) . % . .
[Amuse-Bouche Vl\élgl |=|FI}'\encgl: élperltlf Cocktail] CHAMPAGNE & SPARKLING —— —_
OFF= H2(et ZiH Y
AMUSE-BOUCHE PERRIER-JOUET GRAND BRUT, CHAMPAGNE, FRANCE 38.0 180.0
2opd ofR = 4| . o .
Chardonnay, Pinot Noir, Pinot Meunier
[Appetizer with *White Wine] VILLA ANTINORI, SANTA CHRISTINA BRUT, TOSCANA, ITALY 25.0 120.0
O| | E}O[X{ 2F St A 20| E2fQl Chardonnay, Pinot Blanc, Pinot Noir
LOCAL SCALLOP CARPACCIO SCHLUMBERGER, CUVEE KLIMT BRUT, WIEN, AUSTRIA 23.0 110.0
Kiwj, Cucumber, Red Onion, Jalapeno, Cilantro Lermon & Lime Juice, Zest, Mandarin Dressing Welschriesling, Pinot Blanc, Chardonnay
I 7|20 FIEDK| R, 7|9, 20|, MY, et 14, 2 =24
PRIME BEEF TARTARE WHITE GLASS BOTTLE
Sea Urchin, Egg Yolk, Salsa Verde, Gruyere Melba Toast
US T2t HIZ Et2ELZ, A, A =EXL, A HIZEH|, I20|2 Bot EAE NEWTON, UNFILTERED CHARDONNAY, CALIFORNIA, USA 26.0 120.0
kk Chardonnay
SEAFOOD PASTA 26.0 120.0
Squid Ink Spaghetti, Scallop, Shrimp, Clam, Cuttlefisht LITTVLE BEAUTY, MARLBOROUGH, NEW ZEALAND 6. ’
Q0] 22 ATBYE Jh2]H| (0|24, MSME), Z7H, 2H2F0f(RLH) sauvignon Blane
. . . CLARENCE DILLON, CLARENDELLE BLANC, BORDEAUX, FRANCE 26.0 120.0
[Main Course with *Red Wine] ) .
Sauvignon Blanc, Sémillon, Muscadelle
o2l AE|0]| 22} SR A =2l
US PRIME DRY-AGED T-BONE STEAK RED GLASS BOTTLE
ceto| ofojFuszetY & 91 |2 AH|0|3 (2|17] @ 0|24
or LOUIS LATOUR MARSANNAY, BOURGOGNE, FRANCE 28.0 130.0
US PRIME DRY- AGED RIB EYE pinot Noir
=eto] of o] FuSZate] Zoto| AH|0|Z (47| : O]F4H)
or FIRST DROP, MOTHER'S MILK, SHIRAZ, BAROSSA VALLEY,AUSTRALIA 28.0 130.0
AUS GRILLED LAMB RACK Shiraz
S |
or CHATEAU LA PERRIERE, LUSSAC SAINT-EMILION, BORDEAUX, FRANCE  28.0 130.0
FISH EN PAPILLOTE Merlot, Cabernet Franc
Seasonal Fish, Clam, Mussel
A MM I, =gt
SERVE WITH ROASTED SEASONAL VEGENATBLE & PROVENCAL POTATO VOISIN SIGN ATURE COCKTAIL
T2 A Ot & T2RA 2EX}
AR ZE|YS YA o)A 228l FHIQ.
[Dessert & Cheese Bar with *Perrier—Jouét Grand Brut] *Please find our friendly team member to assist your non-alcoholic cocktails.
CIXME2t m|2|of Z=0i
DESSERT & CHEESE BAR FRENCH TONICA Z2x| EL|7} 20.0
SELECTED COFEEE OR TEA Lillet Blanc, White Wine, Lemon, Lime, Rosemary, Berries, Tonic
CIXME & X| = Hi VOISIN SANGRIA S0F8 AFT12|0} 20.0
AL £= 1t Lemon & Orange infused Wine, Vodka, Berry Cordial, Lemon & Lime Soda
Sharing Dinner 130,000 L'ANANAS OU POMME I}Ol0fZ $2 of = 20.0
*Food pairing with Beverage 18 O, 000 Gin, French Herbal Liqueur, Green Apple Cordial, Pineapple Juice, Dehydrated Pineapple
KRW / PERSON
SALADE & SOUPE GRILLADES LE PLAT
ONION SOUP GRATIN 26,000 US PRIME T-BONE STEAK 600G 210,000 BOEUF BOURGUIGNON 59,000
IRAX] oLl =1 T2}El E|& AH|0|= 600g HZ 227
Caramelized Onion, Fromage Gruyere, Beef Stock 21 Days Dry-aged | =2}0] 0fj0j&! (4/217]:0/=+) Beef, Potato Mosseline, Mushroom, Herb
Flerdiefolzl efnf, I2I02 XX, £ 07] K=~ (Au: Oj=4) 2 17|(0]=4), 2 REE, B4, 312
SALADE BURRATA 27,000 US PRIME PORTER HOUSE STEAK 800G 270,000 MAGRET CANARD A ’ORANGE 45,000
[ AH - Sous Vide Duck Breast, Seasonal Purée, French bean
SEtEL M2 = IE 5tRA AH|0[= 800g CEI(BLYAY) Ak 0], A Ee, A bl
Burrata Cheese, Cherry Tomato, Basil, Balsamic Pearl, Pecan, Prosciutto 21 Days Dry-aged | =2}0] 0fj0j&! (4/117]:0/=4)
HefEf XX, g EOLE, U, BAfE B, 0)7E T2aE
PRIME BEEF TARTARE 34,000 US CHOICE TOMAHAWK BONE IN 1kg 320,000 GARNITURES
US Z2Ql HI T EfEEIZ E0tE3 AH|0|3 1kg
Sea Urchin, Egg Yolk, Salsa verde, Gruyere melba Toast 21 Days Dry-aged | =2t0] of0] & (£/12]:0/= 1) BUTTERED MASHED POTATO | 0HA|= ZH|O|E 9,000
US Tt H| T EfZELE, YA, A2t e EX], HAF 20, 202 HHf EAE
LOCAL SCALLOP CARPACCIO 31,000 US PRIME RIB-EYE 360G 160,000 CREAMED SPINACH | =& AlS%| 9,000
LI 7|27 FHEMA| R matl 2oto| AH0|3 360g
Kiwi, Cucumber, Red Onion, Jalapeno, Cilantro Lermon & Lime Juice, Zest Mandarin Dressing 21 Days Dry-aged | =2t0] 00| & (£/12]:0]= ) TRUFFLE FRENCH FRIES | E2{= At &Y 14,000
719, @0, S}, Sefn|r, T2, 2 E24
ENTREES US PRIME FILET MIGNON 220G 85,000 ROASTED SEASONAL VEGETABLE (V) | 2 A E O 14,000
mafol okAl AE|0|3 220g
SEARED SCALLOP 28,000 Wet-aged | 2! 0f0]& (4/127]:0/=44)
2 23} (0|24 DESSERTS
Clam Velouté, Shrimp, Tomato, Clam Foam LE PLATEAU GRILLADE FRUIT DE MER TIRAMISU 18,000
AL A SO 2ol 12 it SaHe LIPS
GRATIN D' ESCARGOTS 32,000 Lobster Tail, Scallop, Shrimp, Mero, Abalone, Cuttlefish Mascarpoge Mousse, Co;’ fee Syrup, Chocolate Sponge
(ST ER] B, J12JB(0] 74, WS HES), 02, BRI, ZRFol() OISR R, AT, 2SR
(This menu is subject to change depending on market)
Herb Buttter, Baguette
OAT2 T, 3t tE], HAE LIME TART 18,000
PIATTER 98,000 sl E2E ,
TRUFFLE MUSHROOM RISOTTO 31,000 Lime Cream, Financier, White Chocolate Cream
E2E WA 2|xE BEATTER 189,000 2ol 38|, slfAlol, sto|E %28l 38

With AOP Buitter

The rice, chicken, cabbage and chili powder used in Kimchi are locally sourced in Korea. | &, 517, 832 %|9| i

Food allergies, food intolerance and religious interest. We welcome enquiries from customers who wish to know whether any meals contain particular ingredients. |

All prices are inclusive 10% tax. | 47| 7FH42 10%2| MZ0| Zet&(of Q&LICh

Menu items are subject to change depending on market. | A% A=fof| tet U2 olw7t g1 E 4= Q&LICH

i S=AI7] BELICH




