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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 food allergies or dietary issues



Sommelier’s Recommendations

3 Glasses of wine

Bereche et Fils, Brut Reserve, France (120ml)
Leeuwin Estate Art Series’ Chardonnay, Australia (100ml)
Caymus Cabernet Sauvingnon, U.S.A (100ml)

W 99,000

4 Glasses of wine

Bereche et Fils, Brut Reserve, France (120ml)
Alphonse Mellot ‘La Moussiere’ Sauvignon Blanc, Sancerre, France (100ml)
Leeuwin Estate Art Series’ Chardonnay, Australia (100ml)
Caymus Cabernet Sauvingnon, U.S.A (100ml)

W 122,000

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

SWEET SHRIMP

OCTOPUS

GREEN PEAS

RED MULLET

or

SEA SCALLOP

FOIE GRAS

LAMB

or

BEEF
TENDERLOIN
or

BEEF RIBEYE

CHOCOLATE
QUINTESSENCE

Chef’s Tasting

OVERTURE

Caviar with Snow Crab, Bavarois and Citrus Jelly

Choice of Petrossian Beluga
(additional charge of Market Price, only on advance request upon reservation)
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Marinated Shrimp with Toasted Sea Urchin, Herb Jelly,
Shrimp Consommé, Spring Vegetables and Lime
AL, BB e, Al v, A oblE EEQ A A=

Lightly Braised Octopus with Lentils Nigoise,
Garlic and Dijon Mustard Vinaigrette
UAFo opafiel dld, HEHAHE I ES EE1] o] A=

Pea Cream Soup with Peas Royale, Bacon Foam and Jamoén Tuille
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Red Mullet en Papillote with Fennel Braise,
Celeriac Purée and Wild Mushroom, served with Saffron Sauce

(additional charge of W 20,000, only on advance request upon reservation)
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Pan-seared Sea Scallops from Maine with Herb-salted Crumbs,
Vegetable Salsa, Cauliflower Purée and Curry Foam
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Seared Foie Gras with Balsamic-glazed Wild Berries,
Vanilla Beans and Macadamia
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CLIMAX

Char-grilled French Rack of Lamb with Provencal, Carrots, Beans,
Seasonal Vegetables and Epinard 4 la Créme
mEys Wrls, 3 o, A o A g 28l

Char-grilled Korean Beef Tenderloin with Mashed Potatoes,
Onion Trio and Epinard & la Créme, served with Sauce de Boeuf
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Char-grilled Korean Beef Ribeye with Mashed Potatoes,
Onion Trio and Epinard & la Créme, served with Sauce de Boeuf
A ob, AlFA] of 2 A whho]E} A0 7R S 'Ol

FINALE

Chocolate Brownie with Chocolate Ice Cream
239 Bet9io} 229 ofoA3Y)

W 260,000

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

2 Glasses of wine

Bereche et Fils, Brut Reserve, France (120ml)
Caymus Cabernet Sauvingnon, U.S.A (100ml)

W 66,000

3 Glasses of wine

Bereche et Fils, Brut Reserve (120ml)
Leeuwin Estate Art Series’ Chardonnay, Australia (100ml)
Caymus Cabernet Sauvingnon, U.S.A (100ml)

W 99,000

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

VEGETABLE
BOUQUET

OCTOPUS

GREEN PEAS

LOBSTER

DUCK

or

LAMB

or

BEEF
TENDERLOIN

CHOCOLATE
QUINTESSENCE

Découverte

OVERTURE

Caviar with Snow Crab, Bavarois and Citrus Jelly

Choice of Petrossian Beluga
(additional charge of Market Price, only on advance request upon reservation)
GIAVERI Osietra (additional charge of W 35,000)
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Spring Vegetables with Tomato Jelly, Oats, Barley and Cucumber,
served with Blackcurrant Mayonnaise
ElE A, s du=et BUAYE vpev|=E AE9 Al opA] A

Lightly Braised Octopus with Lentils Nigoise,
Garlic and Dijon Mustard Vinaigrette
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Pea Cream Soup with Peas Royale, Bacon Foam and Jamoén Tuille
AFF ALHES 5Hg FYS 25U 95T 2

Butter-poached Lobster with Fennel, Celery and Orange Bisque
A, Alefe], @A vjaaE ZEQ BT

CLIMAX

Pan-seared Duck Breast with Kohlrabi, Carrots, Bamboo Shoots,
Duck Jus, Cilantro and Orange
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Char-grilled French Rack of Lamb with Provencal, Carrots, Beans,
Seasonal Vegetables and Epinard 4 la Créme

(additional charge of W 45,000)
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Char-grilled Korean Beef Tenderloin with Mashed Potatoes,
Onion Trio and Epinard a la Créme, served with Sauce de Boeuf
(additional charge of W 45,000)
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FINALE

Chocolate Brownie with Chocolate Ice Cream
239 et9)o} 239 ofolA37)

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 food allergies or dietary issues.



Vegetarian

OVERTURE

Vegetable Bouquet
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White Asparagus Salad
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Mushroom Consommé
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CLIMAX

Polenta Cake with Ratatouille
Zalle} Alo] 22} ehepo]

FINALE

Dessert

gAE

W 180,000

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