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Salon de Brunch

A LA MAISON WINE & DINE



A LA MAISON WINE & DINE

SALON DE BRUNCH

KRW 55,000

per person
SHARING STARTER TRAY §0 s 04X
CHOICE OF ONE MAIN DISH (WINE PAIRING +Krw 15,000)
Duck Confit Iberico Ginger Pork
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Wine Pairing Wine Pairing
- Michel Lynch Bordeaux Medoc - Petra Zingari Toscana
- Terrazas Malbec Argentina - Michel Lynch Bordeaux Medoc
Crab Rosé Pasta Seasonal Tilefish (Okdom)
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Wine Pairing Wine Pairing
- Pio Cesare Gavi - William Fevre Chablis
- Spellbound Chardonnay US - Cloudy Bay Perolus Brut New Zealand

Beef Tenderloin with Morel Cream Sauce +xrw 20,000
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Wine Pairing
- Michel Lynch Bordeaux Medoc
- Bogle Cabernet Sauvignon

DESSERT TROLLEY g@mwi@®§ 4
PETITS FOURS

COFFEE OR TEA (HOT / ICED / DECAFFEINATED)

Espresso, Americano, Cappuccino, Cafe Latte
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Earl Grey, English Breakfast, Chamomile, Peppermint, Rooibos Vanilla, Green Tea
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Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Nuts Peanuts Sesame Soya Sulphites Mustard Celery
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Please note that additional charges for certain main dish selections are not eligible for discounts.

All prices are in KRW and inclusive of 10% government tax, with no service charge applied.

If you have any food allergies or dietary requirements, please inform our staff before ordering.

Please be advised that allergens other than those listed may be present due to cross-contact during food preparation.




