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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, Sulfites and Pine nuts can cause allergic symptoms.

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



Chef’s Tasting

Amuse Bouche

Vichyssoise with Humpback Shrimps, Beef Consomme Jelly, and Osetra Caviar

FA-, Bl 24 Aol A EL AfuloE 2S¢ HAAek=

Bluefin Tuna Mariné with Tomato, Avocado, and Sesame Vinaigrette
BulE, ofurbes} 2| vl THES A5 Frige] uhely

Mixed with Abalone, Chicken Mousseline and Ginseng Flavored Silkie Chicken Veloute
MBS Yo TR HIY] Radah QU Fule] U uE e TA Wy

Crisp Silver Pomfret with Beluga Lentils and Artichoke Goulash
w7} A9 ofe 22 Bal4l2 A5 Wo| 79

Cabbage Wrapped Sea Scallop with Baby Carrots, Beans,

Vin Blanc Sauce, and Sliced Black Truffles
woju] gL, H]/\ H & fatay S EgZ3} w2 g4 olsl 7he] b

1__

Roast Foie Gras with Nuts, Rhubarb Pickle and Puree
Az, £oke w23 AE|E 2EQ Folaet ol

Char-grilled Korean Beef Ribeye with Four Tasty Types of Onions
Yl S5 5] gt 259 =it 23] @ A ==+l

Continental Cheese Cellar Selection
FEjE A= Ay A4

Seasonal Fruit Consommé, Compote, Jelly, Sherbet
Ad v a4, F2E, A, A48

Modern Apple Mango
BT ofjE AL

Mignardises

W 260,000

10% service charge and 10% tax has been added.
371 TAZ 10%2] FAEE 10%2] Algo] E3He A YT,



Découverte

Amuse Bouche

Vichyssoise with Humpback Shrimps, Beef Consomme Jelly, and Osetra Caviar

FA-, BIZ 24 Aol A E AfujolE 2S¢l vAAek=

Bluefin Tuna Mariné with Tomato, Avocado, and Sesame Vinaigrette
Erhi, opwyhe} 27l MY T ES A5 Wrkeo] uely

Crisp Silver Pomfret with Beluga Lentils and Artichoke Goulash

H27L Q" ol 22 FEb4lE 252 o] ol
or
Cabbage Wrapped Sea Scallop with Baby Carrots, Beans,

Vin Blanc Sauce, and Sliced Black Truffles (¥20,000 extra)

wlolu] BT, Wl WEer A Se EejEah ujRa b4 o7 Zhelu] (W20,000 37

Char-grilled Australian Rack of Lamb with Couscous and Gastrique
FLFA} 7IAEQ IS FEY SFAF FAH] 2570
or
Char-grilled Korean Beef Ribeye

with Four Tasty Types of Onions (W 40,000 extra)
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Continental Cheese Cellar Selection
e X2 Ay Ay
or
Seasonal Fruit Consommé, Compote, Jelly, Sherbet

A B Fa), FEE, A, AU

Berries and Caramel Stuffed Chocolate Cheese Mousse with Plumcot Sherbet

Hlelef 7ieba s Y2 2EE A= Faok FHIE A8

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, Sulfites and Pine nuts 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
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Asparagus and Avocado Salad with Passion Fruit Vinaigrette
SR Wy 2 =] of el Aok opprtE Ale s

Wild Mushroom Consommé with Silken Beancurd

AERE FEQ opy v Ear

Polenta Cake and Garden Vegetables with Sliced Black Truffle
s E2g A5 B Aol 1E Aa

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

W 180,000

10% service charge and 10% tax has been added.
371 TAZ 10%2] FAEE 10%2] Algo] E3He A YT,



