VIANDL SPECIAL

Course - 121 85,000

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

2ot AR & FAlZ
Goulash Stew & Fusilli

OfAmatHA ME{E
Asparagus Salad

32 A (160g) S4 / YZH| T 2(180g) 5 & 1
Choice of Korean Slrlom Steak(160g) / Lamb Chop(180g

=X} OlO| AT E & QK| Z2|
Matcha Ice Cream & Orange Coulis

oA E|O|AE etel 17t
1 Glasses of House Tasting Wine
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H|QE JHE 2=
Viande Garden Salad

Zap| AE & Tl
Goulash Stew & Fusilli

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

=X} OlO| AT E & QHIX| B2
Matcha Ice Cream & Orange Coulis

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

Cold

H|ZE 7IE M2{E viande Garden Salad

OfA M2t HA M2 E Asparagus Salad

HI™ 2t M2 E seasonal Fruit Salad

L =9| AHFIH|2| Z2I|0| E Today’s Charcuterie Plate

Q@ =9| AL plat D’ Entree

Hot
T2 ofAmEIHA, HE2ZH2|L| Roasted Asparagus, Broccolini

=ty AR & ZEAZ] Goulash Stew & Fusilli

a
2 S AH|0|3 Korean Sirloin Steak
ZH| IEIX]| 8 | amb Chop

2 =2| M|l Today’s Main

Dessert

=X} OfO| AT & LAIX| B2| Matcha Ice Cream & Orange Coulis

Drink

o}, AT 20| E, EbM2= Coke, Sprite, Sparkling Water
2| E 2}2l Red Wine

2l0| E 2}l white Wine

Z7|X| Corkage
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