FAIT MAISON

CHIC BISTRO

APPETIZER
Salade d’endives, poires et roquefort - QICI0| 22} HIE Z2EQI 23X 2 XA|x M2{E 25,000
Endive, Wine poached pears, Figs, Toasted walnut and Roquefort cheese
CtolE, otelof| =2|ohHl, Foti AR S FA 2IXE EF XX
@Vol-au-vent d'escargots forestiere — ZHAE AAS ZECI |AFIED 30,000
Escargots, Button mushrooms, Shallots, Chicken broth, Puff pastry, Porcini foam sauce
OAFIZED LSO AR KZIEZA HIHO|AERZ| ZEX|L| & LA (5 tH: SLHA)
& Le saumon mariné aux betteraves - HEZ HQI ¢10{ 32,000
Homemade gravlax salmon, Yellow beets, Saffron, Dill, Lemon, Caper berry, Pickles
SHO|E O2tE2tA o, SF HIE, AP 2, E, 2|2, 20| H #|2|, I| 2
© salade de crabe des neiges - A2 3 M= 32,000
Snow crab, Spaghetti squash, Compressed apples, Sea urchin coulis, Yuzu vinaigrette
CHA|, 2= 28, At HA| 22|, RAHH[H 2 E
O Truffe, Mushroom P4té en croiite aux truffes — E2{Z3} b{Al T F2{AE 34,000
ﬂPork, Duck breast and Duck foie gras, Black truffle, Chicken breast, Fig compote
EiX|17], 22| 7hE&u Q2] Fotd2, S EBE, H/ISH, Foln FXE
(BHXI27|, 22| 7HE4, SIS A JU4t/ Q2| FotOaf: IaEA M)
@ salade de crabe des neiges - 8{At2 M= 34,000
Sweet shrimp, Abalone, Mussels, Citrus gel, Persimmon vinaigrette
TR, ME, 28, A ERA ™ 2 H|UOE (HE: ZLHA
 Tartare de beeuf au couteau - 2|117| E}2Et2 37,000
Hand cut Hanwoo beef, Chili mustard aioli, Egg yolk purée, Winter truffle
2|17| et A2| HAELE ofo| 2|, Azt c EXt Fail, 2IH ERE (2| 17]: LA 5HR)
SoupP
Soupe a l'oignon — THIX| OfL| £I Small 15,000
Caramélized onions, cooked in a chicken bouillon, Gratinée with comté cheese Large 30,000
FH{HEIO|ZE oL A I ZH| X[ = (5 t: ZLHA)
Velouté de céleri et chataignes - 2{2|, & EFH| 28,000
Celeriac & Chestnut soup, Crispy chestnut, Pine nut crumble
M22|ofat o A1, HRAISHE, 3 32
PASTA
Cavatelli a la ricotta et aux champignons - 2| ZE} X| =} HAS Z S0l 7tuj | 33,000
Ricotta cavatelli, Assorted mushrooms, Prosciutto, Shaved comté
2|ZEF FHIEE|, B HY, T2RE, ZH X=X (ZEFE(EHX|127]): 0|=4)
Linguine bisque de Homard — ZAE HAIE ZEQ! Y7L 43,000

Lobster linguine, Basil, Lobster bisque sauce
BIAE FL], B, BIAE] H[AS AA (ZEAE: FHLICIAM)

- &

Gueridon Service Chef’s Choice Vegetarian | H|X|Ef|2|2

m Please ask our staff for seasonal vegan dish.
ey YRS AstA= 142 FA0A 228 =A|7] HE2fL|Ch

@ Daurade poélée aux oursins - MA|Z ZE9! =0| 70|

@ Homard poché au beurre - HE{0]] 2131 ZAE

¢Flétan a la Grenobloise - 12 84] £Ctz| 70|
ﬁFIounder fish, Lemon, Parsley, Capers, Barigoule artichoke

MAIN

Coq auvin-3 7Y

Marinated chicken legs, Lardons, Sautéed mushrooms, Glazed pearl onions, Red wine jus
of2[d|o| = HLtal, 2hE, A /3, 0|1 o, 3= oFel A4

(SCHRIAf: YA/ 2HE(SHX T71): FHLECHA / S bl SHLHAL / A ]: AL

39,000

39,000
Seared sea bream, Butternut squash, Roast brussels sprouts, Salmon roe, Sea urchin beurre blanc

0| 70|, G2 et 22 S AHE, Aol HAL B2 2

(RHS: YA/ AL FHLICHA

Poitrine de Porc au Cidre — A1}3=0]| 21§l Atz At

Pork belly, Pickled mustard, Braised red wine shallots, Celeriac & Apple purée, Apple cider jus
MAY, HAHEIZ, 2= 2ol Q1 4%, Majz|etat Abat Fail, ofEAtO|CtF

(=HX[27]: LAEZ|OFA)

39,000

Carré d’Agneau en crolite d'herbes et noisettes — 5|22} 5]|0|EX IZHAEE i35l 22|
Roasted lamb chops, Herb & Hazelnut crust, Pumpkin purée, Butter roasted parsnip, Sauce paloise
T2 Y|, 5129t 50| EH I AE, Tt Faf|, 1R A HR0tX AA

(¥O7]: S F4

48,000

65,000
Poached lobster with Seaweed beurre blanc, Endive & Frisee salad, Chive, Salmon roe

3li = H{E{0f| X[ ot BIAE], QICHO| 2ot 2| M| MB{E, Xto|E, ojet
(BAEf: FHLICEA)
68,000

=2, e, mh&al, A0l m, B2 2 OtE| £ 3 (L2 FLHA)

SEAFOOD

Bouillabaisse — 50fH| A
Provencale seafood and Fish stew
DEYA M AR

75,000

Plateau de fruits de mer grillé - 120 12 M= ZalE

Lobster, Shrimp, Abalone, Scallop, Octopus, Mussel, Clams, Pasta, 2 kinds sauce
YAE, M2, W5, 7t2(H], 201, S8, DAIZH, TIAEIRDIIX] A4

(BIAE]: HLICHE / B = LA / T2 [H]: Q24

Small 80,000
Large 150,000

2

STEAK CORNER

U.S. Prime Striploin - U.S. Z2}Q! {Z 70| / 200g
(2117]: 0|24

65,000

U.S. Prime Beef Tenderloin — U.S. Z2t2] 2 117] 9tA / 150g 72,000

(2127]: 0|4

Hanwoo 1** Tenderloin - 1** S& $t 9tA / 150g 82,000
(227]: LA BH2)
Hanwoo 1** Striploin -1+ S& 3% MZ 70| / 200g
(237]: LHAM BtR)

94,000

U.S. Prime Beef T-Bone steak — U.S. Z2tl E[2 AH|0|3 / 1kg
(2|17]: 0|24

140,000

™ All steaks are served with 3 types of side dishes and 2 types of sauces.
EE AH0|20]= 352 ALO|= Cl4|2t 25| 227 BHH MZELICH (4]17] i FLiLt 3HR)

SIDE DISH

Gratin de chou-fleur — Z2|Z2}tg| Ja}El
Cauliflower gratin with nutmeg, Béchamel sauce, Mixed cheese
de|Eete], AW, A XX, HAFE A

Purée de pommes de terre a I'ail - O}=2 @2 24Xt &2
Garlic mashed potatoes
OHs, 0i+{ = ZE|0|E

La ratatouille Provencale - 2tELE0|
Traditional Provencale ratatouille
T2 AABIELRO|

Pommes Frites - Z#IX| Z2}0|
Classic French fries with Truffle oil
ERZE YU X &

Champignon Aux fine herbes - 3122 A3 A
Sautéed assorted mushrooms

LISt HA 53

Légumes glacés - HE| S2[0|=E x4

Baby carrots, Brussels sprouts, Broccolini, Paprika, Butter
oL g2, We i3, E2F2|L, Ihxa|7} HE

DESSERT

€ Tarte aux chataignes - 2 E}2E

Créme bralée chestnut, Smoked chestnut ice cream
44 e 22 HE, 29 B ofo| A3
Purée vanille & chocolat entremets - HIH2} & X 23 AEZMH|

Tahiti vanilla bean mousse, Vanilla cream
EFS|E| HH 2t A Hidet 33

Tarte aux roses aux pommes Rosemary - 2X0}2|, Al2} Ef2E

Rosemary apple confit, Rose apple jelly, Vanilla mascarponne cream
EX012| 0 E 30|, 2= of Z M2|, Hhdat OpAI | 32

© Almond paris brest — O}2E I}2| HHAE

Almond paris-brest cream, Almond praline, Crystallized almond
O=C mi2| H|AE A2 o= = mEtz

Degustation Fromage — ZaIX| X|= dalM
“Le Meunier” Master French artisan five cheese selection
‘2 OL|of’ OFAE &K OFE|E 57HK| X| = &M

9,000

18,000

18,000

18,000

18,000

22,000

Fait Maison uses sustainably sourced seafood to contribute to marine
environmental protection.
HHZE2 it 2td HS S 2ol XI&IHstH WA o= Zot ~MES AFSSILICH

If you have any food allergies or dietary requirements such as gluten intolerance,

please inform your server before ordering.

s BT
HES Z5dH FAI17| HHELICH
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All prices are inclusive of 10% VAT.
27| FH0l= 10%2| FIHM|7F EetE[o] AELICE
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