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Epicure Journey

Gourmet Wine Dinning

LUNCH COURSE

KRW 65,000

Foie-gras Mousse & Snail vol-au-vent,
Oriental melon Prosciutto Cream Cheese with Sous-vide Watermelon, Smoked Cheese
Folmeh Faol dgo] Buw
g og #HUe AE 294 AF 2

Summer Seasonal Tomato Cream Soup
g ErlE Ay F3

The choice of Main
Sirloin Steak with Button Mushroom Gratin and Roasted Fruits Cake
dEo] WA gk - Hd AYS HERQ HAT ANE ZEHolA
Or

Sous-Vide Summer Sea Bass with Sweet Pumpkin Puree and Mashed Potato
Euk Foloh HuE ol g Wl vHE FeolE,
jzurs PEol A& zeld ol

Chocolate Mousse with Assorted Fruits

U HAde A 22Y T

Coffee or Tea

A3 or A}
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Epicure Journey

Gourmet Wine Dinning

DINNER COURSE

KRW 132,000

Foie-gras Mousse & Snail vol-au-vent,
Oriental melon Prosciutto Cream Cheese with Sous-vide Watermelon, Smoked Cheese

Foligl Foaoh gafo] Eauk
g olF FdS FEQ 2948 A 8

Summer Seasonal Tomato Cream Soup
olg EntE AY F2

Barley risotto with Roasted Abalone, Caviar
Ak Fiejol et - dES &9 AS Hy gxE

Lemon Sherbet
2 A=

The choice of Main
Sirloin Steak with Button Mushroom Gratin and Roasted Fruits Cake
dEo] WA g 8 B AYS FERQ HAE AE ZHolA
Or

Sous-Vide Summer Sea Bass with Sweet Pumpkin Puree and Mashed Potato
Ssut Fo9 SuE do] gg Wl WA= FHoE,
olzute BEe AL e Fol

Chocolate Mousse with Assorted Fruits

HUE HAde AE 229 T

Coffee or Tea

719 or 2t



