FAIT MAISON

CHIC BISTRO
APPETIZER DESSERT
Salade de betteraves - 72 L2 H|E, B|E H|E 0|2, PA X|X, 12 DAEHK|Q, 222} 25,000 @ Créme brilée aux Acacia 18,000
Roasted yellow beets, Pickled red beets, Goat cheese, Toasted pistachio, Arugula - Of7tAlof 33 B &2, O}FIA|OF R HE
T~ . Acacia Creme brulee, Acacia yogurt
LUNCH SET Jardin Végétal - F7|L|, H2| X|X, 12 S5, XL I|Z, JIE HAE 25,000 ) : TOUR DF, FRANCE
Chilled zucchini, Whipped brie cheese, Toasted walnuts, Pickled grapes, Mint pesto Symphonique de la tomate 18,000 :
- 0| 1% E0tE 20|, ENLE M2, HHE Jhis, 22]8 2aka :
2 COURSE @Quiche Lorraine - 2}, %0 2, 33 Zef|4, MEE0| EOHE, IHO] S2{AE 25,000 Exotic tomato confit, Tomato jello, Basil ganache, Olive glace
(EHX]27[: FHLICHA) . :
Lardon, Gruyere, Creme fraiche, Sundried tomato, Pie crust Entremets au Sarrasin 18,000 : FOR 2 PERSONS
68,000 - MY & U3 XE3 I FEZD| :
Crépe Bauloise — M|0| 22| 32{|0| 2} C}FSH sljAS, HIW 4jo|E ) FEROF AA 27,000 Buckwheat and Milk chocolate caramel entremets : 160,000
Savory crepe with Assorted seafood, Shaved fennel, Nantua sauce . :
@ Tarte aux myrtilles 18,000
APPETIZER Soupe a I'oignon - F{2{H2I0| == O{L|A £, ZE| K= (5 bt SLEA) Small 15,000 - RHHE 7|9 S0, ERH[2| EI2E, H2| S2tA : g .
& Caramelized onions, Cooked in a chicken bouillon, Gratinee with Comte cheese Large 30,000 Ruby red kiwi confit, Blueberry tart, Cherry glace : Le saumon mariné aux baies roses
MAIN ssmmmmmmn ...................---------------............ ..................................................... : JEI.EE__!-ﬁ ﬁo.l’jl__J'\_, EI.EI._E_II_I.Q%ﬂxI’
Soupe de Tomate - 7|5 EOIE £ HIE X 22 2|2 3YE 28,000 CHEESE g e : Aol w|2], |2
Organic tomato soup, Basil chip, Black olive crumble A= T8 :
el L . Degustation Fromage ' 22,000 : &
Le saumon mariné aux baies roses 32,000 — ‘2OL|oj’ OFAE] ZalX| O}E| & 57}K| K| = MM :
MAIN Gooteds A0, o, e n oUK, Ao WA, N oL ke Meunier’ Master French artisan five cheeseselection | ....ooooooeeeeessssens : Salade de betteraves
’ anee 8o maperbery: SFAFOOD ; T2 2t H|E, S HIE 1|2, fa K|,
DESSERT y - : 12 mAEHK|Q, 223}
Escargots au beurre d’ail - 0| AJt21 0t&2| 22| Of2E HE 32,000 ) : T A= ) TE
Baked escargot, Parsley garlic almond butter Matelote de Poisson 52,000 :
........................... - H3, 7t2|H], M2, S8, Ot&e, EOLE, 2L, 22, AFE2t S F
Crudo de bar - 50|, A|ES{A NIOAHME, T 2}, WAl QX2 Y1 =34 32,000 (712H]: L= AL
Sea bass, Citrus segments, Finger lime, Fennel, Orange and Mango dressing Cod, Scallop, Shrimp, Mussels, Parsley, Tomatoes, Potato, Lemon, Saffron, Clam jus Poulet 3 la Moutarde
3 COURSE Tartare de beeuf au couteau 38,000 Plateau de Fruits de mer grillé Small 80,000 : F;a;gafi
— 237|820t ZH0|S Ha| HAEIS AX, A2t = 2X} F2f (4127]: 2L BH2) ADD FOR SET+7,000 — AR, M2, M=, Jt2]H], 20l T8, BATN, TIAEI 27kK] A& Large 150,000 | T2 Sk,
78,000 Hand cut Hanwoo beef, Tartare sauce, Egg yolk puree (BEAE]: FHLICHA / FE: LA/ 7L2]H]: Q&AL : J2 22 244,
! ==Kl =/ =, — s B H o:lg--m- QAA]IE."
............................................................................................................................................ Lobster, Shrlmp, Abalone, SCa“Op, OCtOpUS, MUSSG', Clams, Pasta, 92 kinds sauce E = 2—” =T TITT Le faux fllet
MAIN .............................................................................................................. H (E"!'-Tl—jl ELHf_I') 300g
................. L SIDE DISH 9,000 : o|= A mapel
APPETIZER Moules frites Bistro — AFZ2t 30| E ol 32! S8tut ZAXHE A 35,000 : & or  xiz 22 Ag0|3
& Mussels in saffron white wine cream sauce served with French fries Gratin de choux de Courge d’eté : (IH:'"I‘E(¢|£7U' U|i_”
MAIN Summer squash gratin with Mixed cheese, Bechamel sauce Loup de mer aux _—'_EIE“J' 111|]I-i s
& Saumon a la sauce vierge - £EEA| 23l ¢10{, 5|22t WA M2 H|O|EF AA 38,000 [ HANZF AR AAR BHE 015 24 21 Calamars (¢I_T'__7|)' LYAH sfc'g )
DESSERT Baked salmon, Mixed herb and Fennel salad, Sauce vierge Purée de pommes de terre a I'ail =0j }:’l?l’___'h'irEE;i" :ﬁg
. Garlic mashed potato / OHs Oi4| = ZEH|0|E : 2|, 28, g0 ¢
........................... Poitrine de Porc au Cidre - HA{S E{X| 17| A&, IAEIE 112, 0L 24, 39,000 ’ - : oxojyz 22t
EHiEQ}F Atal 3|, OHEALO|Ct 7 (EHX|27]: LAEE|OFM) La ratatouille Provencgale : (2EOf: ZLHAH
Crispy pork belly, Pickled mustard, Mini cos, Rhubarb and Apple puree, Apple cider jus Traditional Provencale ratatouille / Z2YAA ZELEOQ] :
5 : Pommes Frites
. Poul laM F
Both set menu with ouc?il":? iMOUtg';de roal;;ilie = wHr ©AA mall (CF X 39,000 Classic French fries with Truffle oil / E2{E 2 2t £
Epicure coffee - TR HIIEY, I8 12 2, 012 2h, S Fll (H17]: FLiLL) : . . .
or Seared chicken breast, Grilled corn, Summer squash, Corn puree Asperges sautées : with side dish
Dilmah tea Seared buttered asparagus / T2 OtAIH2tA L Gratin de choux de Courge d’eté
7 Loup de mer aux Calamars 39,000 Pani : OJA X| X9} H|AFR AAZ OHE 0 2 SH} 2l
N - 50{ 70|, SE| 2131 2|, B, 10| ¥, 20| B2 2 (RO Ak Crivoy ohick bea fries, Garlic aloli / HHAHSE Sofal2 512, 21l ofo|gal '
2E MEH|F 0|8 Al Seared sea bass, Braised kohlrabi, Mussels, Salmon roe, Calamari beurre blanc rispy chick peaftries, Garlic aloll / B+ e SUIEsS s, 25 0=
Oﬂnlﬁ_o.l ;_I]II ...............................................................................................................
L= Steak frites — T2t A& 0|, Z=0t2| 24X £ J21 s a2l AA 65,000 STEAK CORNER T
cigh gl2 . ADD FOR SET+15,000 . . : R o .
x1|—T'—§H I;:El-ill:l' (HZ(227]): oj=a . ' * U.S. Prime Striploin - U.S. Z2}2! & 70| / 200g 65,000 Créme brilée aux Acacia
SOl =% : Grilled U.S. prime striploin, Rosemary French fries and Mixed green salad, Sauce verte (M@7]: O]=24AH : OlF}A|O} A= E1|, OfFtA|OF RHE
@sme meuniére — 7tXHD| 2|LIOI2, A|2X| AH| (7FXHD]: 2LHAY 68,000 U.S. Prime Beef Tenderloin — U.S. Z2t2! 2| 117| 9tAl / 150g 72,000 : &
........................... Sole fish meuniere, Sauteed spinach ADD FOR SET+20,000 (21227]: O]=24h :
. . . Hanwoo 1** Tenderloin — 1** S& 2 ¢4l /150 : i
@Gnocchl a la Parisien — It2|X| Y 7|, HHE 2t S F HIAE, REtEL K=, 22 HX} 33,000 (¢|_Tl_v;|- LY 3H) ! SH BT an/150 82,000 : S E= ;|0|T§g|e ;UEXHTET;I}"—:Z Ha| 2atA
{ Itemsare Parisian gnocchi, Basil and Walnut pesto, Burrata cheese, Roasted potato ’ == : THE=T e, =T - ==
only Available Hanwoo 1** Striploin - 1** 53 8t *{Z 70| / 200g 94,000
ll\'f Cla:;(e - @The burger ‘Mediterranean’ 36,000 (2]17]: FLHL 3ER)
BI|7h el 2=2 - 4|17| HE|, M2t 8, TR E 2| XX, 252}, EOHE A EL|(2|17]: 0|22t/ M2te 3 (SHX|D7]): AH Q1A :
o ey ) =8y — = —y T = ) —_ . — [=] o —_ [y i) . H - H
CHE FEO 20 756N, Grilled beef patty, Serrano ham, Provolone cheese, Arugula, Tomato chutney li.S. Beef Bone in Rib - U.S. E0t23 2AH|0|3 / 1.2kg 190,000 : . .
2HK| M EO= (2]27]: O] =344 : Epicure coffee or Dilmah tea
St OofA . . H I 7{IO| tt= ElOLE
=R gL, Linguine au Homard - &tAH 7L, EOHE HEF A4 (RIAE: FHLICHY) 42,000 All cut is served with Garden salad, Potato pave, Roasted tomatoes, Sauce verte, Thyme jus. oo 74 =0HEl
Lobster linguine, Tomato vodka sauce TE AH0|20fl= 7HE M2 s, ARt i, 12 EOtE, O8] AA BRI FIHEH MBS ELICH (2]127] t: Sk 5te)
Vegetarian | H|X|Ef|2|21 Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection.
- =2 3 = SE o3l 2 T7=73] St AAIERS S . . . o
Chef’s Choice Please ask our staff for seasonal vegan dish. HHES o 22 B2 ¢ 0“ A _‘7}? a tg&;g; Edet a2 A}guﬂ'ltt' ) . ;Awllyrgiﬁaﬁ_relIgcgsg;ﬁ{;%s\rﬁgj olaL|Ct
H|ZA D52 2ISHA|= 124U S RIQIof|H| 20|} Z=A|7| HFRHLIC}. If you have any food allergies or dietary requirements such as gluten intolerance, please inform your server before ordering. &7 =40l= 10%2 £ = MmE .
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