LIVING ROOM

French Restaurant

3-COURSE LUNCH 3 312 §1%] 39
Appetizer, main course, signature dessert tower
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4-COURSE LUNCH 4 2~ #1%] 49
2 Appetizers, main course, signature dessert tower
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APPETIZER  ©f 3] €} o] A

® V' CRISPY EGG = et e
Asparagus | polenta cake | asparagus milk — o}=utEA 2 | ZRE Alo]A | ol Tt A L~ LA

® 0 SMOKED SALMON TARTAR A o] B=Ea
Grapefruit confit | fennel | horseradish purée Ag 39 | A | A S
CHICKEN CAESAR SALAD A2 A A A E (8 =l
Sundried tomato | white anchovy o] Ly EnlE | slo]E ¢z
baby gem lettuce oyl 2|l A5

® @ BABY OCTOPUS AR A7 ol
Fennel | lemon | chickpea galette A | e | Hold T 2 E
BAKED FRENCH ONION SOUP LA oY 2
Gruyere cheese | crouton aFdE A= | AFE

MAIN 8.2

®V VEGETABLE MILLE-FEUILLE A2 H 2
Seasonal vegetables | herb | Korean parsley vinaigrette AL Q| B | iy vl E

® POACHED COD oz -4k (T 214N
Leek | socca | citrus fruit glaze | 27| AEYA TFE FEoj=

® SEAFOOD BOUILLABAISSE Ak o
Scampi | john dory | octopus | mussel Sk mA- | Ear) | 2ol |
BRAISED CHICKEN BREAST A 2% G5 (& T uhh
Mushroom | potato | mustard purée WA | A | HAHE 5

® ROASTED U.S. BEEF SIRLOIN (80g) T A7) T4 (& PR
Black truffle mashed potato | leek cannelloni £ EdE WA= ZHOE

beef jus g 7pd ey | vz Fx
@®ROASTED HANWOO BEEF TENDERLOIN (100g) T 9 QEA (& Ui
Black truffle mashed potato | leek cannelloni £ EYEZ vjA = ZHOE

beef jus g 7hd 2y | B Z Fx
(Supplement +16) (F7} +16)

SIGNATURE DESSERT TOWER 4] 143 T A E E} ¢

Enjoy our dessert selection to be served at your table with Nespresso coffee or loose leaf tea.
AaYA HAES FAA oA S ¢ glom, Uiz s Aot en| g 27F 23 o] JlF Yt

V' Vegetarian 2¢) Gluten free @ Nut free @ Dairy free Signature item
A2 72 2} EERE EELETN FAE TR REE R
Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
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