FAIT MAISON

CHIC BISTRO

Soupe a I'oignon
- HHBZOIZE (LIS

Small 15,000
2O ZH XX (F H: 22D

Large 30,000
Caramélized onions, Cooked in a chicken bouillon, Gratinée with Comté cheese
Soupe au Pistou 28,000
- XISoh& A £ HHE, 12 20 TR S
Mediterranean vegetables soup, Basil, Toasted pine nuts and Parmesan tuile
D'OE
\'\ORS UVRES
Salade d’ asperges sauce mousseline 22,000
- ORAIRFHA, EHA D Fd, 8= HE &4
Chilled asparagus, Romesco puree, Lemon butter sauce
Jardin Vegetal — #7ILI, OtAIREAA, &2 HIA KX, EOIEQL QAT &4 24,000
Chilled zucchini, Asparagus, Rucola, Vegan cheese, Tomato with Orange salsa
Feuilletés au petit pois 24,000
- 252 = oL, HICHIHH, 2%F&, DEQ I AT HE HOIAER
Salad of spring sweet peas, Edamame, Pea sprout, Mint and Crispy puff pastry
Crépe Bauloise 24,000
- MIOIE2] J2IHet sHatE I (BXt, TR0 34
Savory crepe with Creamy seasonal seafood
Le saumon mariné aux baies roses 32,000
- J2tE=A A, B3 MIHZ, S0k 2H, AHIOIH Hi2l, IS
Salmon gravlax, Pink peppercorn, Dill and Lime, Caper berry, Pickles
Escargots au beurre d’ail 32,000
- OFs0 22 HAIIED, =2l HE
Baked escargot with Garlic, Parsley butter
Carpaccio de homard passion 32,000
- HAH JIEIE, A3 MYE, B [NESEX 2 54 (AR LR
Carpaccio of lobster, Sucrine salad, Fennel shavings, Passion fruit dill dressing
Tartare de boeuf au couteau 38,000

— SIQQLEIZEIE AA (M) SLHA B2
Hand cut Hanwoo beef, tartare sauce

S

Casserole de riz a L’Armoricaine 72,000
- A2 HAHE DB SH0IE 01, HEF, ENHE (& QI At/ BHAH: JHLICEY

Baked seafood rice, Lobster, Shrimp, Mussel, Clams, White wine, Green peas, Tomatoes

Plateau de fruits de mer grillé Small 80,000
- HAH, M, 8=, Jt2ldl, 20, S8, ZAIZH, TFAERRF 274X A A Large 150,000

Lobster, Shrimp, Abalone, Scallop, Octopus, Mussel, Clams, Pasta, 2 Kind sauce
(BFAH: JHLICHE / M LA/ JH2IH]: 2240
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9,000
Q La ratatouille Provencale QAsperges sautées
Traditional Provencale ratatouille / TZ2EA A 2HEFEQ| Seared buttered asparagus / 22 OtAIIEIHA
Pommes Frites

OPurée de pommes de terre a | ail
Classic French fries with Truffle oil / EHZE 22 Xt

Garlic mashed potatoes / Z= IH4E ZHIOIE g
Petit pois a la Francgaise

Green pea, Bacon, Lettuce

2AS=F, HOIH, Z&= SS(HO0IZ(THXITDIN): HHLICH
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OGratin de coquillette

Baked coquillette pasta with Comté cheese and Cream
T TFAE SHI KIXQE I
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Poulet basquaise 38,000
- HHOIZESHIISA, & HIH EOE AR (F1171: LAY
Braised chicken breast, Bell peppers and Tomato stew
Cabillaud aux poireaux . .
" ST 701, 22 21, Hal, JU HARS A2 35,000 Carpaccio de homard passion
Seared black cod, Roasted leeks, Barley, Grain mustard sauce EAH IIZOX, A8 MpE HU [fHMSE2X Y YA
@Filet d’Agneau a la menthe 46.000 (RtAH: HLITHD

- IR Y| el AES TY, IR FE, UE S A1) F (YT T/ SE(Z): SHAY ’
Roasted lamb fillet, Green pea puree, Seared tofu, Minted tea lamb jus 5

& \)
Bouillabaisse
- DAL GIAE AR 50,000 _
Provencale seafood and Fish stew Soupe au Pistou

ZEHAI THA AL HIEl 1 Xty At E|OI
Homard réti en persillade 65.000 XISoh4] A I, HHE, 12 Sh IR B
- EHAH 201 HIZAI0LE, dI2 IHAE ZHIOIEQ AH O BIZE S (RIAH: IHLILHY ’
Roasted lobster with Persillade, Lemon mashed potato and Champagne beurre blanc ‘/i*%)
Sole meuniére 68.000
- JPII}[II EIUO{IE, HE i = ZHIOIE (OHEKHD: =LHAD ’ Filet Mignon de Boeuf
Sole fish meuniere, Buttery mashed potato
1++S3 B2 O, 2 D4, ZOISHAT)| &
Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection. (ﬂJ_'_jk LA B.J—or)
HHZBS2 Y &8 HSE Aol XHIseh WAOEZ X st 428 ASELULL
lllllllllllllllllllllllllllllllllllllllllllllllllllll OR
................................................................. e L S Filet d’Agneau & la menthe
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Rissotto au basilic et agrumes 32,000 (Y| =LA/ E2(2): =AY
- MECHHHE &0| t|AECQ B2 HIY, ENFEQS HIZ! XIZ(&: 0IZ2I0k)
Basil and Citrus fruit risotto, Fried kale, Tomato dust and Vegan cheese OR
Linguine au Homard 38,000

- ‘28L0I" DFAE ZHX] OHEIZY 5JHK] XX &M

- EAH AU THARL E0HE EE3FAA (IAH: JHLICHY)

Lobster linguine, Tomato vodka sauce

All cut is served with Garden salad, Roasted potato, Sautéed mushroom,
Whole grain mustard and Creamy pepper sauce.
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Homard réti en persillade
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Degustation Fromage

“Le Meunier” Master French artisan three cheese selection

‘EQLIN ORAER ZEX] OFEIZS 371K XX &M

U.S. prime striploin — U.S. Z2}2! #§Z 710 / 200g (AI171: O1=24H 65,000

U.S prime beef tenderloin — U.S. T2t 2|11 2K/ 150g (41 071: OI=2H 72,000 i

Hanwoo 1++ tenderloin - 1** S35 3t 0Al / 150g (M1171: SLHAF 3HR) 82,000

Hanwoo 1++ striploin - 1**S5 22 HZ 3101 / 200g (M 11J]: =LHLE ) 94,000

U.S beef bone In Rib - U.S. E0I53 AH012 / 1.2kg (AIT71: D124 LAY
CHEESE PLATTER

Degustation Fromage 22,000

“Le Meunier” Master French artisan five cheese selection

f*& 3)

Printemps sucre
Kadaif chip filled with Vanilla Creme fraiche,
Wild chive oil, Almond glace, Berry confit
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150,000

Wine Pairing 22! HOE It + 90,000

VEGETARIAN | HIXIHIZIA
Please ask our staff for seasonal Vegan dish.

ﬁ GUERIDON SERVICE ‘é CHEF'S CHOICE o
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If
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u have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering.
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All prices are inclusive of 10% VAT.
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