LUNCH

3 COURSE (Appetizer + Main + Dessert) krw 60,000

+ A CHOICE of COFFEE or TEA

APPETIZER

SOUS VIDE CHICKEN CAESAR SALAD with MINI COS LETTUCE
Mini Cos Lettuce, Croutons, Sun-Dried Tomatoes, Bacon
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MAIN [cHoICE of ONE]

SHAKSHUKA
Meatballs, Burrata, Pork Sausage, Bacon, Tomato Sauce, Egg
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A LA MAISON CREAMY MUSHROOM RISOTTO
Truffle Oil, Parmesan
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OCTOPUS STEAK with MASHED POTATOES & ARUGULA
Octopus leg, Paprika, Onion, Mustard Sauce
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BOTTARGA AGLIO E OLIO
Bottarga, Arugula, Zucchini, Parmesan
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SPECIAL MAIN DISH +krw10,000

GRILLED STRIPLOIN STEAK with RED WINE SAUCE (1309)
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GRILLED LAMB CHOPS MARINATED in BULGOGI SAUCE (1609)
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DESSERT

MINI TIRAMISU

Served with Coffee or Tea
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Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Nuts Peanuts Sesame Soya Sulphites Mustard Celery
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All prices are in Korean won and include 10% VAT.

If you have any food allergies or dietary requirements, please do not hesitate to contact staff.
Please be advised that allergens other than those listed may be present due to cross-contact during food preparation.



