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Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat,
Mackerel, Crab, Shrimp, Squid, Shellfish(including Oysters, Abalone, and Mussels),
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.



Sommelier’s Recommendations

3 Glasses A for Seafood

Chateau Ferrande, Graves, France 2015 (90ml)
Far Niente Chardonnay, Napa Valley, USA 2016 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (60ml)

W 81,000

3 Glasses B for Meat

Chateau Ferrande, Graves, France 2015 (90ml)
Joel Gott 815 Cabernet Sauvignon, Califonia, USA 2015 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (60ml)

W 72,000

2 Glasses A for Seafood

Chateau Ferrande, Graves, France 2015 (100ml)
Far Niente Chardonnay, Napa Valley, USA 2016 (100ml)

W 61,000

2 Glasses B for Meat

Chéateau Ferrande, Graves, France 2015 (100ml)
Joel Gott 815 Cabernet Sauvignon, Califonia, USA 2015 (100ml)

W 50,000

10% service charge and 10% tax has been added.
71 T A2 10%2] EARESE 10%] Alo] =okE FH A



Continental Tasting

Amuse Bouche

Sea Scallop Mariné with Micro Salad and Yuzu Vinaigrette
npo] A2 A=t A} vy I E L] 72| w] vp2]y

Bluefin Tuna Mariné with Tomato, Avocado, and Sesame Vinaigrette
Eub, opuzbwst 37 vl T ES 25 Hrkge] vhely)

Wild Mushroom Veloute with Black Truffle

=9 ESES 259 ok B4l AR

or
Crisp Red Tilefish a la Nigoise

Y2 o] uhsh] 8 S

Butter-poached Lobster with Shallot, Artichokes, Leek Agnolotti, and Vin Blanc Sauce
AR, ofE| 2, 2l ohsRE, WET 20| HE o] o7l uintyhA
or
Char-grilled Korean Beef Tenderloin with Black Garlic and Pumpkin Puree
Sohsal gEe Ho S 25 T H37] T ok £8T0)
or
Char-grilled Korean Beef Ribeye
with Four Tasty Types of Onions (¥ 40,000 extra)
Yl &7 o] ofuke 2 SuiAt 4a27] g 4 =Tl (W 40,000 71

Seasonal Fruit Consommé, Compote, Jelly, Sherbet

A Bl 2o, FEE, A, Y

Herbs Sabayon Mousse Coated with Chocolate

223 49 8 Aubg B

Mignardises

W 150,000

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

3 Glasses A for Fish

Chateau Ferrande, Graves, France 2015 (90ml)
Far Niente Chardonnay, Napa Valley, USA 2016 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (60ml)

W 81,000

3 Glasses B for Meat

Chateau Ferrande, Graves, France 2015 (90ml)
Kalleske Greenock Shiraz, Barossa Valley, Australia 2016 (90ml)
Chateau Coutet, ler Cru Classe, Barsac, France 2013 (60ml)

W 72,000

2 Glasses A for Fish

Chateau Ferrande, Graves, France 2015 (100ml)
Far Niente Chardonnay, Napa Valley, USA 2016 (100ml)

W 61,000

2 Glasses B for Meat

Chéateau Ferrande, Graves, France 2015 (100ml)
Kalleske Greenock Shiraz, Barossa Valley, Australia 2016 (100ml)

W 50,000

10% service charge and 10% tax has been added.
71 T A2 10%2] EARESE 10%] Alo] =okE FH A



Gourmet

Amuse Bouche

Sea Scallop Mariné with Micro Salad and Yuzu Vinaigrette
vbo] 22 el Ee} 2 vy L E 0] 7] upely
or
Bluefin Tuna Mariné with Tomato, Avocado, and Sesame Vinaigrette
BNt ofrzlEel Wl ulY T ES 253 Fewrel vtely

Wild Mushroom Veloute with Black Truffle

2ol EojE S PEQ ofy vA Wy

Crisp Red Tilefish a la Nigoise

Uz Fo)o) uhasil 78 95
or

Char-grilled Australian Rack of Lamb with Couscous and Gastrique
FAFAOL 7IAER IS BEQY SFAF ] £E0]
or
Char-grilled Korean Beef Tenderloin with Black Garlic and Pumpkin Puree (% 20,000 extra)
S doE HeEE 259 SWial 4a17] e ok sEFRo] (W 20,000 71

Seasonal Fruit Consommé, Compote, Jelly, Sherbet
A T Fam, F2E, A, A8
or
Citrus Millefeuille with Coconut Ice Cream and Dark Chocolate Sauce
5131 oo A2 Y3} T 2B An0] AEHA WG

Mignardises

W 97,000

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 Oysters, Abalone, and Mussels),
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
&Y #& =AY EntE 720 2
or
Asparagus and Avocado Salad with Passion Fruit Vinaigrette
WA ZFE BY| 2 E 9| opiuler| et of 7k AR E

Wild Mushroom Consomm¢é with Silken Beancurd

AEREG Al opy w4 Hdr]

Polenta Cake and Garden Vegetables with Sliced Black Truffle
Ba EeES A5 Bt Aolag} 7HE A

Seasonal Fruit Consommé, Compote, Jelly, Sherbet

A o Fa|, FEE, A, A9

Mignardises

W 97,000

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