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COFFEE

Espresso 15,000
oAz A

Americano
OtH|2|Fte

Café Latte / Cappuccino 16,000
Fth| 2t / FHEX|

Café Mocha 17,000
7t 23t

Café Latte (Vanilla / Hazelnut / Salted Caramel)
7tm| 2| (HH 2t/ §ll0|EX / £EI= JH2{ ")

Decaffeinated coffee available
ZE 70 SE= CIFIHQICE F2 7tsHLICH

L’ESPACE SIGNATURE COFFEE

Signature Cold Brew 18,000
AldLN BEEERZ

Oat Cold Brew 19,000

QE Zc HE

Sea Salt Caramel Cold Brew
MEE 7l2td SEEZ

Caffé Shakerato
7HH| AFAH[2HE

Epicure Einspanner
Ofl | 70 OF QI 7| L

Epicure Cream Latte

oflm7o| 22 2t

SPECIAL DRINK

Chocolate Latte from the Salon 19,000
ZE3 2|

Gelato Affogato
OFZL7LE HBteE

Imperial Milk Tea
Am2|Y HIE|

Sangria 22,000
&Faz|ot

TRADITIONAL TEA

Green Tea - Sejack 16,000
=Xt - M=

Buckwheat

o

Omija 17,000
Q0| Xt

Lemon & Ginger
22 & Mz

Ssangwha 19,000
st

If you have any food allergies or dietary requirements, please let our staff know before ordering.
SA 2t LY 2|7 AN DM M = Z oA s LIS L& FAI7| HHEILICE

All Prices are inclusive of 10% VAT.
H7| SH2 10% 27HMI7F ZEE| o] AELICH
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FRESH SQUEEZED JUICE 18,000

Orange
QHX|

Grapefruit
NS

HEALTHY SMOOTHIE 19,000

Cherry Red — Mango, Cherry, Coconut Water
HEZ| e -2, Ja2l, 23 /E

Green - Fresh Kiwi, Kale, Apple, Lemon
a2 =719, A, Ak 2E

Purple — Mixed Berry, Regular Milk, Walnut

HE-YA HE|, 27, =25

Add protein powder THHZE T F7} 3,000
SOFT DRINK
Coke / Sprite / Coke Zero / Ginger Ale 7,000

37t Z2t/ ATE0|E / FFL Z2H HZ / TH off

Bundaberg Ginger Beer 11,000
SCH0 FIRH|Of

MINERAL WATER SMALL LARGE
Evian (330ml, 750ml) 9,000 12,000
oflH| ¥

SPARKLING WATER SMALL LARGE
Evian (330ml, 750ml) 9,000 12,000
Oi[H|

San Pellegrino (750ml) 14,000

MEH |

If you have any food allergies or dietary requirements, please let our staff know before ordering.
SA o L 277 AN DA MM = Z oA s LHES TEs FAIZ] HFRILICE

All Prices are inclusive of 10% VAT.

Y7 SH2 10% S7HMI7F ZEHE[0] AELICEH
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Evening Set Menu
Available from 17:00 PM to 21:00 PM

KRW 120,000

APPETIZER
_Choose 1

French Onion Soup
X ofLjel 21

Creamy Mushroom Velouté
HERQHA ST

Caesar Salad
AKX M E

Hummus & Falafel Salad
FRAobmatE M=

Burrata Cheese & Jambon Ham with Tomato Salad
BEEHK X, HE dutHHE 22 250 EOLE M3 E

MAIN DISH
_Choose 2

Croque-Monsieur
IZE3A 2L

Spaghetti Alla Norma
AIMAE| 22t =20t

Mushroom Risotto
HA 2| AE

Seafood Lasagne
S| &S 2ERILE

Club Sandwich

S8 MEL(A|

L’Espace Burger, French Fries
Sl ADA HA, ZXHEH

Baked Sea Bream with Champagne Cream Sauce
T2 Z0|ek AmHel F 7] AA

Seared Lamb Chops
2| 70|

U.S. Prime Beef Ribeye Steak
U.S. =2t 4| 07| ) ofo| AH|0|=2
(Add Charge : 20,000)

DRINKS

_Choose 2

Espresso / Americano / Café Latte / Cappuccino
O A4 / Ol2|7his / FH 2t / FHER|

Coke / Sprite / Coke Zero / Ginger Ale
7t 22t/ AD2H0|E /I EEHHZ /TA oY

Decaffeinated coffee available
RE I SE& CFHQICE F& JtsEL

L’Espace uses sustainably sourced seafood to contribute to marine environmental protection.
PlALtA =S 2HE B S 9loll XI47tsE WA= RISt 42 S AFERILICH

If you have any food allergies or dietary requirements, please let our staff know before ordering.
S 11 222717 A0 A DAL = S AIA ST LIS S B3 FAI7| HERILICE,

[ By sy —

All Prices are inclusive of 10% VAT.

71 ZU2 10% F7HMI7F Lt of AELICEH

This menu cannot be used in combination with any other discounted offers.
7| HiwE 7|E ol §=nt S5 A2 0| 27t LICH
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APPETIZER

French Onion Soup 28,000
Caramelized Onion, Chicken Bouillon, Gratinated with Comté Cheese

DX LA =X

(Sft: LHLAL

Creamy Truffle & Mushroom Velouté 30,000
Comté Cream, Truffle Oil, Crouton, Fresh Black Truffle
HE2i2 ERB A AT

Caesar Salad 33,000
Romain, Herb Chicken Breast, Boiled Egg, Crouton, Crispy Bacon,

Shaved Parmesan, Caesar Dressing

A X M E

(HIOIZA(EHX| 27]): ZLH L)

O Hummus & Falafel Salad 30,000
Hummus, Falafel, Pita Bread, Avocado, Olives & Tomatoes
Fo Ao EaH Majc

Burrata Cheese & Jambon Ham with Tomato Salad 35,000
Burrata Cheese, Cherry Tomato, Parisian Cooked Ham, Balsamic Pearl,

Basil Oil, Parmesan Chip

SElE XX, Ee ot HHE 2eg 2EQ EOLE M3E

(ESEIXI22]): FLHL)

Cold Cut and Artisanal Cheese Platter 42,000
3 Kinds of Cold Cut & 4 Kinds of French Artisanal CheeseCut

Served with Nuts and Dried Fruits

Ciket 2E 2 & OFE| & X| = Z2lE

(MIZ2He, X E, R2|Z(HX|27]): AH|Q1A)

O Vegan Menu

L’Espace uses sustainably sourced seafood to contribute to marine environmental protection.
PAMAESHY 2 BT S ol X4 7Hs3t Ao 2 TRy 4SS AL RILICH

If you have any food allergies or dietary requirements, please let our staff know before ordering.
24 2R L2217 UM DHLMA = HRA0IA| oY LIS S Lo ZAI7| HIRILICE

All Prices are inclusive of 10% VAT.
H7| 23U 10% F7HMI7F et of LELICE
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MAIN

Croque-Monsieur

Truffle Jambon de Paris Ham, Gruyere, Parmigiano Reggiano,
Bechamel Sauce

323 2%

(FS(ERI27]): ZLH L)

Spaghetti Alla Norma

Spaghetti, Crispy Eggplants, Burrata Cheese, Tomato Sauce, Basil
AIAE| 2t =20t

(Add on 1 Lobster Tail: 25,000)

O Mushroom Risotto
Arborio Rice, Assorted Mushrooms, Mascarpone, Truffle Cream
HM 2 AE
(& o[ 2|0t

Club Sandwich

Chicken, Lettuce, Bacon, Tomato, Egg

23 MESIX

(S 227]: Lt/ HIO[ZA(RHXI 2 7]): O] =)

L’Espace Burger, French Fries

Grilled U.S Beef Patty, Bacon, Gruyere, Emmental, Parmesan, Arugula
Pl ATHA HA, ZXHE L

(21227]: 0|24t/ HIOIA(RHX| 2 7]): O] = Ah)

Seafood Lasagne

Lobster, Shrimp, Bechamel, Tomato Sauce, Parmigiano Reggiano
Sl &= EFRILE

(BIAE]: FHLICHA)

Baked Sea Bream with Champagne Cream Sauce
Seared Sea Bream, Sautée Spinach, Roasted Cauliflower,
Glazed Baby Radish, Salmon Roe

T2 E0|eF MHQl 7 AA

(Z0]: 2LHAL

% Seared Lamb Chops
Marinated Lamb Chops, Cumin Couscous, Grilled Vegetables,
Tahini Sauce

o524 70|
(@m7: =54

U.S. Prime Beef Ribeye Steak

Ribeye (160g), Crispy Potato Chips, Beurre Cafe De Paris
U.S. T2t 4| 17| 2 ofo] AH|0|2

(#1372]: 0|24t

30,000

32,000

38,000

38,000

40,000

40,000

48,000

55,000

70,000

O Vegan Menu Hala Menu

L’Espace uses sustainably sourced seafood to contribute to marine environmental protection.
BIATRAL SO 217 HSE Qo) XIS 7H53H YA R TSt SABS ALSBILICE

If you have any food allergies or dietary requirements, please let our staff know before ordering.

S4 2E LY 27 AL DA M= HRAH Y LHES RBH FAIZ] HHELCh

8= =295
All Prices are inclusive of 10% VAT.
47| FH2 10% F7HMI7F ZetE|of QLELICE
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KOREAN MENU

Korean Bulgogi 45,000

Beef Bulgogi, Seafood Salad, Salted Octopus,

Marinated Abalone, Korean Side Dishes, Steamed Rice, Korean Daily Soup
=

=y

(21 271: 0|24t/ HE, 4 2| (B3, DETHR): I/ SR SR

DESSERT

Basque Cheese Cake 20,000
Basque Cheese cake, Vanilla Mascapone Cheese Cream, White Chocolate
HtA 3 X|X #Ho|3

Strawberry Harmonie 23,000
Sous Vide Strawberry, Berrys Coulis, Raspberry Sorbetto
=7| StL

Dark Chocolate Mousse Cake 23,000
Dark Chocolate Mousse, Cacao Croustillant
Cta == FA AH0|=2

Forét-noire 23,000
Chocolate Joconde, Dark Cherry Confit, Almond Ice Cream

5ot

Seasonal Fruit Platter 25,000

AE ot ZaHE

% Pain Perdue 28,000

Bread Pudding with Raspberry Confit, Fig, Mascarpone Cream
L

() VeganMenu Hala Menu

Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Gluten,
Mackerel, Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, Mussel), Peach, Tomato,
Sulfites and Pine Nut can cause allergic symptoms.

Please let us know in advance if you have food allergies or dietary issue.

S, 4100, X 07], R (VIER), 2R, HY, B3, =2F, UF, Y, 22, 1504, A, M2, 20|,
ZNF(2, M5, S8 Z8), S50, E0HE, Oret MR, 5t S2 ARXIE RUE £ A0, 1 9| A2{X|7t

A= DHHAM = 02| Y55t FAI7| HHRLICE

L’Espace uses sustainably sourced seafood to contribute to marine environmental protection.

YALIA L 312t 81 B S S Q8| X|&7Hs T Al O 2 RS £ A2 S ARSI CE

If you have any food allergies or dietary requirements, please let our staff know before ordering.
SA A LY 2|7 AN DAHH M= 20l H S LHE S L& A7 HEZfLICH

e I

All Prices are inclusive of 10% VAT.
H7| 23U 10% F7HMI7F et of LELICE
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PARISIAN BRUNCH
Available from 11:00 AM to 2:00 PM

Parisian Scramble Croissant Sandwich 32,000
Egg, Croissant, Seasonal Salad, Parisian Ham, Avocado

Ip2|X|Y A3 I20HY MES|X]

(RHE (=R 7]): ZLHA

American Breakfast 35,000

Omelet, Seasonal Leaves, Beef Sausage, Mushroom, Bacon,
Cherry Tomato, Hash Brown, Pancake, Avocado
otH|2|Zt HAIHAE

(ZAIXI(A22]): Oj=4) / (01 ZA(=H K| 2 71): D=4t

Parisian Brunch Special Offer

Espresso 7,500
oAz A
Americano
Otd|2| 7t

Café Latte 8,000
7 HH| 2|

Cappuccino

FEX| =

Decaffeinated coffee available.
ZE I SR8 = L7 R F& 7St

Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans, Wheat, Gluten,
Mackerel, Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, Mussel), Peach, Tomato,
Sulfites and Pine Nut can cause allergic symptoms.

Please let us know in advance if you have food allergies or dietary issue.

M2, 280,
1 9| ¥2{x|7}

S17], 4307], X 07|, HROIER), 28, HY, B3, =5, tF, &, 32U, 150{, 7|
ZNF(Z, M5, S Z8), S50t E0LE, O MR, 3 S2 YRXIE REYE = UL
A= MMM = O]2] Y55t FAI7| HHLICE

L’Espace uses sustainably sourced seafood to contribute to marine environmental protection.
BIATRAL SO 217 HSE Qo) XIS 7H53H YA R TSt SABS ALSBILICE

I =S s SH ager ot

If you have any food allergies or dietary requirements, please let our staff know before ordering.
S 2 LY 2|7t AN DM M = Z 0| AH i LE S 2Bl FAI7| Bt

8= =295
All Prices are inclusive of 10% VAT.
47| FH2 10% F7HMI7F ZetE|of QLELICE
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SELECTED WINE
SPARKLING GLASS
Sainchargny Emerite - Crémant de Bourgogne 2018 21,000

Bourgogne (Chardonnay, Pinot Noir)

Champagne Barons de Rothschild, Brut NV 35,000
Champagne (Chardonnay, Pinot Noir)

Veuve Clicquot, Brut Yellow Label NV 32,000
Champagne (Pinot Noir, Chardonnay)

Moét & Chandon, Brut Impérial N/V 37,000
Champagne (Chardonnay, Pinot Noir, Pinot Meunier)

WHITE

Dough Wines, Chardonnay 2020 25,000
California (Chardonnay)

Dirler Cade, Mémoire 2020 26,000
Alsace (Riesling)

Thierry Germain, Saumur Blanc Soliterre 27,000
‘Sofitel Ambassador Seoul Edition’ 2022
Loire (Chenin Blanc)

RED

Chateau Bonnet Reserve 2018 21,000
Bordeaux(Merlot,Cabernet Sauvignon)

Thierry Germain, Bonneterre Saumur-Champigny 25,000
‘Sofitel Ambassador Seoul Edition’ 2022
Loire (Cabernet Franc)

Domaine Philippe Leclerc, Bourgogne Rouge 33,000
'Les Bons Batons* 2020
Bourgogne (Pinot Noir)

ROSE

M. Chapoutier, Tavel Beauvoir 2020 20,000
Rhone (Grenache, Cinsault, Syrah Provence)

NON-ALCOHOL SPARKLING

French Bloom Le Blanc 15,000
France (Chardonnay)

All Prices are inclusive of 10% VAT.
7] SN2 10% F7HAI7E Zete|of AELICE
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CHAMPAGNE BOTTLE
BRUT

Champagne Barons de Rothschild, Brut NV 170,000
Champagne (Chardonnay, Pinot Noir)

Moét & Chandon, Brut Impérial NV 180,000
Champagne (Chardonnay, Pinot Noir, Pinot Meunier)

Delamotte, Brut NV 185,000
Champagne (Chardonnay, Pinot noir, Pinot Meunier)

Boizel, Brut Réserve NV 190,000
Champagne (Pinot Noir, Chardonnay, Pinot Meunier)

Veuve Clicquot, Brut Yellow Labe NV 190,000
Champagne (Pinot Noir, Chardonnay)

Taittinger Reserve, Brut 220,000
Champagne (Chardonnay, Pinot Noir, Pinot Meunier)

Drappier, Carte d’Or Brut 170,000
Champagne (Pinot Noir, Chardonnay, Pinot Meunier)

Louis Roederer, Collection 243 Brut 190,000
Champagne (Pinot Noir, Chardonnay, Pinot Meunier)

Perrier-jouét Grand, Brut 250,000
Champagne (Pinot Noir, Pinot Meunier, Chardonnay)

Duval Leroy, Brut Réserve 195,000
Champagne (Pinot Noir, Pinot Meunier)

EXTRA BRUT

Moussé L’Esquisse Blanc de Noirs Extra Brut NV 230,000

Champagne (Pinot Meunier,Pinot Noir)

Piper-Heidsieck, Essentiel Extra Brut 220,000
Champagne (Chardonnay, Pinot Noir, Pinot Meunier)

BLANC DE BLANC

Gimonnet Gonet, Blanc de Blancs,
Cuvée Or Grand Cru Mesnil-sur-Oger Brut NV 170,000
Champagne (Chardonnay)

Nicolas Gueusquin, Blanc de Blancs 1er Cru Brut 240,000
Champagne (Chardonnay)

Ruinart, Blanc de Blancs Brut NV 250,000
Champagne (Chardonnay)

Champagne Barons de Rothschild, Blanc de Blancs Brut 330,000
Champagne (Chardonnay)

VINTAGE

Dom Pérignon, Brut 2013 600,000
Champagne (Chardonnay, Pinot Noir)

Perrier-Jouét, 'Belle Epoque' Brut 2014 680,000
Chardonnay, Pinot Noir, Pinot Meunier)

Krug, Grande Cuvée 171&éme Edition Brut 850,000
Champagne (Pinot Noir, Chardonnay, Pinot Meunier)

Piper-Heidsieck Rare Brut 2013 780,000
Champagne (Pinot Noir, Chardonnay)

ROSE

Champagne Barons de Rothschild, Rosé 360,000

Champagne (Chardonnay, Pinot Noir)

Voirin Jumel Rosé de Saignée Brut 180,000
Champagne (Pinot Noir)

Veuve Clicquot , Brut Rosé 260,000
Champagne (Pinot Noir, Chardonnay, Pinot Meunier)

René Geoffroy, Rosé de Saignée, Brut NV 220,000
Champagne (Pinot Noir)

All Prices are inclusive of 10% VAT.
7] SN2 10% F7HAI7E Zete|of AELICE
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CREMANT

Sainchargny Emerite - Crémant de Bourgogne 2018 100,000
Bourgogne (Chardonnay, Pinot Noir)

ALCOHOL FREE SPARKLING

French Bloom Le Blanc 80,000
France (Chardonnay)

Thomson & Scott Noughty Sparkling Rose 100,000
Germany(Tempranillo)

All Prices are inclusive of 10% VAT.
7] SN2 10% F7HAI7E Zete|of AELICE
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WHITE BOTTLE
FRANCI:
Domaine de Mauperthuis, Saint-Bris 2019 95,000

Bourgogne (Sauvignon Blanc)

Dough Wines, Chardonnay 2020 125,000
California (Chardonnay)

Dirler Cade, Mémoire 2020 130,000
Alsace (Riesling)

Henri Bourgeois Sancerre Les Baronnes 135,000
Loire (Sauvigono Blanc)

Francgois Villard, Contours de Mairlant 2022 135,000
Rhoéne (Marsanne, Roussanne)

Thierry Germain, Saumur Blanc Soliterre 140,000
Sofitel Ambassador Seoul Edition’ 2022
Loire (Chenin Blanc)

Domaine Chanson Vire-Clessé 150,000
Bourgogne (Chardonnay)

Alex Gambal, Bourgogne Chardonnay 2021 170,000
Bourgogne (Chardonnay)

Jean-Claude Boisset Chablis 140,000
Bourgogne Chabils (Chardonnay)

SPAIN

Marqués de Riscal, Rueda 2021 85,000
Rueda (Verdejo)

USA

Dierberg, Santa Maria Valley Chardonnay 2016 200,000

California (Chardonnay)

NEW ZEALAND

Cloudy Bay 2023 120,000
Marlborough (Sauvignon Blanc)

ROSE

FRANCE

M. Chapoutier, Tavel Beauvoir 2020 100,000
Rhéne (Grenache, Cinsault, Syrah Provence)

Mas Jullien, Rose 2020 180,000

Languedoc (Garnacha,Carignan,Mourvedre,Cinsault)

All Prices are inclusive of 10% VAT.
47| SH2 10% F7HMI7H Zete|of AELICEH
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RED BOTTLE
FRANCE
Chateau Bonnet Reserve 2018 105,000

Bordeaux (Merlot,Cabernet Sauvignon)

Thierry Germain, Bonneterre Saumur-Champigny 120,000
Sofitel Ambassador Seoul Edition’ 2022
Loire (Cabernet Franc)

Divinus 2022 120,000
Bordeaux (Merlot, Cabernet Sauvignon)

Domaine Philippe Leclerc, Bourgogne Rouge
‘Les Bons Batons’ 2020 155,000
Bourgogne Rouge (Pinot Noir 100%)

Clau de Nell, Cabernet Franc 2018 160,000
Loire (Cabernet Franc)

ITALY

Isole e Olena, Chianti Classico 2018 165,000
Toscana (Sangiovese, Canaiolo, Syrah)

USA

Field Recordings, Fiction Red 2020 120,000
California (Zinfandel, Syrah, Alicante Bouschet, Cabernet Sauvignon,
Sangiovese, Carignan, Touriga Nacional, Charbono, Corvina, Barbera)

CHILE

Leyda Lot 21 Piont Noir 2016 170,000
Aconcagua (Pinot Noir)

All Prices are inclusive of 10% VAT.
7] SN2 10% F7HAI7E Zete|of AELICE
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SINGLE MALT WHISKY

SPEYSIDE SHOT(45ml)  BOTTLE
Aberlour 12 years 37,000 550,000
Aberlour 14 years 52,000 770,000
The Balvenie Double Wood 12 years 40,000 590,000
The Balvenie Caribbean Cask 14 years 51,000 760,000
The Macallan Double Cask 12 years 37,000 550,000
The Glenlivet 12 years 34,000 500,000
Glenfiddich 12 years 34,000 500,000
HIGHILAND WHISKY

Glenmorangie Original 30,000 450,000
ISLAY WHISKY

Laphroaig 10 years 34,000 500,000
AMERICAN WHISKEY

Michter’s Bourbon 34,000 500,000
Michter’s Straight Rye 34,000 500,000
Bulleit Rye 34,000 500,000
Jack Daniel’s Old No.7 27,000 400,000
IRISH WHISKEY

John Jameson 20,000 300,000
BLENDED WHISKY

Ballantine’s 17 years 47,000 700,000
Ballantine’s 21 years 60,000 900,000
Johnnie Walker Blue Label 66,000 980,000
Johnnie Walker Black Label 30,000 450,000

All Prices are inclusive of 10% VAT.
7] SN2 10% F7HAI7E Zete|of AELICE
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GIN SHOT(30ml)
Monkey 47 27,000
Hendrick’s 26,000
Malfy (Con Arancia) 26,000
Tanqueray No. 10 25,000
Tanqueray 25,000
Bombay Sapphire 25,000
VODKA

Grey Goose 27,000
Absolut 25,000
Ciroc 26,000
TEQUILA

Patron Afiejo 33,000
Patron Silver 28,000
1800 Afiejo 27,000
BRANDY & ARMAGNAC SHOT(45ml)
Hennessy X.0 64,000
Hennessy VSOP 30,000
Rémy Martin XO 54,000
Rémy Martin VSOP 30,000
Camus XO 60,000
BOTTLED BEER

Cass

Budweiser

Hoegaarden

Big Wave Golden Ale

Longboard Island Lager

DRAFT BEER

Guinness

BOTTLE

450,000
400,000

350,000
300,000

350,000

450,000
350,000
400,000

600,000
500,000
450,000

BOTTLE

950,000
450,000
800,000
450,000
900,000

13,000
15,000
15,000
16,000

16,000

21,000

All Prices are inclusive of 10% VAT.
7] SN2 10% F7HAI7E Zete|of AELICE



Chocolate Martini

Munbae Chocolate
KRW 30,000

=30l 2 2|ofst &

ySE K23
oAz 20| K3tz B

Ay

22 S0/7t =20|= OtE|L

Munbae-ju / De Kuyper Creme de cacao / Milk /
Espresso / Chocolate Powder
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MOCKTAIL 26,000

Fruity Punch (Seasonal) TX|
Season Fruit, Coconut water, Fresh Mint, Soda Water

L’été froid 22 HE

Blue Curacao Syrup, Passion Fruit Syrup, Fresh Lemon and Lime, Soda Water

Virgin Mojito HZl 23| E
Fresh Mint, Fresh Lime, Soda

CLASSIC COCKTAIL 28,000

French Pearl Z2IX| &

Gin, Pastis, Fresh Lime, Fresh Mint, Simple syrup

French Martini Z2IX| OFE[L|

Vodka, Chambord, Pineapple Juice

Side Car AO|= 7}
Brandy, Cointreau, Fresh Lemon

Mimosa O| A}

Champagne, Fresh Orange Juice

Kir Royal 7|2 2

Champagne, Créme de cassis

French 75 Z#lIX| 75
Gin, Sparkling wine, Fresh Lemon

Boulevardier EHIC|0f|

Gin, Rye whisky, Sweet Vermouth, Campari, Soda, Orange

French Maid Z#lX| H|o|=

Brandy, Falernum, Fresh Cucumber, Fresh Mint, Fresh Lime

SIGNATURE COCKTAIL 28,000

Bubbles in Paris HHEA Q1 1}2|

Paris Tea infusing Gin, Elderflower Syrup, Lemon Juice, Soda
Violet HtO| 22!l
White Tea infusing, White wine, Bergamot, Fresh Lime

Panorama It=2t0}

Tanqueray No.10, Malibu, Peach Tree, Fresh Lemon, Lavender Syrup, Soda

All Prices are inclusive of 10% VAT.
47| ZAU2 10% F7HMI7F ZEE| 0] ASLICE
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[.e Gouter
AFTERNOON TEA SET

Available 12:00 PM to 6:00 PM

120,000
(For 2 persons)
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La belle brioche

DM HZ A O LB = E|Qf Tiete = AT HHIME M 29| 4=4 H|uf M| =
Yoim N Zot SRAF 0|71 2 M7} T>BA0A FYS HERZ
'2 2'2t= M E 0| Al N3 E M2

O|= ofo| St YOS 0| Yt =0 Lh=E M2 |X| 2t B0 AEE| 0 A &S HUAFLICE
HERR UI| HEIRG=E5 2R, 223, Y, HEQ &M £ = ASLICH

Gourmandises Salees

Coté Faubourg

Mille feuille of white chocolate, “Foie-Gras” ganache, Jeju mandarin zest
SI0|E £S5 LER, FOLO2} JtLIret M= BT HAE

(A912h mRFAM)

Jardin du Luxembourg
Vegetal buckwheat tartelette with black truffle and Porcini “duxelle”
HIXIE Ol EFE2 0t S2 BB E, L2X|L| “E[4”

“Molitor”

Napoleon of blinis, Lobster, Marie rose sauce, Dill and Sturgeon osetra caviar
22U L3S, BAH, ZHE|Y &4 2Hat @ M E2}71H|of

(BYAE]: FHLICH

Madame Montparnasse
Parisian ham, Comté cheese, Quail egg on toast bread
oi2|x|ehel, B X|=, HF2|2S U2 EAE B =

(S(SHX| 7]): LAY

Gourmandises Sucrees

Opéra

Joconde biscuit, Chocolate ganache and Morello cherry confit,
Butter cream “Forét Noire”

ZECH|AZ AZ3I Ly, TR Z M|2| 21], HEf 3] “Z3| Fop”

Gare de Lyon
Pistachio & Yuzu tartelette
T|AEHK| R & R Xt EFEE!

Avenue de Choissy
Crispy peanut choux, Salted butter ganache, Caramelized peanuts
A2|A0| O] £ & EE|= HE JhLb+y, 7H2{R2t0| = E TR

Place de la Bourse
Three chocolate savarin
X ES AtHEY

If you have any food allergies or dietary requirements, please let our staff know before ordering.
SA 2t LY 2|7 AN DM M = Z oA s LIS L& FAI7| HHEILICE

All Prices are inclusive of 10% VAT.

7| 282 10% F7HHI7F ZetE[of AELICE




L'ESPACE

PARISIAN LOUNGE

Drink Selection

Champagne

Veuve Clicqout, Yellow Label Brut
HH S22, A2t

Mocktail

Holiday In Cherry (Non Alcoholic)
Aot QEX| F=A H|2| G|
Z2|d|o] 2l A2

L’Espace Signature Tea Selection

Rooibos Au Calme
IHEOMY, BILIR 4], 0|2 A 2|2 O2tA 2 X0f2|, 28I
BolEA T

Seoul Earl Grey
AL SIL 24, R0[EA 2|2 H, QX H, 2AE MH0|, 02] 2&, 2E29
Mg (o]

Lavendar Oolong
7| 2E, Alet 28, 2, 2z aetA
aic] 92

Vivaldi
7|2 St HO| SAH L 2L CIT 238 2X 29, SlL F 4], S8 &Y
||

Coffee Selection
Sl AmpAol Ao A2
AT B MO M SO ALK 7T S E ofT|F0f =5 AL RILICE

Espresso
ojAIeA

Americano
Otd|2| 7t

Café Latte (Vanilla / Hazelnut / Salted Caramel)
7tH| 2t (B2t / sll01ER / SEI= W2 H)

Cappuccino

FHER| =

Decaffeinated coffee available

REHI SR = CIFHHQICRE F2 JHsTLICE

Le Gotiter Special offer

1 BOTTLE OF SPARKLING WINE | add 55,000
Veuve Ambal, Crémant de Bourgogne Domaine de La Grande Cote N/V

All Prices are inclusive of 10% VAT.
47| SH2 10% F7HMI7H Zete|of AELICEH
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Royal Le Gotter
EVENING CHAMPAGNE

Available from 7:00PM
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PARISIAN LOUNGE

Royal Le Gotter

Evening Champagne Selection (for 2 persons)

Moét & Chandon, Brut Impérial NV
Champagne (Chardonnay, Pinot Noir, Pinot Meunier)

2GLS KRW 160,000 1 1BTL KRW 230,000

La belle brioche

Homemade Jeju mandarin jam
SH|o|E N Biotel

Homemade chocolate hazelnut spread
EHOIE XE0|ER AT =

Creme fraiche “Le Meunier”
2oL0f| 2 24|

Mix berries
LA H[2|

Gourmandises Salees

Mille feuille of white chocolate, “Foie-Gras” ganache, Jeju mandarin zest
S10|E X2 UE R, FOLD2} 7iLbret M3 MCHE HAE
(A9Izh: AL

Vegetal buckwheat tartelette with black truffle and Porcini “duxelle”
HIXI S K2 EtS3 S EBE, T2 XL “SA”

Napoleon of blinis, Lobster, Marie rose sauce, Dill and Sturgeon osetra caviar
SE|Y LSS, BAE, ZEY A4, 2ot QY| E2}FHH|0

(BrAE: FHLICHA)

Parisian ham, Comté cheese, Quail egg on toast bread

mpE|X|QF 8, S XX, HF2 RS A2 EAE HE|E

(H(=HRI27]): SLHLD

Mille feuille of white chocolate, “Foie-Gras” ganache, Jeju mandarin zest
S}0|E £E3 LER, Fot2t JHLtr et M| BRI HAE

Gourmandises Sucrees

Joconde biscuit, Chocolate ganache and Morello cherry confit,
Butter cream “Forét Noire”
EZEH|AZ XSS Iy, RER H|2| B0, HE 37 “Zaf| Fop”

Pistachio & Yuzu tartelette
T|AEMK| R & FXFEHEE

Crispy peanut choux, Salted butter ganache, Caramelized peanuts
F2| AL O 4+ & EE|= HE] JtLby, 712 #ato| = E o

Three chocolate savarin
EES A
Le Gotiter Special offer

Spaghetti Alla Norma | add 15,000
ATHAE| €2t =20t

If you have any food allergies or dietary requirements, please let our staff know before ordering.
A 2 LY 2|7t AN DHEH M = Z A0l AH i LIS Z&H FAI7| Bt

All Prices are inclusive of 10% VAT.
Y71 2AU2 10% F7HMI7F ZetE[of AELICE
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PARISIAN LOUNGE

Vin Gourmand
EVENING CHAMPAGNE

Available from 6:30PM

KRW 130,000
(per person)



L'ESPACE

PARISIAN LOUNGE

Vin Gourmand

KRW 130,000
(per person)

Selected Wine

SPARKLING
Sainchargny Emerite - Crémant de Bourgogne 2018

Bisol, Crede Valdobbiadene Prosecco Superiore Brut 2019

RED

Thierry Germain, Bonneterre Saumur Champigny,
‘Sofitel Ambassador Seoul Edition’ 2022

Chateau Bonnet Reserve 2018

WHITE
Dirler Cade, Memoire 2020

Dough Chardonnay 2020

ROSE

Chateau Minuty ‘M de Minuty’ Rosé 2020

Charcuterie & Cheese
AR EI2]| & X|=
(EHX|22 7], A2t0] 2|, M2, A K| E: ATQIM)

Black Currant Tart
S HHEEIZE

Caramel Chouquette
HE HAHE

Marcaron
07HE

Framboise Canelé
O2tHOX 7t=2

Qabika Chocolat Bonbon
7 8L 85

Caesar Salad
A ™ M E

Spaghetti Alla Norma
AIAE| 22t 20t
(Add on 1 Lobster Tail: 25,000)

If you have any food allergies or dietary requirements, please let our staff know before ordering.
S 2 LY 2|7 AS N DM M = Z oA s LIS L& FAI7| HHhLICh

All Prices are inclusive of 10% VAT.

47| U2 10% FIHMI7H ZEE|Of AFLICH



