LIVING ROOM

French Restaurant

3-COURSE LUNCH 3 312~ §14] 42
Appetizer, main course, signature dessert tower
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4-COURSE LUNCH 4 312= §1%4] 52
2 Appetizers, main course, signature dessert tower
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4-COURSE LUNCH WITH GLASS OF WINE 62
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V@® < VARIETE DE TOMATE Hzfolol B EntE

Fromage blanc gelée | basil | yuzu emulsion SholE A= Al | npd | faf odA

® CRISPY EGG 229 o 71

Asparagus | polenta cake | bacon foam ofxutetA 2~ | ERIE AlolA | Aol F
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Jambon bouillon | green pea ragout | parmentier e Bolg | ady gt | =

® BAKED FRENCH ONION SOUP ZAA YA F 2

Gruyeére cheese | crouton aFeE A= | AFE

V® TOMATO OR. COMTE CHEESE RAVIOLI EulE T FH A= gh &g

Spinach | ricotta cheese AlEA] | e atE A=
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V@ GRILLED VEGETABLE LASAGNA Az 2 A

Seasonal vegetable | tomato jam | chamnamul salsa Ad A | EvE A | FHE AL
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White bean cassoulet | chorizo | braised leek ste] E Wl b= | Zelx | - dia)
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John dory | shrimp | octopus | mussel | clam gar7] | A | ol | FR T A 20

) BRAISED JEJU PORK BELLY A2 e g AT A A

Crispy jamon | scampi | apple purée | swiss chard =229 &% | Sl $- | Al 52 | o
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@® < ROASTED U.S. BEEF SIRLOIN (80g) T & a7] T4 (& rEAh
Cauliflower purée | roasted cauliflower Au e Fd | - deE3e | AR
pomegranate
SUPPLEMENT +15 27} +15
ROASTED HANWOO BEEF TENDERLOIN (80g) T2 9 o= WA (& Fuih

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.
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V' Vegetarian ¢ Gluten free @ Nut free @ Dairy free Signature dish
A2 521 2} R EEEEEN FAE TR NERER
Prices are in 1,000 Korean Won and include 10% government tax. No service charge applies.
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https://en.wikipedia.org/wiki/%C3%89

