LUNCH SHARING SPECIAL

SALADE CESAR

Romaine Lettuce, Lardon, Croutons, Grana Padano

SALADE & SOUPE

BISTRO LUNCH A LA CARTE

ONION SOUP GRATIN | Z&lX| oL 4~ T2} el

Caramelized Onion, Fromage Gruyere | Z/2t22f0| &l gtnf, T2 2 XX, A1 7] K= (L. O]=4)

SALADE NICOISE | L|5=0t= M2
Seared Tuna, Arugula, French Beans, Avocado, Lemon Vinaigrette | 4], OFE=Z2f, ZEIX] Y14, O}z, 2ff2 Bl T2 E

22,000

25,000

AN M E
209!, H/O/ﬁ/(EI/X/_T_’7/ D/%é/’), E-,E-’E,JE,‘Lf OfCH SALADE BURRATA I —'?'—EfEf )\EHE'IE 26,000
Burrata, Season Fruit, Cherry Tomato, Basil | 22te}, A8 22, Al2| E0tE, HfE
SEARED SCALLOP
Beans Stew, Chorizo, Arugula GRILLADES
T2 7t2H] (ZH2|H0]= A
Z AR, X2|X (SfX| 27 Am2l), o =2t US PRIME T-BONE STEAK 600G | E[& AH|0|= 600g 210,000
21 Days Dry-aged | =2f0] 0fj0| &/ (4] 117].0/=441)
PATES DU JOUR US PRIME PORTER HOUSE STEAK 800G | ZE{ 8122 AE0|2 800g 270,000
50| T=Ef 21 Days Dry-aged | 2t0] 0f0j& (4 27):0/24)
SOUPE DU JOUR US CHOICE TOMAHAWK BONE IN 1kg | E0t=3 AH|0|2 1kg 320,000
QLo A 21 Days Dry-aged | =2f0] 0{j0| &/ (4] 27).0/=41)
- US PRIME RIB-EYE 360G | Z2t2] 2/0t0] AH|0[= 360g 160,000
21 Days Dry-aged | =2f0] 00] &/ (4| 117]:0/Z44)
US PRIME DRY-AGED BONE IN STRIPLOIN US PRIME FILET MIGNON 180G | 2t2) ot AE0|= 180g 85,000
, PRENCHFRIES Wet-aged | %1 00/ (4771024
SAUTEED SEASONAL VEGETABLES S -
TOMATO PRESERVE (V)
GARNITURES
Sato| of o] usZatel 2 QI S&l AH|0|3 (4|1 7]:0|=2A)
A Z2tol BUTTERED MASH POTATO | 0jA| ZE0|& 9,000
AHE ot B2
CREAMED SPINACH | 2 A|ZX| 9,000
MUSHROOM RISOTTO MANTECATO | H{4l 2|AE CHE|I7IE 14,000
DESSERT & CHEESE BAR FRENCH FRIES TRUFFLE INFUSED | E2{Z $o| 21t 52 14,000
SELECTED COFFEE OR TEA
C)XE & X|= H} ROASTED SEASONAL VEGETABLE (V) | 72 A& Ofx{ 14,000
I EE= Kt
LE PLATEAU FRUIT DE MER
Scallop, Shrimp, Lobster, Abalone | 7l2[B[(0|Z4), M2, ZAH, H=(ZLHA)
This menu is subject to change depending on market
88,000 SMALL PLATTER 98,000
R/ PERSON LARGE PLATTER 189,000
ENTREES PLATS DESSERTS
PATE DE CAMPAGNE 22,000 TRUFFLE RIGATONI 33,000 VANILLA CHOCOLATE MOUSSE 16,000
Z00| = Tt EYE 2VtEL HHEt 223 fA
Pork, Chicken, Dried Fruit, Pistachio, Pine Nut Black Truffle, Creamy Mushroom Sauce Raspberry Confit, Chocolate Crispy
LA EX] 7], H, 2F Bt D AERX 2, R £ E2|Z, T8 B4 A 2fxufj2] Fnf, X2 F2|An]
PRIME STEAK TARTARE 29,000 CASSOULET TOULOUSAIN 39,000 PASSION FRUIT OPERA 16,000
US Zatel AE|0|3 EFZELZ (2|17[:0]34) tsn EF2 HMOIZE Qm|2}
Jalapeno, Caper, Egg Yolk, Chive, Pommes Gaufrette Duck Leg Confit, Beans Stew, Bacon Pistachio Sponge, Passion Fruit Cream
et 7o/Hf, A2t = EXL, XH0|E, ZAHE Q2| Of2] Ff (22]: FLIM), F AL, #0[Z(FHX] 12/ 0= I AE[A|Q ABIX|, IfMEZ 52
GRAVLAX SALMON 24,000 TURBOT MEUNIERE 55,000 SEASONAL BERRY TARTE 16,000
J2tSEA Ao Z0| Z[L|02 (Fof:ZLHL) AE HIZ| EIZE
Salmon, Dill, Ricotta Cheese, Mustard Pickle Olive, Caper, Tomato, Lemon Brown Butter Sauce with lemon pastry cream
of2jHjo/= 210], &, 2| FE} XX, HAEE 0|2 22|18, 70|I, EO0LE, 2 Hal2 BlE 44 22 mjo|AE2| 32
SEARD SCALLOP 26,000 POULET ROTI 49,000
T2 7t2|H] (712[H]: 0j=Z 4 £2 M2 ZAE X7
English Peas, Vierge, Clam Sauce Barley, Mushroom, Mash Potato
SHEZE, 2T, ZH LA Ha|, 14, of+/= ZAf
GARDEN PLATTER (V) 24,000 LOBSTER THERMIDOR (600G) 150,000
7tE S HAE HE0|EE
Marinated Tomato, Avocado And Seasonal Mini Vegetable Brandy, Mornay Sauce, Fromage Gruyere
Of2|Hjo|= EOFE, OFHFHE, A& OfY Healir], Bijo] £AA, 202 X=X
MEATLESS SALISBURY (V) 33,000
SO OhE ME|AHI[ AH0|Z
Rich Mushroom Sauce, Grilled Seasonal Vegetable ° °
voisin
RESTAURANT

The rice, chicken, cabbage and chili powder used in Kimchi are locally sourced in Korea. | &, §117], Bi3=ZX[f biFot D3It = SLHARLICE

Food allergies, food intolerance and religious interest. We welcome enquiries from customers who wish to know whether any meals contain particular ingredients. | S4|2t 21215t0] S0[AlE 8l 22| 27|17t US4 B2 ZI210f|H| Y&l FA|7| BFEILICE

Menu items are subject to change depending on market. | A& &0 W2t L ow7F HEE 4 AFLICH

All prices are inclusive 10% tax. | &7] 742 10%2| MZ0] Zei&(0f AELICH




