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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.
b

d
LY 27| SO 4 2 UF HS = SET MO| ZEMYO| ASAIH, HRA0|AH L2AFA|7| BHEILICH HF 7HA 2 A3H0|0, SAARSL MS0| Z2E|0f RS LT



Fun STAY amuse bouche
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e Emotion Sourdough bread, mini baguette & STAY Butter
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Salad, potato, Comte cheese, spinach, squid ink tuile, black truffle mayonnaise
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Scallops ‘Souffle' with a parsley butter
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Duck with orange sauce, crispy potato, carrot & ginger purée
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Menu upgrade / +20,000 won / BAE B Al 22t 7t

e Agnolotti with ox tail confit, sea urchin soup, sobacha.
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e Pan-fried Lobster, spinach fondue with beurre blanc trout roe, caviar
o 12 BAH, $01Y FHHIOE 222 AlFX BF
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Charcoal-grilled ++Han-woo beef, potato and marrow flavor
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Menu upgrade / +40,000 won / B9l HZ A 45t

Lobster spaghetti with bisque sauce (One Lobster)
HAH IAER (BHOHE))
+100,000 won
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Pastry Library
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All Menu is crafted by Chef Yannick Alléno
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STAY amuse bouche
AH|O| OtR= 24

Principal ~
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Sourdough bread, mini baguette & STAY Butter
A0l B3| E, O|L| HHAE & STAY HH
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Lobster spaghetti with bisque sauce and green salad
EtAE OIAEIQF T2 M=

Pastry Library
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Salad, potato, Comte cheese, spinach, squid ink tuile, black truffle mayonnaise
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Scallops ‘Souffle’ with a parsley butter
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Agnolotti with ox tail confit, sea urchin soup, sobacha

22| SLE @2 Or=2E|, 4 +Z&, 28K}

Pan-fried Lobster, spinach fondue with beurre blanc trout roe, caviar
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Oscietra caviar(30g), chive, shallot, Isigny cream, blinis
QM E&t 7HH[0{(30g), &R, Xt0|E, O|=L| 2 &, S2|L{2

Duck with orange sauce, crispy potato, carrot & ginger purée
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Lobster spaghetti with bisque sauce (One Lobster)
E$AH mhAEL (BHobE])

Charcoal-grilled ++Han-woo Beef (120g), potato and marrow flavor
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A la Carte

40,000

40,000

40,000

50,000

200,000

100,000

120,000

150,000

20,000

and inclusive of service charge and VAT.
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