71%F | PERIOD
2020.9.30 — 10. 31

HY& HY AE 3= Al 99 1T £ 5
Offering a complimentary glass of wine
to guest ordering the dinner set menu

WINE LIST
NV La Pyramid, brut,Veuve Amiot, Loire, France
2017  Chardonnay, Bourgogne ‘V.V., Maison Roche de Bellene, Bourgogne, France

2017  Pinot Noir, Bourgogne ‘“V.V., Maison Roche de Bellene, Bourgogne, France




The Month of French Cuisine
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“BOUILLABAISSE”~

azt A 0f2 A4S X|9he] ME 9 2]9l HofH] A(Bouillabaisse)=
AL Y £ 2 155]|= 5jAtE A& Q2]

‘Zo|t ek Qujet "B 7<_I“]:|_”Eq_ F719] elu7t A%l
Tz F2 5o A5 ZA9A TE= =2l oot
FAJSYT.

DA R|olo] i A D17 (John dory)et FUIAF TR
A@ xmejsto] SEaA olql Bolg agaﬂ 2lulzute] £xlg
Arel Hopw At &G vl Y eat 71 e 22 gto] Y E Uk,
E5], S AlEEs APESO] 0|2 TG AR} BRALSHA
T TUmgt oto] SR E e HopAg 570 WS 4 gl
2ol E U}

Bouillabaisse, a traditional dish originating from the port city of
Marseille in France, 1s a Provencal fish stew that is considered one of
the world’s top three soups.

It 1s a compound word that consists of the meaning “to boil” and the
meaning “‘to reduce heat” because the dish is made by boiling the
soup slowly over low heat.

Bouillabaisse emphasizes the unique characteristics of Living
Room and features John Dory, a fish representative of Busan, as well

as Korean scampi and octopus, which are slow-cooked at low
temperatures to create rich flavors and a savory taste.

To enjoy Bouillabaisse properly, saffron-flavored potatoes and crispy
croutons are must-haves.
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Asparagus, polenta cake, asparagus milk
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BAKED FRENCH ONION SOUP >~ z1%] oj Yl

Gruyere cheese, crouton
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@® O SMOKED SALMON TARTAR #7410 el 2= 25
Grapefruit confit, fennel, horseradish purée
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@ @ BABY OCTOPUS W4t A} 7] F-o] 24

Fennel, lemon, chickpea galette
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CHICKEN CAESAR SALAD 7] A| A4 = 24
Sundried tomato, white anchovy, baby gem lettuce
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®\ VEGETABLE MILLE-FEUILLE 4 2 2§ 28
Seasonal vegetables, herb, Korean parsley vinaigrette
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® POACHED COD 4|3l -4 36
Leek, socca, citrus fruit glaze
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® SEAFOOD BOUILLABAISSE 3| 1H& -ofu] =
Scampi, john dory, octopus, mussel
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For 1 person / 1 ¢l 7] 32
For 2 persons / 2 91 7] 48

BRAISED CHICKEN BREAST #& %] ¢ g7h&4 32
Mushroom, potato, mustard purée
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@ROASTED U.S. BEEF SIRLOIN (140g) 46
& 237 54
Black truftfle mashed potato, leek cannelloni, beef jus
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®ROASTED HANWOO BEEF TENDERLOIN (140g) 58
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Black truftfle mashed potato, leek cannelloni, beef jus
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CRISPY EGG =& 29 o 71

Asparagus, polenta cake, asparagus milk
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BAKED FRENCH ONION SOUP Z @l x] oyl 45

Gruyere cheese, crouton
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Leek, socca, citrus fruit glaze
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ROASTED U.S. BEEF SIRLOIN (100g)
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Black truffle mashed potato, leek cannelloni, beef Jus
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SIGNATURE DESSERT TOWER A| 7113 t] 4 E E}9]

COFFEE OR PREMIUM TEA +8
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SET B AlE B 100

CHICKEN CAESAR SALAD X 71 A| A Mg =

Sundried tomato, white anchovy, baby gem lettuce
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SMOKED SALMON TARTAR FA|1¢] el 2=

Grapefruit contfit, fennel, horseradish purée
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SEAFOOD BOUILLABAISSE
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Scamfl , john dory, octopus, mussel
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ROASTED HANWOO BEEF TENDERLOIN (100g)

& @9 ok
Black truffle mashed potato, leek cannelloni, beet jus
B EYZ mjAE TH o E, st 2Y v F2 (4 “?LH*})

= 51—
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SIGNATURE DESSERT TOWER (per person) 25
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SEASONAL FRUIT PLATTER 2% A& 34 18
ASSORTED CHEESE SELECTION E%& %= 18

Fig compote, local honey
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V VEGETARIAN : CLUTEN FREE
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NUT FREE

COFFEE & TEA AY & =

Americano, Ristretto, Single espresso 16
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Double espresso, Cappuccino, Café latte, 17
Decaffeinated coffee
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Hot chocolate 8t &9 15

English breakfast, Earl grey, Darjeeling, Chamomile, 15
Bavarian mint
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Korean green tea, Buckwheat 5%}, vl %} 12

DAIRY FREE SIGNATURE DISH
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PRICES ARE IN 1,000 KOREAN WON AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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