LUNCH

« LUNCH SHARE TABLE

BR[Ol A F BHe 2= QU= A d S|y
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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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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)
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7.5
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SHARE COURSE

[Together : EA|H]

AFE AR S ZAS| 02 E L BHR1* ety A 0|2 2A

Assorted Bread & Spread

AKX | =2, X|ZI, =]

Caesar | Poached Egg, Chicken Ham, Anchovy
or

2|ZE} XS | 25, 10 AEZHA

Ricotta Grapefruit | Walnut, Mango Citrus

=9 AT

Soup of the Day

siiit= | TH=0|X|0t: 2[X|Ote, ZFL], EOIE

Seafood | Parmigiano Reggiano, Linguine, Tomato

S+ RHE (400g) | ZE HIX|, O+ ZE0|E
Hanwoo I * Striploin (400g)
Grilled Vegetable, Mashed Potato

or

Ste172 ¢ 2oto] (600g) | T HIX], O+ ZEIOIE
Hanwoo | * Bone-in Rib-eye (600g)

Grilled Vegetable, Mashed Potato

Atzt | mfol, otolA=E

Apple | Pie, Ice Cream

Coffee or Tea
Olellz|MA|O} (USA) | 2| AEl CEL] (FRANCE)
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PRIVATE COURSE

[Harmony : Gt=2L]]

si2o| MH AHZE SCHRel MYA ZalHoz KstEA| Wolth A

Assorted Bread & Spread

AZE g2 e Y 712

Amuse Bouche

e2|et £2h | FMHA, TS, & T2 HAHE

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

2@ =033 38
Chestnut | Smoky Chestnut, Cream

E2H| EXt S, S, =715

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

27| | 4, ActolE, o+ FH|

John Dory | Deodeok, Endive, Fish Fumet

3t == o | dE 2, aR0Z, ZEF
ed Be

ef Tenderloin | Carrot, Gruyere, Port Wine Sauce
or

ot 17 e | MiF g2, aRlo=, ZEF,
With 7HH|0] O ZHE{ AA & OfALREAA

|+

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

b | i<, o2t Fat

Pear | Pear Punch, Pecan, Sujeonggwa

Coffee or Tea
QIEhz|MIA|O} (USA) | 22| AEl CIEL] (FRANCE)

WINE PAIRING

SPARKLING

Pascal Bouchard,

Crémant de Bourgogne NV #rance
OfAZE HAIS S0t © 275 NV

#HAPE | #10] =50} #Al MG 2 #HIF 0| #ESS0M=2E

WHITE

Pierre Luneau Papin,

Terre de Pierre 2020 #rance
ojo 2 F oHE, M2 = TJof|£ 2020

#R AT #20 #ERI2 =80} #AIMBHE #0|HIRS0]

RED

Dante, Pinot Noir 2019 v.s.a
THe|, O|.=50} 2019

LMY | #F2AT #2AE O] #HEE 472 E

J.Lohr,

South Ridge Paso Robels Syrah 2022 v.s.a
HMo| 201, AFRA 2IX| mjA 2EA 42} 2022

#LIMSE R 2] #S R 2] #AATIOIA] #5FEZ0| #7181EIE

SZEALIE OFAl I 1.8 iperson
St 1+ OFA 14.8 iperson

Iglass ------------------------------------------------ 15.0
2glasses 250
3glasses --------------------------------------- 35.0



