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FRUITS DE MER

TUNA CRUDO 30.0 SHRIMP COCKTAIL 20.0
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| | PETITE PLATTER 100.0 GRAND PLATTER  120.0 | |
] lobster, shrimp, crab salad, king crab, lobster, shrimp, crab salad, |
smoked salmon, octopus, tuna crudo  smoked salmon, octopus, tuna crudo
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SMOKED SALMON AND CAVIAR 250.0 HANWOO STEAK TARTARE 32.0
capers, egg, créme fraiche, chive quail egg, cornichon, toasted seaweed
=M HojefsHd|o]  AO|I, Azt M3, Xtol= ¢t AH|O|3 Et2EIZ (27| 7L 8t)  m|F2| 20| O|F, 22
CRABDIP 22.0 BAKED CLAMS 30.0
bibb lettuce, seasonal vegetables, herbs herbed breadcrumbs, bacon, lemon, spinach, garlic
SY¥E HEEHX AE ML, HE T2 X7 (Hlo|H:0|=2Ah)  HE H= 3HE =2, ASX|, O

BAKED GOAT CHEESE 20.0

sourdough bread, olive oil, marinara sauce
FE ALK ASIES wRE, 2als oY, ofR|Liat A4
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PAN ROASTED U.S SKIRT STEAK  56.0
mushroom ragout sauce, pommes puree
AT7| KO FO| (ATJ|:0|RA)  HIA B} A, 2R F2

R SOUPS & SALADS —

TOMATO SOUP 16.0
grilled cheese, basil
EOE =& 2 K=, HHE

FRENCH ONION SOUP 22.0 GRILLED U.S RIBEYE 85.0
caramelized onion, thyme, sherry herb butter, garlic aioli, french fries, demi glace sauce
ZElK| ofLfel A FH2{HEt0|= 2}, EfQ, 4|2 27| £284 70| (217]:0|1=4h)  3{E HE], 22| 0j0|S2, ZXt FlE, Hi0|Z2tA AL
CRAB NICOISE 30.0 1783 BURGER 28.0
tomato, egg, potato, olive vinaigrette american cheese, lettuce, tomato, brioche bun, waffle potato fries
S L|Ax  EOIE, A2 ZX, S2|E H|U| T3 E 1783 =H| K7 (2107:=F4h)  ofH|2[ZH X| =, b3, EOHE, HE|Q4 H, o2 ZX §d
BLUE CHEESE AND ENDIVE 26.0 PAN ROASTED SALMON 38.0
honey walnut, pear, greens, tarragon vinaigrette sausage, lentils, braised greens
SEX|ZQCIo|E M{E iU =F, Y, 22 M= EfZhE H|H| 2 E HO| FLO0] (AAX[:EHX|AT]- JLiA)  AA[X] H[O|A, AIEZ, 25l AIFX|, H0[22tA A
FRISEE AND BACON  26.0 CAVATELLI PASTA 27.0
fried egg, red wine vinaigrette broccoli pesto, parmesan
Da|M Hlo]d MHE  IZ2}0|= 0|3, Bf|=efel HIW O E FHHE2| OfAE H=E2| HAE, TH20|X|0te 2| X|0te
KALE CAESAR 18.0 SHRIMP PICCATA 32.0
parmesan, olive oil, crispy chips, black garlic caesar dressing lemon, capers, parsley
AY AX H2HE  Or20|X|Ote 2f|X[0te, SE|E Y, HiASH EHA, S0ks AN =24 M< mZIEL 2|2, #o|H, Th=2|
ADD TO YOUR SALAD #2E EH F7} GRILLED PORK CHOP 48.0
chicken X2Z2| %121 8.0 | salmon ®O{F0| 20.0 boulangére potato, demi glace sauce
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SUR LA TABLE

WAFFLE POTATO FRIES 14.0 POMMES PUREE 14.0 BOULANGERE POTATO 16.0
curry salt, lime zest, garlic aioli FAYN =Ll gruyére, onion, thyme
IE XL FIH 72l AF, 2 MAE, O ofo| 22| X 22 o]  =R[0|= X|=, ot EF
GREEN BEANS ALMONDINE 21.0 MUSHROOM RAGOUT 18.0
herb butter, toasted almonds, garlic roasted mushrooms, essence of truffle
JZRIA R OIEE  S{H HE, {12 OtZEE, OF= HA 2t 2 HAa ERZ ofldlA
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Prices are listed in Korean Won at 1,000 values inclusive of 10% government tax. Menu items may contain eggs, milk, tree nuts, peanuts, soybeans, wheat(gluten), fish, shellfish, pork, peaches,
tomatoes, and sulfites as a food additive which can cause allergic reactions. Please inform our service staff in advance if you or any of your guests have an allergy or dietary restriction.
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WINES BY THE GLASS

SPARKLING Glass
Bailly Lapierre Blanc de Noir, Brut, Crémant de Bourgogne,

France NV 24.0
Corte Giara Prosecco "Millesimato Dry" 2022,

Veneto, Italy 2022 21.0
LUX Brut Rosé, Penedes, Spain NV 13.0
WHITE

SAUVIGNON BLANC, Nakd, Marlborough,

New Zealand 2022 24.0
CHARDONNLAY, Les Cétilles, Bourgogne, France 2021 21.0
RIESLING, Dopff Au Moulin, Alsace, France 2021 24.0
ROSE

GRENACHE, Mas De Cadenet, Provence, France 2018 24.0

SANGIOVESE, Il Borro Rosé Del Borro, Toscana, Italy 2020 16.0

RED

PINOT NOIR, Les Cétilles, Bourgogne, France 2021 21.0
DOLCETTO, Giuseppe Cortese, Langhe DOC,

Piemonte, Italy 2021 24.0
SANGIQVESE, Unico, Sicilia, Italy 2019 13.0
TEMPRANILLO, Casa Rojo CL98, Ribera del Duero,

Spain 2020 27.0
SPARKLING

Domaine Piron, Brut, Crémant de Bourgogne, France NV
7 Colores, Charmat Brut, Limari Valley, Coquimbo, Chile NV
La Vieille Ferme, Brut Rosé, Rhéne Valley, France NV

Champagne Baudry Cuvée Privilege, Brut, Champagne, France NV

WHITE

RIESLING, Balthasar Ress, Schloss Reichartshausen, Kabinett,
Rheingau, Germany 2016

SAUVIGNON BLANC, Domaine Laporte, Le Bouquet, Sancerre,
Loire, France 2021

CHARDONNLAY, Jean Leon 3055, Penedes, Spain 2019
CHARDONNAY, Louis Pére et Fils, Chablis, France 2020
CORTESE, Pio Cesare, Gavi DOCG, Piedmont, ltaly 2022

GROS MANSENG, Terroir & Vignobles Moelleux,
Cétes de Gascogne, France 2022

PINOT GRIGIO, Unico, Sicilia, ltaly 2021

ROSE
Clarence Dillon Clarendelle, Provence, France 2021

The Long Little Dog, Laguedoc, France 2021

RED
NEBBIOLO, Paolo Scavino, Langhe, Piedmont, ltaly 2021
NERO D'AVOLA, Feudi Del Pisciotto Baglio, Sicilia, Italy 2020

SANGIOVESE, Cavatina, Chianti Classico DOCG,
Toscana, ltaly 2020

PINOT NOIR, Logan Weemala, New South Wales, Australia 2022
SYRAH, Les Dauphins, Cétes du Rhéne Réserve, France 2019
SANGIQVESE, Tenuta Dell'Ornellaia Le Volte, Toscana, ltaly 2020
TEMPRANILLO, Gentle Pig Crianza, Carinena, Spain 2017

S SPIRIT FREE COCKTAILS

LAVENDER LEMONADE 20.0
lemon, lavender, cane sugar
2HICt H2Ho|E 2|2, 2HHICt MEAIE
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CAIPIRINHA NUEVA  20.0
lime, mint, coconut, cane sugar, soda
Ftolm|2|Lt S=ojHp 2k, RIE, AAR

COCKTAILS

— SPECIALTY —
A BERRY FRENCH MARTINI  20.0

raspberry vodka, chambord, pineapple juice
W2| THK OIEIL] HC5) AEC, TIRI0RE XA

FULLHOUSE 20.0
bourbon, cognac, citrus, pomegranate juice, agave
EotR2 HH WY HEFA MRFA O AI-

TEQUILA OLD FASHIONED 25.0
patron silver, mezcal, orange bitters, agave
HIZ2t SE M EIZEL HIZZ, 2UIX| HIE], Ot7HH| AR

GIN & TEA MULE 20.0
gin, earl grey tea syrup, ginger beer
ZI&E[E ZI, 2720] AIE, TIX{H|0]
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BOULEVARDIER 20.0
bourbon, campari, sweet vermouth
SHIC|off B 22| HER

NEGRONI 20.0
gin, campari, sweet vermouth
HazL Z, Zoz|, HER

THE BRONX 20.0
gin, dry & sweet vermouth, orange juice, orange bitters
OHEA I HESR QUX|FA, X H|E

Y

MARY PICKFORD 20.0
white rum, pineapple juice, grenadine, maraschino liqueur
of2| mzE 3 ORINE F4, Jd|LE, oA T| e 2|70

— BUBBLY —
BELLINI  20.0

sparkling wine, peach syrup
"alL AnEE ekl miX| Fa|

FRENCH 75 20.0
gin, lemon juice, simple syrup, sparkling wine
Dk 75 7, EEFA, HEAY, ALESE o0l
KIR ROYALE 20.0
sparkling wine, créme de cassis
22 AMEE efel I EJHAA

MIMOSA 20.0
sparkling wine, orange juice
OjZ2AL AMEE o2l QUIX|FA

APEROL SPRITZ 20.0
aperol, sparkling wine, soda
OfHIE AX2|X O E, ADISE 2t ALt
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BEER

DRAFT
Pilsner Urquell Lager, 4.4% ABV, Czech Republic, 420ml
2AlL 223

Kronenbourg 1664 Wheat Ale, 5.0% ABV, France, 420ml

BOTTLE

Peroni Lager, 5.1% ABYV, ltaly, 330ml

H| 2L

Kozel Dark Lager, 3.8% ABV, Czech Republic, 330ml
™ CI32A

Fuller's Pale Ale, 5.3% ABYV, England, 500ml

1= E

Guiness Original Stout, 4.2% ABYV, Ireland, 330ml
7|UA @2|X|d
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