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Soupe a I'oignon Small 15,000 Poulet a la Moutarde Francaise 39,000
- FH2{EE}0|ZE OfL|H I, ZE| X|= (5 th: FLH A Large 30,000 -2 Holad, J80 12 S5, 0 E 24, S5 Fill (H127]: I A Choice of special option will be served to your table
Caramelized onions, Cooked in a chicken bouillon, Gratinee with Comte cheese Seared chicken breast, Grilled corn, Summer squash, Corn puree ClLf TA 0|2 A|, Q] Q2|9 A7} SMS MEHSHAl £ Q&L |:.|.
- [=) ) [ T HiL—_=2 - = M .
Soupe de Tomate - Q7|5 EO0IE £ HIE &, 22 22| 322 28,000 % Loup de mer aux Calamars 39,000 . Choose Main Course
Organic tomato soup, Basil chip, Black olive crumble - &0 70|, FEHA 2%l E2HH|, S8, Ho| Y2 F 0] B2 ST (2E0]: ILHAH Hjol 9a| ME
Seared sea bass, Braised kohlrabi, Mussels, Salmon roe, Calamari beurre blanc . Choose Option between Fish or Cheese selection
7t S8 48U QE| B X| = A& F o JHR| e
€ Filet ’Agneau a la menthe 48,000

L . - 72 UZH|, 3{H F2IAE, FAA MR{Eo} EOLE, 22|, 2X0I| F (YD) SFM)
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IIOI{S D OEUVRES Roasted lamb chop, Herb crust, Couscous salad with Tomato, Olives, Rosemary jus Salade de Fruits de mer
AAE, M, TE, AISK| AT Fa, D oM, A|ER|A H]H| 2 E

Salade de betteraves — 7.2 =2t H|E, 8|S H|E 1|2, g4 X|X, 72 I|AEH| @, 228} 25,000 CUELC LG ED S . S U RAE: SLICHL R 2L
Roasted yellow beets, Pickled red beets, Goat cheese, Toasted pistachio, Arugula - EHAE 70|t | EA|0E, EOLER} HI M=ot EOLE |2 S (BHAE]: FHLICHL)
Roasted lobster with Persillade, Tomato & Fennel salad and Tomato beurre blanc e D)
Crépe Bauloise — M|0| 22| 32| 0|2} Ct$t sljAtE, HI'A 4[o[H, RO AA 27,000 N )
Savory crepe with Assorted seafood, Shaved fennel, Nantua sauce ﬂ Sole meuniére - 7tXt0] 2|L|0JIZ, A|ZX| 28| (ZHRt0]: LA 68,000 Soupe de Tomate
@ Sole fish meuniere, Sauteed spinach ° P — o
/7= EOE O, HIR H, S S2|E IS

ﬁ Le saumon mariné aux baies roses 32,000
- J2tH2tA Hof, 4 Ef2t2at QK| #lo|H H[2], o] S

3 . /\\
Gravlax salmon, Coriander, Tarragon and Orange, Caper berry, Pickles O

. Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection.
% Crudo de bar - 501, A|E2{A MIHE, Ty 2tel, i, QX9 21 Sl 32,000 HHES HY &3 HeE 2ol AA7HSe YHOR ZHet SIS S AL [Option] Loup de mer aux Calamars
Sea bass, Citrus segments, Finger lime, Fennel, Orange and Mango dressing =0{ 70|, 27| ol3l Saju|, T8 oFof ¥|= 22

Escargots au beurre d’ail - f|A7I211, T}&a| Z2 02 C HE 32,000 (2F0f: TLHM)
Baked escargot, Parsley garlic almond butter et eEeEEEESeS L EESS S RS A R R EAR SRR ARRR R R RRR S A AR RRRRRAARRRREERARRREEEEERRRRREEEEERRRREOEEEERnn s e nn )
= . :’\'\\xj
L) Salade de Fruits de mer 36,000 () Gnocchi a la Parisien 33,000
— AE|, M, T, 2|9 AbDt Fail, 2 O BM, A|ER{A H|L 2 E _DElX| k7], 84, 7S EO0HE, FT|L|, THOpA Filet Mignon de Beouf
(BIAE: FHLICHE /TS L) Parisian gnocchi, Corn roasted tomatoes, Zucchini, Parmesan g
Lobster, Shrimp, Abalone, Spinach and Apple puree, Dill emulsion, Citrus vinaigrette 1++ S3 8t ot JIX| FHH[0], O E SBb ZEZE T2 0H 2 A A
N Linguine au Homard 42,000 Al . Ab St
Tartare de boeuf au couteau - 217| S0} Az| AA A2t - EX} Fi 38,000 - ZAE YL, EOLE HEF} AA (ZIAE: JHLICHAY (#1071 Shet 22
(227]: FLHAE 3HR) Lobster linguine, Tomato vodka sauce or

Hand cut Hanwoo beef, Chili sauce, Egg yolk puree

FRUITS DE MER
(E s g,

Filet d’Agneau a la menthe

STEA K COR NER 72 oZH| S FRAE ATA Ma|co} EOLE, 228, 2X012| &
y (F17|: SF A
i
. _ # &5 All cut is served with Garden salad, Potato pave, Roasted tomatoes, or
i Whole grain mustard and Sauce Verte
DE AH|0|20= J7HE M2{E, 24X O], 12 EOLE, T2 AA Rl {7 ehi M3 ELich
(2217] b FLHAM BHR)

Homard réti en persillade

Matelote de Poisson 52,000 ara -
AE 0|2} H|2A|0IE, EOLEQ} HIE Me{EQ} E0 H= g2t
— i, Ft2H], M, B3, T2, E0LE, R, A2, TR, 2 7 (l2lH); A HAE TOIH HEMOE, EnP=shR el 821 2ot S0t 1= &2
Cod, Scallop, Shrimp, Mussels, Parsley, Tomatoes, Potato, Lemon, Saffron, Clam jus : (BIAE]: FHLICHM) -
U.S. Prime Striploin - U.S. Z2fe] #2 0] / 200g (4127]: 0|24 65,000 ~ o
Plateau de Fruits de mer grillé Small 80,000 . (@D .
- BAE, M, ®E Jl2|H], 20f, S DAIEN, TFAELR} 27FX] AA Large 150,000 U.S. Prime Beef Tenderloin — U.S. Z2t] 2| 117| otA / 150g (2 117|: O|=44) 72,000
(BFAE]: FHLICHAL / F S LY AL [ JH2|H]: QAL . . . [Option] Degustation Fromage
Lobster, Shrimp, Abalone, Scallop, Octopus, Mussel, Clams, Pasta, 2 kinds sauce Hanwoo 1** Tenderloin - 1** S& ot ¢t&l / 150g (21 17]: SLH 3H2) 82,000 ‘2oL|of’ OAE| IaIX| OFE| & 37}K] k| = A2l M
—_— — —_— o — 2
Hanwoo 1** Striploin — 1** S& ot {& 10| / 200g (2| 17|: FZLHA 5t2) 94,000 )
...................................................................................................................................... RO
SIDE DISH 9,000 U.S. Beef Bone in Rib - U.S. E0F& 3 AH|0|3 / 1.2kg (4] 17]: 0|24 190,000
L e Eraicheur Kiwi
Gratin de choux de Courge d’eté POMMES FrItes e eeeeeeeeiiiessseerereeeeeessssssseeeeeeeeaeaaasanseeeeeeeeaeaaa__eeeeeeeeanannnnaeeeeeeeeanannnnneeeeeeeannaans 9| M
Summer squash gratin with Mixed cheese, Bechamel sauce Classic French fries with Truffle oil 7|9l Zejx
/ B2 K|z HIAFE AAR DHE 012 St T2 / E2iZ 2 2%t 512 CHEESE PLATTER
Purée de pommes de terre a Iail Asperges sautées ) .
O O Seared buttered asparagus / 712 OFALIZtHA Degustation Fromage 22,000 Wine Pairing 2t¢! H0{& 37} + 70,000

Garlic mashed potato / Ot 0H$|E ZH|0|E
— ‘2OL|0| OfAE T2 K| OFE|R 57HK| %] MM

i ) _ 971 , ) 150,000 (&
La ratatouille Provencale O Panisse ‘Le Meunier’ Master French artisan five cheese selection Sal e 7 P
Traditional Provencale ratatouille / Z2HA Al BLELEO] Crispy chick pea fries, Garlic aioli ﬁ.ﬁ &.k

/ HrAR Hotz|Z F, 22 ofo|22| min
i X|E|2|H ) : ) . ) ' i ) )
ﬁ Gueridon Service Chef’s Choice O \P!Ieegse‘:z\gl?gl:rﬂam!fiflorl Is_easonal vegan dish If you have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering. Al' p”CﬁS al_re mclus;\I/e of 10% YAT- n
' A2 5 = e 8 S OpMy A7 2H0|= 10%2] B7HM| 7} EEt| 0 QS L|CE.
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