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Chef’s Tasting Episode IX

KRW 121,000
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Poached Abalone with Avruga
Abalone, Avruga, Wasabi mauyo
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Seafood Soup with Wild Chive

Seasonal Seafood, Tomato, Clam Stock
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Super Grain Panzanella Salad with Seasoned Cabbage

Lettuce, Radicchio, Garlic crouton, Paprika, Cheese, Chickpeas
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Tortelli with Season Green Vegetable Puree

Cheese, Cream, Vegetable puree
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Citrus Sorbet
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MAIN DISH (1 OF CHOICE)

Lobster Gratin & Grilled Beef Tenderloin Steak with Port Wine Sauce
Hot Vegetable, Beef jus, £ size of Lobster
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Grilled Rib-eye with Port Wine Sauce
Hot Vegetable, Rib-eye
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Fresh Fruit Compote with Vanilla Bean Panna cotta

AENY ZEEQFH Rt DhLERE}

Petit Four

Milk truffle Chocolate & Seasonal Macaron

Coffee or Tea
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Please let us know if you have any food allergies or special dietary requirements. All prices are in Korean Won (KRW) and inclusive of service charge and VAT
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