VIANDE
SPECIAL DINNER
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Today’s Charcuterie Sharing Plate

Zetg| AR & AL
Goulash Stew Fusilli

9}O|E OtA L2 AH A M =
White Asparagus Salad
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Choice of Korean Sirloin Steak / Lamb Chop

WOELPST

Sour Cream Sorbet

85,000
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The basic steak cooking range is MR - M
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VIANDE
SPECIAL DINNER

291 Set
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Choice of Endive, Jambon Salad / White Asparagus Salad

=ty AR & FEAIE|
Goulash Stew & Fusilli

SH B S / A TK| 2 5 &4 1

Choice of Korean Sirloin Steak / Lamb Chop

AR 3 E A 2H| o 3T HEl

Sour Cream Sorbet and Cream Brulee

29I MIE O|& Al ofRA HIO|AE @421 2XF ( Monastrell Barrica) A&

110,000

AH|O|2 7|2 =7|= MR - M AHO| = A|& ElLILC},
The basic steak cooking range is MR - M
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VIANDE DINNER

Appetizer

AFIE|E| S20|E

Assorted Charcuterie Plate (Small / Medium)

HZE 7= 28 =

Salad mix, Tomato Salsa, French Dressing

olO|E OfAmMetHA, T U= EOE, #|2] B|H| 22HE, =
White Asparagus, Cherry Tomato, Sherry Vinaigrette, Dill

4, 44, 8lu[A, M}

Beef Tongue, Potato, Vinegar, Red Onion

QHCto| s, B M{E
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Endive, Jambon Salad

AMFIEE|S O] St A2t A=

Charcuterie, Seasonal Fruit Salad

of 2 Ot FIEIX| 2

Korean Tenderloin Beef Carpaccio

Entrée

Q=9 g

Plat D’ Entree

8,0/16,0

12,0

15,0

15,0

15,0

22,0

22,0

20,0



VIANDE DINNER

ME S, 712 F7|U, E0tE, 2= MY, E = 2 180g
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Korean Sirloin Steak, Pickled Cabbage, Fond de Veau 44,0

ALH| LHIX| 2, i =, T = 2 160g

Lamb Chop, Pickled Cabbage, Fond de Veau 38,0
2=9| 0¢l
Plat De Jour 40~65,0
Side Dish
by, A2 W AR E= OFAE} 30,0 /30,0

Goulash, Roasted Bread, Stew or Pasta

T2l X| o] E|H]of 24.0
French Pithiviers

T2 20| E OfA LA A 13,0
Roasted White Asparagus

Dessert

===t 6,0

Cream Brulee

NEEEPSETT 6.0
Sour Cream Sorbet

AHO[2 7|2 =7]= MR - M AIO| 2 XM= &l L|Ct.
The basic steak cooking range is MR - M
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VIANDE DINNER

Corkage Service

O|E 2 XL 2tel =7|X] 20,0
Grocery Wine Corkage Fee (1FL)

O|E{EXL| (A7 Z7|X| 30,0
Grocery Whisky Corkage Fee (1FL)

etel =27|X| 50,0
Wine Corkage

A7| /L] =7|X| 80,0
Whisky / Brandy Corkage



Red Wine

Italy

Spain

Australia

USA

South Africa

White Wine

Australia

VIANDE DINNER

Tenuta Di Bibbiano Chianti Classico DOCG 2021

S BICE, A2, 0], At

Bodegas La Purisima Consentido Monastrell Barrica
S BIC, SE|2], X5, 23

Antigal Uno Malbec

BZHHICIY, B AR, bida), AR

Rocklin Ranch Cabernet Sauvignon

-27|er Bl &2 ahd®, vhget, Bi=eted

Gabb Family Vineyards Pinotage, 2020

-S{FHIL|E, A|ES AR Bi=2tel, Ot

19 Crimes Hard Chardonnay

-S{FHIL| &, HE, 23 Ztet ) TeIoHS

80,000

57,000

58,000

115,000

89,000

52,000



VIANDE DINNER

Champagne & Sparkling

Spain Biutiful Cava Brut 80,000

-S{h BT, 2ot 0], Abaker B ahad et

Australia Chandon Garden Spritz 75,000
-S7HEIEE, QUX| MAE, QEIX] &

Glass Wine

RED Bodegas La Purisima Consentido Monastrell (150ml) 13,000
-S{HHIC|H, S HI2|, X5, 23

Sparkling LE CONTESSE Pinot Rose Spumante CUVEE Brut NV 20,000
S22 IO, S A SE " H|2], SOl A

Armagnac Chateau de Laubade VSOP (20ml) 13,000

Soft Drink

Coke, Zero, Sprite 6,000

Seagram’s (Plain) Sparkling Water 6,000
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