
Fine Dining 
at Home

Enjoyable home party with fine dining

Enjoy a safe and relaxing full course meal at home prepared by a chef 

with fresh and precious ingredients. We deliver delicacies to you.



We’ve prepared for you
Vegetable jelly, Assorted vegetables,  

Smoked salmon & spinach cream & edible gold dust 

per person  ￦ 120,000

Smoked Salmon

Healthy salad made with smoked salmon, vegetable jelly  
and various vegetables



We’ve prepared for you
Chicken Consommé, Chicken breast, Celeriac, 

Carrots and Beech mushrooms

Country of origin Chicken | Korea

Chicken Consommé Soup

Traditional French soup with the rich taste of  
chicken consommé and vegetables



We’ve prepared for you
Lobster, Bisque sauce, Assorted vegetables

Poached Lobster with  
Green Vegetables and Bisque Sauce

A dish with the rich flavor of lobster and the aroma of bisque sauce



We’ve prepared for you
Tenderloin, Mashed potatoes, Mushroom toppings, Steak sauce

Country of origin Beef | U.S. tenderloin, Sauce | Australia · U.S.

Beef Tenderloin Steak

Tender beef tenderloin steak with the rich flavor of mashed potatoes



※ Put in the refrigerator immediately and plate just before serving.

Baba

Moist cake with Chantilly cream moistened  
with a rich vanilla-scented syrup and orange confit



Flower Centerpiece

※ Reservations must be made at least 3days in advance.

※ Some flowers may vary, but the overall colors and design will remain the same.

※ The listed size includes the size of the vase, and the type of vase may  
differ from the image above.

 Small(w20 × h20cm) ￦ 70,000
 Medium(w20 × h35cm) ￦ 120,000

Decorated with flowers for a perfect fine-dining atmosphere



Marc Hébrart Brut Rosé 

Taittinger Réserve Brut 

Ripe strawberry, apricot and raspberry flavors. Delicate bubbles,  
fresh with a balanced sweetness. 

Food Pairing Smoked Salmon, Chicken Consomme Soup

￦ 95,000

Very elegant and well-balanced champagne. Delicate bubbles  
with citrus, brioche, vanilla aromas

Food Pairing Smoked Salmon, Chicken Consomme Soup

￦ 80,000



La Tour d’ Arche Grave Blanc

Yannick Alléno & Michel Chapoutier Croix de Chabot White

White wine for Signiel only, harmonizing the fruitiness of  
Sauvignon Blanc with the smokiness of Sémillon

Food Pairing Chicken Consomme Soup, Poached Lobster with Bisque Sauce

￦ 77,000

Medium acid white wine to feel the aroma of honey, white pear, dried fruit

Food Pairing Chicken Consomme Soup, Poached Lobster with Bisque Sauce

￦ 75,000



La Tour d’Arche Margaux Rouge

Yannick Alléno & Michel Chapoutier Croix de Chabot Red

Red wine for Signiel only, delicate tannins and a good finish

Food Pairing Beef Tenderloin Steak

￦ 77,000

A full-bodied wine with notes of dark berries, spice and minerality

Food Pairing Beef Tenderloin Steak

￦ 75,000


