LUNCH

CHAMPAGNE BY THE GLASS 20,000
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AMUSE-BOUCHE

SEASONAL FISH
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SLOW ROASTED STRIPLOIN STEAK
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SORBET

C|IHE

DESSERT
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COFFEE AND MIGNARDISES

75,000

3 Glasses Wine Pairing 50,000
4 Glasses Wine Paring 60,000

CAVIAR (5g) 30,000

CAVIAR (20g) + CHAMPAGNE(750ml) 180,000




DINNER
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AMUSE-BOUCHE

Of| Z|E[O|X] 1

APPETIZER1
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APPETIZER 2

SEASONAL SEAFOOD

HE dM

SEASONAL FISH
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SLOW ROASTED HANWOO STRIPLOIN STEAK
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SORBET

CIHE

DESSERT
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COFFEE AND MIGNARDISES

110,000

5 Glasses Wine Pairing 70,000

/ Glasses Wine Pairing 20,000
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