APPETIZER

Salade d’endives, poires et roquefort - QICI0|EQ} HIE ZSQI 23X 2 Xk|x M=
Endive, Wine poached pears, Figs, Toasted walnut and Roquefort cheese
QCtolE, 2tlof Z2|gtl, Fotut TR S FA ZIAXZ SR K=

© Quiche aux poireaux et truite - 201 7|%
Flaked trout, Gruyere, Creme fraiche, Leek, Pie crust
&0, 2702, I3 mTaj|4|, CHI, IHo| IHAE (£04: FLAL

Coquille Saint-Jacques poélées - -2 At
Scallops, Pickled chanterelle, Seared cauliflower, Champagne & Chive beurre blanc
2AE R u2|HM 0| F, 72 el Sk, el XHo| B 2| = 22 (2KX): 0|=4)

© Vol-au-vent d'escargots forestiére - ZHAE AAS AEQI | AFIED
Escargots, Button mushrooms, Shallots, Chicken broth, Puff pastry, Porcini foam sauce
O|AFIEN A&0| M2 XZIHEA HIHO|AER| XEX|L| Z AA (5t ZLHLAH

& Le saumon mariné aux betteraves - HEZ Hol ¢i0f
Homemade gravlax salmon, Yellow beets, Saffron, Dill, Lemon, Caper berry, Pickles
SHo|= Ozt=EetA Hof, &2 H|E, A2 E 2|2, Ao #|2|, T|Z

© Salade de crabe des neiges - A= 33 M=
Snow crab, Spaghetti squash, Compressed apples, Sea urchin coulis, Yuzu vinaigrette
CHA|, == 2 At A 22|, RAHH[HI 2 E

@ Truffe, Mushroom Paté en croite aux truffes — E2{Z3} Al I}E| I2{AE

ﬂ Pork, Duck breast and Duck foie gras, Black truffle, Chicken breast, Fig compote
EiX|1U7], Q2| 7hEHu Q2| Fotd2}, S ERE, HIISH, Fotnt FXE
(X171, 92| 7H& 4, B7kS A FUhM ) 22) Fofaak TaA )

Tartare de boeuf au couteau — 2| 117| Et2E=2

25,000

27,000

28,000

30,000

32,000

32,000

34,000

ADD FOR SET+4,000

37,000

Hand cut Hanwoo beef, Chili mustard aioli, Egg yolk purée, Winter truffle ADD FOR SET+7,000

4| 17| otRet 2| HAEIE ofo|22|, ARt L EXt 72|, B EBE
(2 27]: L BtR)

SOuP

Soupe a l'oignon — Z2IX| OL|AH £ Small 15,000
Caramélized onions, cooked in a chicken bouillon, Gratinée with comté cheese Large 30,000

FHe{Hato|=E ofL|H £, ZE|| X| = (5 t: ZLHAH
Velouté de céleri et chataignes - 2{2|, 4 S22

Celeriac & Chestnut soup, Crispy chestnut, Pine nut crumble
Mz{2|ofat ot £, HEALSH 8, Bt 32l

STEAK CORNER

U.S. Prime Striploin - U.S. Z2}2! {2 10| / 200g
(211171 0|4

U.S. Prime Beef Tenderloin — U.S. T2} 2| 117] kA / 150g
(&1317]: O]=32t)

Hanwoo 1** Tenderloin — 1** S& $t otA / 150g
(&127]: SLHLE Bt

Hanwoo 1** Striploin - 1** S& $2 MZ 30| / 200g
(M17]: ZLHAL 5t

U.S. Prime beef T-bone steak — U.S. Z2tQ] E|2 AH[0[3 / 1kg
(2137 0|24

B All steaks are served with 3 types of side dishes and 2 types of sauces.
ZE 2H|0|20l= 35| AO|= Cl4|2t 25 2] AATHSHH MBELICE (4]37] t: FLjat 3H2)
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FAIT MAISON

CHIC BISTRO

LUNCH COURSE

2 COURSE 68,000
APPETIZER + MAIN or MAIN + DESSERT

3 COURSE 78,000
APPETIZER + MAIN + DESSERT

All course menu is served with Epicure coffee or Dilmah tea
2= DANF O Al, O|I{ 70 71| = H0OLEIE M3 ERILICH

D)

Items are only Available A la carte.

HI|7t gl S22 HE FEQRU JHSOIH, BX| ME= ZE| K| g45LICh

- &

Gueridon Service Chef’s Choice Vegetarian | H|X|E|2|A

m Please ask our staff for seasonal vegan dish.
wy HIOIRE stAl= D22 Zol|A| 2o F=AI7| HFELICE

C Lo as

SIDE DISH

Gratin de chou-fleur - Z2|Z2tg| J2tel
Cauliflower gratin with nutmeg, Béchamel sauce, Mixed cheese
He|Zatel, Jo, A XX, HAFY 24

Purée de pommes de terre a I’ail - Ot=2 92 ZAt Fa
Garlic mashed potatoes
OHs, 0f4| = ZE|0|E

La ratatouille Provencale - 2tEtEO|
Traditional Provencale ratatouille
T 2HAA BIEHRO|

Pommes Frites — ZaIX| Zz}0|
Classic French fries with Truffle oil
EE Y AXHA

Champignon Aux fine herbes - 312 2 243t HAl
Sautéed assorted mushrooms
Ciot HA 22

Légumes glacés - HE| 22[0|=E kA
Baby carrots, Brussels sprouts, Broccolini, Paprika, Butter
OjL] &2, 92 2, e 222 L, T X 2|3}, HE]

DESSERT

€ Tarte aux chataignes - &t EI2E
Créme bralée chestnut, Smoked chestnut ice cream
448t ot 23 B, 29 B ofo| A3
Purée vanille & chocolat entremets - Hi'22t & X238 AEZ0|
Tahiti vanilla bean mousse, Vanilla cream
E}S|E| HHE 2t 2 A izt 32

Tarte aux roses aux pommes Rosemary — 2X0}2|, Al1} E}2ZE

Rosemary apple confit, Rose apple jelly, Vanilla mascarponne cream
EX0i2| 0 30|, 2= o= 2|, HHat OtAF AL 32

@ Almond paris brest - OH2E 12| EYAE
Almond paris-brest cream, AlImond praline, Crystallized almond
Of2C miz| HAE 37l of2E Zat2l

Degustation Fromage — Z#IX| X|= dailM
“Le Meunier” Master French artisan five cheese selection
‘2 DL|of OfAE| Z2iIX] OFE|Z 574X K| = 42 M
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MAIN

Moules a la biére, frites Bistro - WE=Z 23l =¢ta ZXHE 2 36,000
Mussels cooked in beer, French fries
s, 2xs

Courbine poélée avec chaudrée de fruits de mer - sjAH2 2 ZE¢2I 210 70| 38,000
Seared croaker, Potatoes, Pancetta, Clams, Mussels, Shrimp, Clam broth

olof, 24Xt THIEL, W, Z3, ML, £74 84

(B10f: 2Ll At/ BHHEHEHR| T71): T2FAM, HIOFI A, 9|24

Coqauvin-Z3H 39,000

Marinated chicken legs, Lardons, Sautéed mushrooms, Glazed pearl onions, Red wine jus
of2[d|o| = HLtal, 2h=, A /3, O|L| o, 2= ofel A A
(SHCt2| & Lt/ 2= (SRR 0 7]): FHLFCEAE / S i SLHAE / A b: LAY

Daurade poélée aux oursins - 47| ZE9Q! =0| 70| 39,000
Seared sea bream, Butternut squash, Roast brussels sprouts, Salmon roe, Sea urchin beurre blanc
0| 70|, 2 et 22 2 AR, Aol YAY B2 2Y

(B TLHLE/ SAI: FHLITH)

Poitrine de Porc au Cidre — AFZ}ZR0]| 28l AFZ A 39,000
Pork belly, Pickled mustard, Braised red wine shallots, Celeriac & Apple purée, Apple cider jus

MY, HABHE I Z, 2= 2flof| £ &4 %, Ma2{2|tst Abat F2i|, 0§ ZA0|Ct F

(=HX|27]|: LA EEZ|OFA)

Blanquette de veau - £0tX| 17| 32 AE 40,000
Braised veal shank, Baby carrots, Pearl onions, Leeks, Potato, Creme fraiche

SO0FX| HZo|&h 0L &2, n}, cHmt, ZERf, 33 maf|4| (501K HZ0[4h: S F4)

Steak frites — M2 AH|0|=2 65,000
Grilled U.S. prime striploin, Rosemary French fries, Green salad, Foyot sauce ADD FOR SET+15,000
ot kfE 10|, EX02| Xt FZ D D2 MeE XQE AA

(2127]: O] =24

Flétan a la Grenobloise - 12 84| £Ct2| 70| 68,000
Flounder fish, Lemon, Parsley, Capers, Barigoule artichoke ADD FOR SET+20,000
L], 8=, o&2l, Aol H, Hi2| 2 OtE| X3 (L2 FLi )

Cavatelli a la ricotta et aux champignons - 2|2E+ | =e} HHA 2 ZEQ! FHH 2| 33,000
Ricotta cavatelli, Assorted mushrooms, Prosciutto, Shaved comte

Z|RELFIHtEE|, B E A, T2LE, 3H X[=

(EEFE(EAX|27]): 0|4

Linguine bisque de Homard - ZAE| HIA3E 2501 &L 43,000
Lobster linguine, Basil, Lobster bisque sauce
BAE Y7L, HHE, RAE H|AS AA (BAE: FHLICHE)

SEAFOOD

Bouillabaisse — £ OFH{|A 75,000
Provencale seafood and Fish stew
DRYAN B AR

Plateau de fruits de mer grillé - 120 12 M= ZalE Small 80,000
Lobster, Shrimp, Abalone, Scallop, Octopus, Mussel, Clams, Pasta, 2 kinds sauce  Large 150,000
BAE|, MR, TS, Jt2[H], 20, S8, ZAIZN, TIAEIR L] A4

(BFAE: FHLICHA / H S LA/ 7h2[H]: 24t

Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection.
HHES2 Y & B E 26l X&7Hst BAo = ZYot 422 AISRILICH

If you have any food allergies or dietary requirements such as gluten intolerance, please inform
your server before ordering.

A 2 LY 2|7 UM AL 2RH 2| 077 st DA HH M= B Z2A0A s i8S HEd
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All prices are inclusive of 10% VAT.
47| U0l = 10%2] FIHMI7F | of AELICE




