VIANDE DINNER

Appetizer

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

2lO|E OtAIEtHA O & EOLE, 42| H[H|a=HE, = 13,0
White Asparagus, Cherry Tomato, Sherry Vinaigrette, Diii

A, LA HlU[ A, A} 10,0
Beef Tongue, Potato, Vinegar, Red Onion

HCHO|H, OfH 7t A& M E 13,0
Endive, Avocado, Jambon Salad

=z by, 12 W, AR E= IEAE 30,0/24,0
Goulash, Roasted Bread, Stew or Pasta

Steak

ME S, T2 FIU, EO0LE, i3 HY, E = & 180g g8
U.S Sirloin Steak, Pickled Cabbage, Fond de Veau

O|Hf|2| 2 ej|AL, FHiz= EHY, S E = 180g 32,0
Iberico Presa, Roasted Zucchini, Tomato, Pickled Cabbage, Fond de Veau

oFZtH| LalX| 2, Q% MY E £ & 200g 35,0

Lamb Chop, Roasted Zucchini, Tomato, Pickled Cabbage, Fond de Veau

AE|0|2 RE, YHIE HO| EC 1 98,0

Assorted Steak, Roasted Zucchini, Tomato, Pickled Cabbage, Fond de Veau

AH|0O|=3 7|2 &7|= MR - M ALO| 2 M| Z ElLILCT,
The basic steak cooking range is MR - M

AT7|(819), HXID7|, 17| 2LHA | O|H[2| R, EXF: AH|QIA |

)
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Side Dish

T2 30| E otAT2tH A 12,0
Roasted White Asparagus

Dessert

g B &l 6,0

Cream Brulee

AtS, HHE, 22k ) 8,0

Grapefruit, Basil, Granite

X3 7|2|, Hhlat ofo] A A 8,0

Chocolate Cake, Vanilla Ice Cream

Corkage Service

O|E{2XL| 22l Z7|X] 20,0
Grocery Wine Corkage Fee (1FL)

Ol EXL| /A7 27|X| 30,0
Grocery Whisky Corkage Fee (1FL)

etel =27 X 50,0
Wine Corkage

27| [ BRLC| Z7|X] 80,0
Whisky / Brendy Corkage

AT7|(819), HXID7|, 17| 2LHA | O|H[2| R, EXF: AH|QIA |
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Red Wine

France

France

Italy

Italy

Italy

Italy

Italy

Spain

Spain

Spain

USA

USA

Australia

Argentina

VIANDE DINNER

Domaine Moutard Bourgogne Pinot Noir

-2 BIC| &, M|, 27, &2 2

Jean-Louis Chave Selection Cotes du Rhone Mon Coeur

-S7HEIE |, SEiH2], 25, 2=

Eremo San Qurico Native

AL LI, ZES T, Bpdet £33

Ricossa Langhe Nebbiolo
-S7HBHEE, Ml2|, F0|%, At

Poderi Dal Nespoli Prugneto
-S7hHIEE, I 2], 27, eFel=

Costa Mediana Amarone
B2 LA 23, 23, 2 4 2|=

Solepasso Passito

RS HICIY, X2, e HelR

Cluster Flock Red

S BN, AN E R, Bi=et, 452 2

Fgo Bodegas Goru

27{e HiC], 2R E Cfaxze UE

L——>

Bodegas La Purisima Consentido Monastrell Barrica
-S¢hHIE |, SEiH 2], At 23

-1

ST. FRANCIS Cabernet Sauvignon
-2 e, 71, M2|, Ht=zel, 23

Ranch21 Cabernet Sauvignon
-STHEIEE, SN2, X5, 2l =

MITOLO, Jester Shiraz

B EICIY, 2R, IR xR, AR BT

0

Antigal Uno Malbec

-S{BILE, &2 &, vHigef, A0a =

75,000

70,000

83,000

61,000

58,000

87,000

59,000

47,000

52,000

42,000

88,000

67,000

77,000

58,000
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Champagne & Sparkling

France Pannier Classic Bruit Selection
-SZtHiC|Z 3E 22 XS, EE LA

Spain Delicioso Brut
-2 HIC| Y, 22 HAE, &AL 5

—_— R

White Wine

Australia 19 Crimes Hard Chardonnay
-S{HHIC|E, HE, 23 723, ORI E

USA LUKE Chardonnay
-S|, 3, HE A BEgA Hi=ed

New Zealand Tapi Pinot Gris

S22 HIL g, S501, S, AL

)

Italy Inama Vin Soave Classico
-S{HBIC Y, 8lE2 HAE S0} i

Half Bottle

Bourgogne  Courtault Michelet Chablis
-SZHHIC| &, FHoHE Bl =, 22

L— =

Bourgogne  Mancey Bourgogne Pinot Noir
<280, 230} M2, £=E

TR L—

Spirits

Cognac Remy Martin 1738 (20ml)

Armagnac Chateau de Laubade VSOP (20ml)

Soft Drink

Coke, Sprite, Pepsi, Zero (Lime)

Seagram’s (Plain) Sparkling Water

110,000

45,000

49,000

75,000

61,000

70,000

45,000

45,000

13,000

13,000

6,000

6,000
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