VIANDE
SPECIAL COURSE

@ =9 AR[H2| |03 S=|0|E
Today’s Charcuterie Sharing Plate

=ty AR & FEAIE|
Goulash Stew & Fusilli

o}O|E OtA L2 AH A HE =
White Asparagus Salad

ot A& (160g) s / F&H| ZalX| 24(180g) = B 1
Choice of Korean Sirloin Steak(160g) / Lamb Chop(180g)

HtE 2fL|ef 33 A =H|

Basil Granita & Coconut Sorbet

St A H|O|AE! 22l 1% ( Monastrell Barrica)

1 glasses of house tasting wine

121 85,000

AHO[2 7|2 &7]= MR - M AO| £ H[& ElLIC} The basic steak cooking range is MR - M



VIANDE SPECIAL SET

HZE 7t= 22, EOLE &AL

Viande Garden Salad, Tomato Salsa

=ty AR & FA
Goulash Stew & Fusilli

ot ME SH(160g) / ZH| ZHIX| 24(180g) 5 = 1
Choice of Korean Sirloin Steak(160g) / Lamb Chop(180g)

HHE 2t et AR A =H|

Basil Granita & Coconut Sorbet

ot A H|O|AE! 2121 2t ( Monastrell Barrica)
2 glasses of house tasting wine

291 SET 110,000

AHO[2 7|2 &7]= MR - M AO| £ H[& ElLIC} The basic steak cooking range is MR - M

x| 27|, S0 7] ZUIA | 2at4(ADT]: 2UASHS 0|2 A A
ARRIENR] (A7) O] 2L 2LHA 312 M) | S5 0|24



VIANDE DINNER

Appetizer

AFF|E[2] Z2i[0[E 8,0/16,0
Assorted Charcuterie Plate (Small / Medium)

HZE 7= 28 s 12,0

Salad mix, Tomato Salsa, French Dressing

olO|E OofAmMetHA, T U= EOLE, 4| 2] B|H| 22HE, = 15,0
White Asparagus, Cherry Tomato, Sherry Vinaigrette, Dill

S, AKX, HlH| 7, H ¥t 15,0
Beef Tongue, Potato, Vinegar, Red Onion

oHCto| =, B e = 15,0

Endive, Jambon Salad

ot JFIE K| 2 22,0
Korean Beef Carpaccio

Entrée

=9 etce gy 25,0
Plat D’ Entree



VIANDE DINNER

Steak

ME s, #2 F7|UH, EO0tE, 2= HY, T E H 180g 44,0
Korean Sirloin Steak, Pickled Cabbage, Fond de Veau

| THIX| =, fuliz= HR, T = 2 160g 42,0

Lamb Chop, Pickled Cabbage, Fond de Veau

Q=29 €l 40~65,0
Plat De Jour
Side Dish
=ty AR & A 30,0

Goulash Stew & Fusilli

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

T2 20| E OtAIEfH A 13,0
Roasted White Asparagus

Dessert

HFR J2pL| et BT A 2 70

Basil Granita & Coconut Sorbet

AHO[2 7|2 &7]= MR - M ALO| £ H[& ElLIC}. The basic steak cooking range is MR - M

x| 27|, S ) ZUIA | 2at4(ADT 2UASHS 0|2 AFA
ARZIENR] (A7) O] 2L 2LHA 3H2 M) | S5 0|24



VIANDE DINNER

Corkage Service

etel =27|X| 50,0
Wine Corkage

27| [ BER-LC] =7|X] 80,0
Whisky / Brandy Corkage



VIANDE DINNER

Red Wine
Spain Bodegas La Purisima Consentido Monastrell Barrica
-SZHIC| Y, S| A, 23
Australia Antigal Uno Malbec
-SZPHID G, &2 oral &, el A0 e R
Australia MITOLO JESTER, Shiraz Mclaren vale, 2020
-== HIC| &, 2fEH| 2|, Xi5, S|
White Wine
Italy Pio Cesare, L'altro Chardonnay, 2022
-2 IO, 2 A2, 23 A|[ESA AR
Australia Adelina Riesling Watervale, 2022
-SZrBIE G, E210, 27|, 2=, 2t Al EE A
ital Kellerei ST.Pauls Justina Gewurztraminer, 2021
Ay Z7HHiC|Z, Eato], 287, A7, 2ol AlER{A

Domaine Rolet, Arbois, Ouille 2019
France IIMHIC|ZY =2 AT 3= Qafo| A23

O, IT - -

57,0

58,0

115,0

80,0

85,0

115,0

125,0



VIANDE DINNER

Champagne & Sparkling

Spain Biutiful Cava Brut

-S{F BT, 2ot 0], Abaker By ahal et

Australia Chandon Garden Spritz
-S{rHE g, QUK HAE) @EIX|, S

Glass Wine

RED Bodegas La Purisima Consentido Monastrell (150ml)
-SZtHC|Z, S 2], Ats, 23

Sparkling LE CONTESSE Pinot Rose Spumante CUVEE Brut NV

2 HIOE, J2 A 22 B 2], B0 fraed

Armagnac Chateau de Laubade VSOP (20ml)

Soft Drink

Coke, Sprite

Seagram’s (Plain) Sparkling Water

80,0

75,0

13,0

20,0

13,0

6,0

6,0
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