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Menu is crafted by Chef Yannick Alléno

Please let us know if you have any food allergies or special dietary requirements. All prices are in Korean Won (KRW) and inclusive of service charge and VAT.
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STAY amuse bouche
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Flame-cooked leeks and egg mimosa
20| 72 CHmet B2 0|2 A}

Sole filet meuniere style with lemon-flavored rigatoni
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Or
Duck with orange and potato
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Or

Rossini beef filet salad millefeuille, black truffle
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Iced grapefruit spoom, Aloe vera and vergamot olive oil
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Or

Tarte tatin kadaif
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Pastry Library

HAFE| 20| 2eg|

Ol 2 3B M| Z OFY 2o = of Ol 7 2 ZH| & LICf.

L|
Menu is crafted by Chef Yannick Alléno

Please let us know if you have any food allergies or special dietary requirements. All prices are in Korean Won (KRW) and inclusive of service charge and VAT.
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A la Carte

STARTERS

Ricatoni parmesan gratin stuffed with artichoke, foie gras
truffle supreme sauce and truffle jus

DH2 o)A B|7bEL| DBt} OFE| XS, Fopdat B EBE, 2T AA
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40.000

Flame-cooked leeks and egg mimosa
=0 12 CHmtet 2 0|2 AL
30.000

Snow crab remoulade old-fashioned mustard, celery root jelly
YeYM o HAEE 2fS2te A 22 E, Ei2|e AL

70.000

Scallops with tangy white butter and shellfish, ossetra caviar
M| Aol Xttt A|ER A FI0|E HH, Stx7H, 2 M E2F 7HH[0f
(Zt2|H] 2hX}: Y24
60.000

Sole filet meuniere style with lemon-flavored rigation
ol & El ZYo= ~EtY

g2 g etELE 252 &
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40.000

Duck with orange and potato
MNezel 22| 7tsd, QU X| b Z4X}
(2e]: FLA, S FLL 22])
40.000

MAIN

Lobster with pea purée and mixed berries, bisque mint oil
strawberries and sugar snap peas
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100.000

Rossini Beef fillet salad millefeuille, black truffle

ZAIL HZ HHE HE 7 = EYE
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120.000

allergies or special dietary requirements. All prices are in Korean Won (KRW) and inclusive of service charge and VAT.
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