VIANDL SPECIAL

Course - 121 85,000

=9 AFFHIZ| #I01E S20|E
Today’s Charcuterie Sharing Plate

2ot AR & FAlZ
Goulash Stew & Fusilli

S}O|E OtAIIEtAHA M E
White Asparagus Salad

ot XHE(160g) S / FZH| IHIX| 24(180g) = EH 1
Choice of Korean Sirloin Steak(160g) / Lamb Chop(180g

HHE 2t et I3 AEH|
Basil Granita & Coconut Sorbet

oA E|O|AE etel 17t
1 Glasses of House Tasting Wine

Share SET - 22! 110,000

H|QE JHE 2=
Viande Garden Salad

=cte| A & FAIZ|
Goulash Stew & Fusilli

ot ME S4(160g) / ZZH| IHIX| 24(180g) Z B 1
Choice of Korean Sirloin Steak(160g) / Lamb Chop(180g

HHE Oz2fL|uet I3RS AEH|
Basil Granita & Coconut Sorbet

St A HIO|AE 1 27t
2 Glasses of House Tasting Wine

AR EHE(HR 27| U A, 207 5L A ot
=2t (2107 LA B, 0[Z 4 HE) | S



VIANDL DINNER

Cold

H|ZE 7= M| E viande Garden Salad 13,0
ol0| E ofAmEtHA MB|E white Asparagus Salad 15,0
LM & 0|20} M2 E Beef Tongue & Egg Mayo Salad 15,0
L =9| AHFIH|2| Z2I|0| E Today’s Charcuterie Plate 18,0
LE2| ALy plat D’ Entree 29
Hot

T2 30| E oA LI} HA HEH 2L 18,0
Roasted White Asparagus, Broccolini

=t A5 & EA2| Goulash Stew & Fusilli 30,0
Main

xHE S AH|O|3 Korean Sirloin Steak 44,0
UZH| THIX| 2 | amb Chop 42,0
2 52| |2l Today’s Main 2o
Dessert

HIE Jz2iL|mel B3 5 A2 H| Basil Granita & Coconut Sorbet 7,0
Drink

2}, AZ2I0|E, b= Coke, Sprite, Sparkling Water 6,0
2| = 2}l Red Wine B-58,0/G-13,0
20| E 212l white Wine Zo
Z7|X| corkage 20,0
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