LUNCH SIGNATURE SHARING VOISIN LUNCH COURSE

A CHOICE OF BEVERAGE A CHOICE OF BEVERAGE
SPARKLING WINE / WHITE WINE / RED WINE SPARKLING WINE / WHITE WINE / RED WINE
JUICE / SOFT DRINK JUICE / SOFT DRINK
SALADE DE BOUEF SEA BREAM CEVICHE
Fig, Arugula, Balsamic, Salsa Verde, Garlic Aioli, Tomato Kiwi, Cucumber, Red Onion, Jalapeno, Cilantro, Mandarin Dressing
H|EohH| &, Rotnt, 42t WAL, HAH| 26, 22! ofo|22], E0tE 0| M|, 719/, 20], M¥n}, gty 14, 2 E2i| 4
OCTOPUS TERRINE
Lemon, Paprika, Shallot, Herb -
=0 B2, 22, IE2|7t, 4R, 55
PATES DU JOUR LOBSTER
Q=09| mtAE} Fennel Purée, Cuttlefish, Saffron, Fregola, Red Rhubarb Chard, Green pea
BAE, ' Fai|, AL E, ZRF0f, I SE, M, A5

* Kk

US PRIME DRY-AGED BONE IN STRIPLOIN
=zto| ofjo]& uSZztY! 2 ol SA AH|0|3 (217 O|=24A
or
US PRIME TENDERLOIN, Seasonal Vegetable & Purée, Red Wine Sauce

US PRIME DRY AGED RIB EYE IE}Ql QAL AE|O|3, HIX OFH & Z|, 2| E2HQ1 AA
£2}0| ofo] & uS =2t Zloto] AH|0|3 (4|1 7|: O|=2A)
or
RACK OF LAMB(AUS), Seasonal Vegetable & Salsa Verde
SFEA SZH|, A™ Ofxf & &AL HIZEH]|

or

GRIILED LAMB RACK (AUS)

SFM 2|

or or
MAGRET CANARD A I’ORANGE POISSON DE JOUR
22| 7t&54 70| =9 MM g

ROASTED SEASONAL VEGETABLE

T2 7 o .
FRENCH FRIES
2xt=1Y
DESSERT & CHEESE BAR
o SELECTED COFFEE OR TEA
CIME & X|= b}
DESSERT & CHEESE BAR

7m| = %t
SELECTED COFFEE OR TEA

CIME & XX b}
7im| £E= Xt

88,000 88,000
KRW / PERSON KRW / PERSON
SALADE & SOUPE ——— ——— LE PLAT ——7— ———— GARNITURES
ONION SOUP GRATIN 26,000 BOEUF BOURGUIGNON 59,000 BUTTERED MASHED POTATO | DHA|E ZE|0|E 9,000
IAX] L[t =T J2fel HIT 227|=
Caramelized Onion, Fromage Gruyere Beef. Potato Mosseline, Mushroom, Herb 2| Al 2%
ZI21 20| QT TZ02 X, AT 7| S (A 0]2A 21|, 2R 2LEL HA, 5E CREAMED SPINACH | 22! A|2X%] 9,000
MAGRET CANARD A L’ORANGE 45,000
SALADE BURRATA 27,000 | , FRENCH FRIES TRUFELEINFUSED | 212 89| 217 5120 14,000
HEtEt M E Sous Vide Duck Breast, Seasonal Purée, French bean
Burrata Cheese, Cherry Tomato, Basil, Balsamic Pearl, Pecan, Prosciutto 28| 7tz 70|, AIE Fre, ZEA 2
HplEl x| =, We EOLE, HIE, BAL0] H T7), T2 ROASTED SEASONAL VEGETABLE (V) | -2 A= O 14,000
SALADE DE BOUEF 30,000 —— GRILLADES
SH|ESHH|Z
. . A US PRIME T-BONE STEAK 600G 210,000
Fig, Arugula, Balsamic, Salsa Verde, Garlic Aioli, Tomato ’
251}, 222, YALD, MAF M2, 28] ofo|22), EOlE E|& AH|O|= 600g DESSERTS
OCTOPUS TERRINE 28,000 21 Days Dry-aged | =2t0] 0fj0|&! (4] 127]:0]=41)
20{ g2l TIRAMISU 18,000
Lermon Paprika, Shalot, Herb US PRIME PORTER HOUSE STEAK 800G 270,000 E|2H0l=
= mmajz) M4 5o N Mascarpone Mousse, Coffee Syrup, Chocolate Sponge
' P ER TE| 5IRA AH|0|3 800g OAZT L] BA, 1] A2, X2l A
ENTREES ——————— 21 Days Dry-aged | £2/0] 0fo[ (427|074
LIME TART 18,000
SEARED SCALLOP 28,000 atol pr2E
o o N US CHOICE TOMAHAWK BONE IN 1kg 320,000 f.:. t2E 4 ' .
2 ZXt (O]=2A) E0ps3 Af0[3 1k Lime Cream, Financier, White Chocolate Cream
Clam Velouté, Shrimp, Tomato, Clam Foam == =HPI= 1Ke 2te) 38, #lAlol, 30| 22X g
) HEE| AR EOlE, = Z 21 Days Dry‘aged | =2f0] 0fjo|& (4/122]:0]=4)
LOBSTER 33,000
2IAE US PRIME RIB-EYE 360G 160,000
Fennel Purée, Cuttiefish Red Rhubarb chard Green Pea Zete) 210kol AH|013 360g
Y Ea zbe R0, ZaZa) Har) ei=2 21 Days Dry-aged | £2/0] 0fl0& (#/27]:0]= )
ESCARGOT 32,000
oAZED US PRIME FILET MIGNON 220G 85,000
Herb Butter; Baguette mare] of AE|0|2 220g
ofl2z7f21, 5E HE|, HiHE Wet-aged | S 0fj0] & (4]27]:0/=41)
TRUFFLE MUSHROOM RISOTTO 31,000

E3Z BH 2lE

The rice, chicken, cabbage and chili powder used in Kimchi are locally sourced in Korea. | &, 117, Bi3ZI X[ ] biZot IR = 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 2215t0{ S0|AFE 8l 22| 27|17t US4 B2 ZI2I0f|A| L& FA|7| BFEILICE
All prices are inclusive 10% tax. | &7] 742 10%2| MZ0| Zet&[of A&LICH

Menu items are subject to change depending on market. | AIZ Agfol| mat Y& o772t BiAE 4= Q&LICh




