seared sole, Artichoke barigoule with green peas, Brown butter sauce with capers,

Croutons, Citrus segments
7HxtO] 10|, O} & 5SS T3t OFE| X3 HIZ|Z, AH|0|T EEt2 HE A4 ARE, A|ERA HOHE

T 6 (ZhRtO: ZLhAL)
ﬁi' Gueridon Service Vegetarian Mousseline de volaille a la truffe d’Eté 015 E2{Znt Xet=2445 ZEQI X2 228 & U
Chicken mousseline, Quail egg, Summer truffle, Charred chodang corn purée, Sautéed chanterelles, Vin Jaune sauce
K7l Ra HEY, S E2IZ, 18 XY 944 Foll, WU2| HAl BS, W & AA (H17]: ILHM)
% Gl E ) Pasta
(M) Gluten Free 0 Contains Pork Maigre réti a ’écume de coquillages 210f 710|9t X7 & A& £ (1) .
Roasted Korean croaker, Razor clam, Seared scallop, Glazed sucrine, Baby radish, Shellfish foam sauce Linguine au homard ZAE| 27|L| ThAE} 50,000
0l0{ 20|, Bt&JH, 12 2K} 4|32 28|0|=, BiCIAl, =) & AA (‘_'.;Rl‘l Oalgkl_l-) Linguine, Lobster, King prawn, Cognac bisque emulsion, Tarragon brioche crumble, Lemon zest
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Vegan Menu Faux-Filet #Z S4 0] (0 ( |
Please ask our staff for seasonal vegan dish. Grilled U.S. striploin, Semi-dried tomatoes, Confit shallot, Smoked eggplant caviar, Bordelaise sauce .
BIZ1 Ol 2 RSHAIS TS E|2o) | 2Olef ZAI7] BHRILIT mafQl kiE SA 0|, HAZX EOLE, &2 20|, & JIX| 7iH|0], 2 S| X AA (A|17|: 0|24/ ATT| b ZLIA 5H) Gnocchi au safran AfZzt E0IE E7F =7 38,000

Potato gnocchi, Saffron and tomato fondue, Roasted sweet peppers, Crispy basil, Whipped ricotta

Add +15,000 AR 7|, A T2t EOLE 7, 72 LY, 32|A0] HE, 2| 3E 3|E

Porc de Jeju roti aux péches grillées 72 240t ZE9! M|ZE =X 54 70| @
Roasted Jeju pork loin, Grilled peach, Artichoke barigoule, Swiss chard, Smoked onion purée, Mustard apple cider jus
T2 M =X S, +2 5505 OtE| X3 H2|Z, 20, 2 Lt F2ll, HAE Z O ALO|CH F (SHX|27]: Li )

Dessert
® £ Créme brilée basilic et agrumes HIE A|E2A 33 HE| () 22,000
Basil citrus creme brilée, Lemon olive confit, Vanilla ice cream
B =TT = Bl et D ., HEE AIER{A 32 B, 22 22|2 21, e} ofo|A32
Fait Maison uses sustainably sourced seafood to contribute to
marine environmental protection. T d ) 2| SX ObRC Ep2E o
HUEE ol 32 BSE 9l X4olst Aoz arte amande aux cerises et yuzu X2 #it Ot2E Et2E
RS 2AE2 AFRBHL|C} Cherry, Yuzu, Almond tart, Cherry confit
H2|, RAL OF=E EFZE, H2| S0
If you have any food allergies or dietary requirements
h luten intol X N e H
ease o e e orng. Blanc battu et sorbet a la cerise S2 HiS|2t Ha] 224 2 () Sides Allar 9,900
" = Blanc battu, Berries, Cherry sorbet, AlImond croustillant
SA 2 LY 27|7F JAIAL 2 FH Z2| 077t BN DAHH M= Sat HIE| #|2], Hl2| A2H| %fg: IZAE|Q Hari al | Tian de 1é al le ()
S ZIofA s Li8e s FAI7] HREfLCE =39 Hr¥l, s 2=H|, 02 IAFAEY aricots verts a la provencale () ian de légumes a la provencale (%
E0(E Z7hlo} HEEE ZE0l T2wAA Il TEWAN 05 14 ElQ
Al orices are inclusive of 10% VAT. Vinaigrette mangue, sorbet mangue OF 1 H|Y| 2 EQF T ASH| @ Frer_mh grgen beans., T_oma?o concasse, Confit Sliced summer _zucchlnl, Tomatoes, Eggplant,
p
. ) \ . Mango vinaigrette, Avocado lime confit, Mango sorbet, Herb oil garlic, Basil, Extra virgin olive oilts Thyme, Garlic oil, Parmesan crust
A7| 20l = 10%2] FIHM|7F ZEtE|of UELICH ) ’ ’
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< B IO et Ecrasé de pommes de terre () Pommes frites a I'huile de truffe (%)
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Crushed potatoes, Extra virgin olive oil, Lemon zest, Classic French fries with truffle oil

Chives, Fleur de sel




