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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, and Mussel),
Peach, Tomato, and Sulfites can cause allergic symptoms.

Please let us know in advance if you have any food allergies or dietary issues.



Sommelier’s Recommendations

5 Glasses

Chateau de Tracy, Pouilly Fumé, Loire, France 2015 (90ml)
William Févre , Chablis 1ler Cru ‘Fourchaume), France 2014 (90ml)
Jules Taylor, Pinot Noir, Marlborough, New Zealand 2015 (90ml)
Chéateau Brane Cantenac, Margaux, France 2013 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (75ml)

W 127,000

4 Glasses

Chateau de Tracy, Pouilly Fumé, Loire, France 2015 (90ml)
William Févre , Chablis 1er Cru ‘Fourchaume), France 2014 (90ml)
Chateau Brane Cantenac, Margaux, France 2013 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (75ml)

W 105,000

3 Glasses

Chéteau de Tracy, Pouilly Fumé, Loire, France 2015 (90ml)
William Févre , Chablis 1er Cru ‘Fourchaume), France 2014 (90ml)
Chéateau Brane Cantenac, Margaux, France 2013 (90ml)

W 77,000

10% service charge and 10% tax has been added.
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Chef’s Tasting

Amuse Bouche

Osetra Caviar on Humpback Shrimp with Tomato Tartare and Jelly
EntE B2, e, e Ee} AjHjols 259 2T

Little Octopus Mariné with
Beluga Lentil, Paprika, and Garlic Chorizo Vinaigrette
W27} Ad, welrle} nhs 2% Y| 2B SEo] nely]

Wild Mushroom Cream Soup
opl WA Y 4ot

Skate Wing a la Plancha with Scallion Salad and Soy Yuzu Glaze

Zv} Aot 1§ Feol20) Fol BuA

Sea Scallop Risotto with Black Truffle
o) 2028 29 shen] eaR

Sauteed Korean Duck Breast with

Bacon Flavored Cabbage Ragout and Sweet Potato Puree
Hlold Frl o] Fulja Shtet At HHYE AEQ Al 28 el Aol

Char-grilled Korean Beef Ribeye with Four Tasty Types of Onions

vl S7 3] uke 259 suiAt 23] - S ==l

Continental Cheese Cellar Selection

e N2 A A4

Seasonal Fruit Consommé, Compote, Jelly, Sherbet

A Bl 2o, F2E, A, Y

Grand Marnier Soufflé and Ice Cream
17 vh o2 5389} ofo] A2

Mignardises
W 260,000

10% service charge and 10% tax has been added.
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Sommelier’s Recommendations

4 Glasses

Chateau de Tracy, Pouilly Fumé, Loire, France 2015 (90ml)
William Févre , Chablis 1ler Cru ‘Fourchaume), France 2014 (90ml)
Chateau Brane Cantenac, Margaux, France 2013 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (60ml)

W 105,000

3 Glasses

Chateau de Tracy, Pouilly Fumé, Loire, France 2015 (90ml)
William Févre , Chablis 1er Cru ‘Fourchaume), France 2014 (90ml)
Chateau Brane Cantenac, Margaux, France 2013 (90ml)

W 77,000

2 Glasses

Chéteau de Tracy, Pouilly Fumé, Loire, France 2015 (100ml)
Chéateau Brane Cantenac, Margaux, France 2013 (100ml)

W 60,000

10% service charge and 10% tax has been added.
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Découverte

Amuse Bouche

Osetra Caviar on Humpback Shrimp with Tomato Tartare and Jelly
ErlE ez, e, oMEet AfujolE BE TS

Little Octopus Mariné with
Beluga Lentil, Paprika, and Garlic Chorizo Vinaigrette
W27k A, shreshet vk 2e)% vy adEe] Shof kel

Skate Wing a la Plancha with Scallion Salad and Soy Yuzu Glaze
sk el =ok 7H A Zeol 2o Fof ZekAl
or
Sea Scallop Risotto with Black Truffle (¥ 20,000 extra)
9 EES 29 7] gaE (W20,000 7))

Char-grilled Australian Rack of Lamb with Beet, Celeriac, and Gastrique
HE, Alejejetyt 7IAEe 35 258 S5A 4] sE5+0]
or

Char-grilled Korean Beef Ribeye with Four Tasty Types of Onions (W 40,000 extra)

Y %5 wrel kg BEel A 437 S F4 £BTL0| (W 40,000 77

Continental Cheese Cellar Selection
ZEdlE A= Ay A4
or
Seasonal Fruit Consommé, Compote, Jelly, Sherbet

A o Za|, F2E, A, AU

Chocolate Yogurt Mousse with Hallabong Marmalade and Sherbet

grebs o] Eok ARle 20l 223 8 E FA

Mignardises

W 180,000

10% service charge and 10% tax has been added.
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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, and Mussel),
Peach, Tomato, and Sulfites can cause allergic symptoms.

Please let us know in advance if you have any food allergies or dietary issues.



Vegetarian

Amuse Bouche

Mixed Tomato Carpaccio with Honey Lemon Dressing

sy #2 B4 Eute 7t2uA] e

Asparagus and Avocado Salad with Passion Fruit Vinaigrette
WA ZFE B4 1 EQ ofAufer] A0} ofE e AP E

Wild Mushroom Consommé with Silken Beancurd

AFRES FEQ opAl Ml Faw)

Grain Cake and Garden Vegetables with Sliced Black Truffle

=9 EES 2l = Aolae ke Aa

Continental Vegan Cheese Selection
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Seasonal Fruit Consommé, Compote, Jelly, Sherbet

A B Za|, FEE, A, AU

Mignardises

W 180,000

10% service charge and 10% tax has been added.
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