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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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Modern SB{E|(EhX| 7] ZLjth
Must Try Fennel cream, tapenade, diced vanilla bean lemon
Black bread cromesquis
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Nonette in a brioche surprise
Farmhouse cream and smoked bacon
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lodized John Dory cooked at the right temperature
Melted leeks with colored buttermilk, celeriac puree
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Onion & spinach ravioli with Parmigiano Reggiano
Black truffle cream sauce, parsley oil
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Slowly cooked chicken with corn extraction sauce
Osetra caviar, carrot puree, arugula
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Inspired beef stroganoff Hanwoo++ tenderloin

Smoked angel hair fries
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Poached pear, caramel pecan, caramel ice cream
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Chocolate souffle, vanilla ice cream

X3 $B2, et ofo|A3Y

Pastry Library
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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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https://www.vivino.com/wineries/domaine-plume
https://www.vivino.com/wine-regions/vin-de-pays-vignobles-de-france

A la Carte

STAY amuse bouche
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Ravioli
Onion & spinach ravioli with Parmigiano Reggiano

Black truffle cream sauce, parsley oil
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30.000

Black truffle salad
Seasonal green, truffle vinaigrette
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40.000

Café de Paris
++ Hanwoo tenderloin(180g), black pepper sauce, mashed potato
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150.000

Additional menu

Lobster
Lobster, oxidized apple and juniper « vin jaune » sauce
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Menu is crafted by Chef Yannick Alléno

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