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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

4 GLASSES OF WINE

Deutz, Brut Classic, France (120ml)
Domaine Laporte, Sancerre ‘La Comtesse’, France (100ml)
Domaine Sylvain Morey Chassagne Montrachet, France(100ml)

Shafer, TD-9, U.S.A (100ml)

W 122,000

5 GLASSES OF WINE

Deutz, Brut Classic, France (120ml)
Domaine Laporte, Sancerre ‘La Comtesse’, France (100ml)
Domaine Sylvain Morey Chassagne Montrachet, France(100ml)
Shafer, TD-9, U.S.A (100ml)

Chateau Suduiraut 2002, France (70ml)

W 150,000

PAIRING WINE TAKE OUT PROMOTION

Deutz, Brut Classic W 220,000 — W 100,000
Shafer, TD-9 W 280,000 — W 150,000

S7] B2 HofE el o8- Al AlEEe 7HdYT,

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

EEL

ONION

RED TILEFISH

FOIE GRAS &
LOBSTER

DUCK

or

LAMB

or

BEEF
BOURGUIGNON
or

BEEF
TENDERLOIN

CHOCOLATE
QUINTESSENCE

471

Chef’s Tasting

Ossetra Caviar with Shrimp Tartare and Onion Foam
QA|ER ABlolE &3 A HzEel bt 27

Smoked Eel with Foie Gras Terrine and Pineapple
and Ginger Sauce, served with Brioche
TRRINE A 288 EEY & Aol Folazt Hi

Onion Consommé with Onion Cheese Cream Ball and Toasted Gruyere
o} 2|2 29 B3} IFo|2 2 EAES 259l o} Fav|

Two Way Cooked Red Tilefish with Fennel and Tomato Fondue,
served with Balsamic Emulsion
S 22 $AE BET WA o BAle] SE )

Pan-seared Foie Gras with Butter Poached Lobster Stuffed

with Fruit Salsa, served with Fig Sauce
B} 440 7ol AR 42 A8 uiskrbsh ol et TLo]

Pan-seared Orange Flavored Duck Breast with Long Onion,
Truftle Flavored Wild Peach, Celeriac and Cilantro Purée
Fojulel, B4k, Weleler n4 FHE 2EQ

@A) Frle] o7 754 ol

Char-grilled Rack of Lamb with Bean Ragout, Carrots,
String Beans and Spinach a la Créeme, served with Sauce de Agneau
RERS 3 AT T, A5 v, AR of 2 3L A5

OFke 4220 7] o]

Braised Boneless Ribs with Polenta, Carrots, Potatoes and Morel a la Créme
Bale), g, A4, e of o A0S 259 vl Ry

Char-grilled Korean Beef Tenderloin
with Epinard a la Créme, served with Sauce de Boeuf
T Aok MAS 2SRl vhElol2t A0 9k ¢ E ol

Choice of Pre-dessert or Cheese Plate
Al = A2 EElo]E

Chocolate Coated Coconut Mousse with Cookie and Cream Ice Cream
22312 Q7 L] F20k 7] A 2 ofol AT

W 260,000

10% service charge and 10% tax has been added.
T2 10%2] SAFELE 10%2] Aol 23HE T YT,



Sommelier’s Recommendations

3 GLASSES OF WINE

Deutz, Brut Classic, France (120ml)
Domaine Sylvain Morey Chassagne Montrachet, France (100ml)
Shafer, TD-9, U.S.A (100ml)

W 99,000

4 GLASSES OF WINE

Deutz, Brut Classic, France (120ml)
Domaine Laporte, Sancerre ‘La Comtesse’, France (100ml)
Domaine Sylvain Morey Chassagne Montrachet, France (100ml)

Shafer, TD-9, U.S.A (100ml)

W 122,000

PAIRING WINE TAKE OUT PROMOTION

Deutz, Brut Classic W 220,000 — W 100,000
Shafer, TD-9 W 280,000 — W 150,000

S7] B2 HofE el o8- Al AlEEe 7HdYT,

10% service charge and 10% tax has been added.
A7) ot 10%0] BArE e} 10%9) Aol ke B



VEGETABLE
BOUQUET

SEA SCALLOP

SWEET
PUMPKIN

SKATE FISH

RED TILEFISH

DUCK

or

BEEF
BOURGUIGNON
or

LAMB

or

BEEF
TENDERLOIN

CHOCOLATE
QUINTESSENCE

471

Découverte

Seasonal Vegetables with Tomato Jelly, Oats,
Barley and Black Truffle Gastrique

EntE Ae, 55 AR, 5Y EE VfAERE EEQ) A of FA

Marinated Sea Scallops with Caviar, Leek Purée and Citrus Jelly
7Hulol, 22 HEek AlER A ARlE EEQ Selit 7] Al

Sweet Pumpkin Soup with Mascarpone Cream Foam
e N E L

Pan- seared Skate Fish with Morel, Caper, and Baked Apple,
served with Mustard Sauce
BN, Aol & ARFE 252 HAEE &89 Fof o]

Two Way Cooked Red Tilefish with Fennel and Tomato Fondue,
served with Balsamic Emulsion (additional charge of # 20,000)
F7b) o] AS BT WAk o Ao S ael avanon 2

Pan-seared Orange Flavored Duck Breast with Long Onion,
Truffle Flavored Wild Peach, Celeriac and Cilantro Purée
Folydl, Fgol Aefe]el 14 FYIE AEQ] 3R] Fu|9] 28] ThSAr 0]

Braised Boneless Ribs with Polenta, Carrots, Potatoes and Morel a la Créme
Bale), 9, 34, e of o 2E 259 vl Ry

Char-grilled Rack of Lamb with Bean Ragout, Carrots, String Beans and
Spinach a la Créme, served with Sauce de Agneau (additional charge of W 50,000)
BENS T oy 9 2B Y, A3 of 2 20S A5

Ofke 0] QFZH] Lo (W 50,000 371
Char-grilled Korean Beef Tenderloin with Epinard a la Créme,

served with Sauce de Boeuf (additional charge of W 50,000)
& el=10k BALS 259 vhlolet 40] - by SETol (w00

Choice of Pre-dessert or Cheese Plate
Al Es A2 EY0E
Chocolate Coated Coconut Mousse with Cookie and Cream Ice Cream

233L U7 BIY TA9% 77 9 3 ofolx Y

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

Vegetable Bouquet

A Ry FA

Pickled Seasonal Wild Mushroom with Cresson Purée

AP v =

Sweet Pumpkin Soybean Cream Soup

SR e

Polenta cake
e} Alo|=

Dessert

RIS

W 180,000

10% service charge and 10% tax has been added.
371 N2 10%E] SRR} 10% 9] Aol e S gyt



