


LIVING ROOM

French Restaurant

APPETIZER ¢l & E}-o] A SET A AlE A 80
V@< VARIETE DE TOMATE B g}o]o] €] EntE 18 CRAB TIMBALE t A4+ et
Fromage blanc gelée, basil, yuzu emulsion Green pea flan, pumpkin purée, caviar
sholE A= A2, vhd, 4} ol g A a9y 2%, 9o Fd, Ao}
®CRISPY EGG 2] 23] o 1 22 (RISPY BGG E“ﬂiﬂ b°" o
Asparagus, polenta cake, bacon foam sEaEagus, f O;Snﬁa « S’ acog (4)3;1 A
ofzshel 7|2, EAE Ao, Mol A F (A : w2 oFshehA 2, ERE Al deld F (A s
. PAN SEARED SCALLOP #of ¢ ¥}
@®CRAB TIMBALE i} A2 &2 25 Truffle coulis, yuzu balsamic, shallot farci
Green pea flan, pumpkin purée, caviar EYZ Fa], §A} daly) AR ul 2 A
gy %, Gk 5, Aelot
OR
@ PAN SEARED KING PRAWN ol ¢ <] $- 25 BRAISED JEJU PORK BELLY #] Z2] %k #l| 5= 2F33 4k
Jambon bouillon, green pea ragout, parmentier Crispy jamon, scarr;pl, appite purée, swiss chard
A nolg —1elw gb o, v 2| o) Ae| 2y shg, SA -, AR e,
’ ’ R I < o SRt B i St R )
CHICKEN SALAD TARTINE %71 A& = gf= 8 22 DESSERT SELECTION A|Z14 A T A E
Marinated chicken breast, bacon, sundried tomato B )
nlE o] 28k gtrhs Ak, o], M 23 EnlE COFFEE OR PREMIUM TEA 7] 3] B3= Z 2w ¢} 2} +8
(& = ullAE, JA A=Al
A E
A LA FRANCAISE HANWOO BEEF TARTAR 24 SETB HEB 100
512 ZEl= -
oy BREEs _ A LA FRANCAISE HANWOO BEEF TARTAR 3%H$- E} 2 €2
Hallabong coulis, nut crumble, egg yolk confit Hallab I bl Ik conf
SobE 2o, W S E 97 weal 23] (4 U Hallabong coulis, nut crumble, egg yolk confit
= ’ e - v Fdete ZE, W AHE 9 =284 T (& - TUith
= Hoj & gha)©
SOUP & PASTA 4~ & b~} PAN SEARED KING PRAWN 3] K 1 -5-
Jambon bouillon, green pea ragout, parmentier
FE Hol g 1Yu a2 e of
@®BAKED FRENCH ONION SOUP Z#l4] o]l 4= 18 & nel e ke
Gruyere cheese, crouton BAKED FRENCH ONION SOUP Z&#] oj Yl =5
LE el 2 A=, A5E Gruyere cheese, crouton
, a2 A=, A5E
@ O TOMATO OR COMTE CHEESE RAVIOLI 22
EulE £ 2y 2% 28] g PAN SEARED SEA BREAM #e] & &)
Spinach, ricotta cheese White bean cassoulet, chorizo, braised leck
A FH], 2 e 2= stol ERl ke, ez, & tah (=] uizk, siA] - A9 R14)
OR
MAIN =82 ROASTED U.S. BEEF SIRLOIN (100g) 7% 21317] 54
Cauliflower purée, roasted cauliflower, pomegranate
V@GRILLED VEGETABLE LASAGNA & A & 2fxjuk 26 deEe e, T E FATAR, AT @ D
Seasonal vegetables, tomato jam, chamnamul salsa SUPPLEMENT =7} +18
A A, BEvkE A, FuE AL ROASTED HANWOO BEEF TENDERLOIN (100g)
& o m WA (& Hivh
PAN SEARED SCALLOP #of ¢ ¥x 3 .
® SEARED SCALLOP ¥l 73 ¥4t ! DESSERT SELECTION A -4 A t] A E
Truffle coulis, yuzu balsamic, shallot farci
Eels wel, Ak Ak, A sheA COFFEE OR PREMIUM TEA A ¥] &= L]0 ¢ 2} +8
#SEAFOOD BOUILLABAISSE 3l 4z F-oFu] 2~ 32
John dory, shrimp, octopus, mussel, clam DESSERT YA E
Gz, A, o], T, 2 20
DESSERT SELECTION Al 24 tA E 15
®PAN SEARED SEA BREAM | & L=1] 36 o
White bean cassoulet, chorizo, braised leek ASSORTED CHEESE SELECTION X% #] = 18
spo] EXl Jhd], el 7 o (=0 - wullah, A - A9l Fig compote, local honey
Fehat HEE, H
“ BRAISED JEJU PORK BELLY 30 e s
PR ER COFFEE & TEA 719 & A}
Cr'é?py janig,t;caﬁngpi, fﬂple ﬁuré; swiss chard Americano, Ristretto, Single espresso 16
A 29 shg, WAL, AR SR, o v g AEUE Ao AT A
(A /AR AL SR, ek =914 Pl el s, 2 el
Double espresso, Cappuccino, Café latte, 17
@ < ROASTED U.S. BEEF SIRLOIN (140g) 44 Decafteinated coftee
To A7) B O o A2 &, 7HFX e, 7} 2hd), ) 7hs 2l #A 1)
Cauliflower purée, roasted cauliflower, pomegranate o
AelEete) Fol, T Ao Eers), AR (& S Hot chocolate 3t 223 15
: English breakfast, Earl grey, Darjeeling, Chamomile, Mint 15
JROASTED HANWOO BEEF TENDERLOIN (140 62 ’ ’ ’ ’
@O (0 Fe A mes A, A relel, B, Fhentel, W
Cauliflower purée, roasted cauliflower, pomegranate Korean green tea, Buckwheat 5}, w2} 12
AeEehe 7, 2 A Ee, AR (& =i
VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH
34 7912 R AR T @ sa e RENER
PRICES ARE IN 1,000 KOREAN WON AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
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