LUNCH

« LUNCH SHARE TABLE

BR[Ol A F BHe 2= QU= A d S|y

ol Hlof Ellol=

BREAD & SPREAD

SALAD 1+ PASTA 1+ MAIN 1

* COFFEE / **TEA

H4 7.9

« PASTA -

ol #lof Ellol=

BREAD & SPREAD

SALAD | + PASTA 2 + MAIN |

* COFFEE / **TEA

+5510.8

et M2, U, 2 2.6
Salted Pollak Roe | Shrimp, Linguine, Oil

siiat= | Zt20|X[Of: X|Ote, L, EOIE 2.7

Seafood | Parmigiano Reggiano, Linguine, Tomato

ora | B4, EaE|orEe, EXIL I 3.0

Tenderloin | Mushroom, Tagliatelle, Taleggio Cream

ZAE | 8|, AL, EOLE, H[A3 2| Share Table (+1.5) 4.5

Lobster | Cuttlefish, Linguine, Tomato, Bisque Rose

SIGNATURE COURSE -

« PREMIUM COURSE -

 MAIN -

« Share Table =2 A|, SOUP2} DESSERT 50% Discount

* 0|2 30§ AB|AE| 74T] QIealHAlof
 TatA TE|0|YE| HAlE 32| AEI CHEL

« SALAD -

7| | OH, ACfo|E, Tl F 3.5
John Dory | Deodeok, Endive, Fish Fumet

SFM4 IS ety (150g) | &2, JR0Z, ZEF 4.8

Grain Fed Beef Tenderloin | Carrot, Gruyere, Port Wine Sauce

SZA T 2 (160g4) | Y2, D302, ZEF 4.8

French Rack of Lamb | Carrot, Gruyere, Port Wine Sauce

3t 1+ oHA (150g) | ©2, 2F|0|2, ZEZ Share Table (+3.0) 7.8

Hanwoo |**Tenderloin | Carrot, Gruyere, Port Wine Sauce

e DESSERT -

2|2E} XIS | BF, Y0 AEZA 2.0
Ricotta Grapefruit | Walnut, Mango Citrus
AIA | $BH X[ZIRH, HEH| 2.1
Caesar | Poached Egg, Chicken Ham, Anchovy
B4 | o o, Th=0|X[0te 2{|X|Ot, 3t0|E EALE] 23
Mushroom | Red Onion, Parmigiano Reggiano, White Balsamico

« SOUP -
uh | Zolw, 33 1.4

Chestnut | Smoky Chestnut, Cream

Al | mjol, ofojA3E 1.7
Apple | Pie, Ice Cream

H | BH=s, Z|Zh ot 1.7

Pear | Pear Punch, Pecan, Sujeonggwa

FA | Z|IAERX|L, HHEEL 1.7

Citron | Pistachio, Vanilla

Assorted Bread & Spread

EOIE 27 | F2tE}, HHFE AP

Tomato Buquet | Burrata, Basil Sherbet
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Chestnut | Smoky Chestnut, Cream

Choice

oot | M, Y7L, 2

—

Salted Pollak Roe | Shrimp, Linguine, Oil

or

siatE | Zt=0|X[Ofe X|Ote, L, EOLE

Seafood | Parmigiano Reggiano, Linguine, Tomato

or

of | H{, E2|opEa, EYX|e A

Tenderloin | Mushroom, Tagliatelle, Taleggio Cream

or

ZAE | 3tx|, UL|, EOLE, HIA 2R (+1.5)

Lobster | Cuttlefish, Linguine, Tomato, Bisque Rose

Afzt | mlol, oto] A=

Apple | Pie, Ice Cream

Coffee or Tea

OlEia|MIA|OF (USA) | F2|AEI CHEL{ (FRANCE)

Assorted Bread & Spread

E0HE 23| | F2teL HEE AR

Tomato Buquet | Burrata, Basil Sherbet
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H of ut 32l
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Chestnut | Smoky Chestnut, Cream

Choice

217] | o4, AdctolE, mi4 Fo|

John Dory | Deodeok, Endive, Fish Fumet

or
SFMIB oM | Y2, JF0l2, ZEF

Grain Fed Beef Tenderloin | Carrot, Gruyere, Port Wine Sauce

French Rack of Lamb | Carrot, Gruyere, Port Wine Sauce

217 oHy | B, DR, EEF (+3.0)

o

Hanwoo |++Tenderloin | Carrot, Gruyere, Port Wine Sauce

BAF | ZIAERX|R, By L2}

Citron | Pistachio, Vanilla

Coffee or Tea

QIEda|HAIOF (USA) | 3Z|AEI CIEL] (FRANCE)

6.5

7.5
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SHARE COURSE

[Together : £A|{]

AFE ART B ZA| 0SS Litr 49| 3% Zefel ABj0|3 3

()

Assorted Bread & Spread

AR | =2t X|Z19, x|

Caesar | Poached Egg, Chicken Ham, Anchovy
or

2|FEt XS | 2F, Y0 AERA

Ricotta Grapefruit | Walnut, Mango Citrus
Q=9 AXZ

Soup of the Day

Si&tE | Z=0|X[Ot: 2f|X|Ot:, LI, EOIE

Seafood | Parmigiano Reggiano, Linguine, Tomato

USDA PRIME 22 AE|0|3 (400g) | J2!= H|X|, 04 ZE|0|E

USDA PRIME Striploin Steak (400g)
Grilled Vegetable, Mashed Potato

or

USDA PRIME 2 1 £/0}0] (600g) | JZE H|X|, 0j5] ZE[0|=
USDA PRIME Bone-in Rib-eye (600g)

Grilled Vegetable, Mashed Potato

Atzt | mfol, ofo| A=

Apple | Pie, Ice Cream

Coffee or Tea

ME 9.8 Iperson oo =s)
2ol 2l0}0| 12.8 Iperson cerops==)
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H#7

PRIVATE COURSE

[Harmony : 3}2L]]

et=o| ’ME MTZE CHEQ MY ZE|Ho= XRotEA HWojH IA

Assorted Bread & Spread

AZS 2 st o 7E

Amuse Bouche

Qe|et =2t | AMHA, LIS, & 332l HAHE

Duck & Egg | Grifola Frondosa, Cornichon,
Whole Grain Mustard

o | 201 35, 3y
Chestnut | Smoky Chestnut, Cream

Egt | 2xL S, SU, S7IE

To-ran | Scallop, Perilla Seed, Perilla Leaf, Perilla Oil

=m0 | o, dctols, T4H

John Dory | Deodeok, Endive, Fish Fumet

SFEE Y | HF Y2, 3R0E, ZEF

a
Grain Fed Beef Tenderloin | Carrot, Gruyere, Port Wine Sauce

e 1 ety | HF g2, aR0ZE, ZEF,

With 7§H|0{ Of| IH{E{ AA & OfALE}HA

Hanwoo |** Tenderloin | Carrot, Gruyere, Port Wine Sauce
with Caviar Egg Butter Sauce & Asparagus

Hi | Hhss, |k ~Eat

Pear | Pear Punch, Pecan, Sujeonggwa

Coffee or Tea

WINE PAIRING

SPARKLING

Pascal Bouchard,

Crémant de Bourgogne NV #rance
IAZ RAE 32| E R20R7 NV

HAPE2 | #10] =50} #Al Mt = #l IR 30| #2Se0l=E

WHITE

Pierre Luneau Papin,

Terre de Pierre 2020 #rance
o2 £ opE, M2 E 1|¢|2 2020

#HATM| #20t #E2 =50t #hldBhtE #0|HIES0]

RED

Dante, Pinot Noir 2019 vsa
CH|, |1 4=0} 2019

#AMSE Y| #F2AT #2A” O] #HEEE #7122 =

J.Lohr,

South Ridge Paso Robels Syrah 2022 v.s.a
Hlo] 20f, AlRA SIX| It 2EA 4|2} 2022

FANBIEZH|E] #2FE| #ATIOIN #sEEZ0| #2315k

STADZ ORAl I'1.8 Iperson
St 1++OLAl 14.8 /person

Iglass ------------------------------------------------ 15.0
2glasses 250
3g|asses --------------------------------------- 35.0



