
APPETIZER

SOUP

BURRATA CHEESE CAPRESE SALAD

TRADITIONAL FRENCH ONION SOUP

DAILY SOUP

18,000

15,000

Cheese Crouton
치즈�크루통을�곁들인�프렌치�어니언�수프 (소뼈: 국내산)

오늘의 수프

Tomato, Basil, Balsamic Cream
토마토, 바질, 발사믹크림을�곁들인�부라타치즈�카프레제�샐러드

GREEN ASPARAGUS SALAD
Scrambled  Cream, Caviar, Asparagus
스크램블�크림과�캐비어를�곁들인�아스파라거스�샐러드

SOUS VIDE CHICKEN CAESAR SALAD
Romaine, Endive, Crouton, Bacon
로메인, 앤다이브, 쿠르통, 베이컨을�곁들인�수비드치킨�시저�샐러드 (닭고기: 국내산)

LYONNAIS SALAD
Rucola, Frisee, Sous Vide Egg, Crouton, Red Wine Vinaigrette, Smoked Pork Belly
루꼴라, 프리세, 수비드계란, 쿠르통, 레드와인�비네그레트를�곁들인�리오네즈�샐러드

HOUSE GREEN SALAD
Cherry Tomato, Mixed Green Salad, Seasonal Fruits
방울토마토와�계절과일을�곁들인�하우스�그린�샐러드

KOREAN MELON CAPRESE
Korean Melon, Burrata Cheese, Pickled Apricot, Balsamic Pearl, Nata de Coco
참외�카프레제

Signature

30,000

29,000

25,000

25,000

28,000

28,000
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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.
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PASTA | RISOTTO

PIZZA

SEAFOOD CREAM RISOTTO with GRILLED CALAMARI 

SEAFOOD LINGUINE PASTA

CARBONARA PASTA

SEAFOOD PASTA with ABALONE

38,000

32,000

Calamari, Webfoot Octopus, Sea Scallop, Shrimp
구운�한치를�곁들인�크림�리조토 
(쌀: 이탈리아산, 주꾸미: 인도네시아산, 관자: 중국산)

다양한�해산물을�곁들인�링귀니�파스타 (주꾸미: 인도네시아산, 관자: 중국산, 오징어: 중국산)

Bacon, Cream, Egg, Tagliatelle, Parmesan Cheese
까르보나라�파스타 (베이컨-돼지고기: 미국산) 

Abalone, Bagna Cauda, White Miso, Hard Clam
전복을�곁들인�바냐카우더�해산물�파스타 (전복: 국내산)

45,000

[ 소스�선택: 토마토, 크림, 알리오�올리오 ]

BLACK TRUFFLE & MUSHROOM PIZZA
Truffle Cream, Sauteed Mushroom
볶은�버섯과�트러플�크림을�곁들인�블랙�트러플�피자

DIABLO PIZZA
Chorizo, Pepperoncino, Tomato Sauce
초리조를�올린�매콤한�피자 (초리조-돼지고기: 스페인산)

GORGONZOLA PIZZA
Pine Nut, Roast Apple, Honey, Cream
잣, 구운�사과, 꿀을�곁들인�고르곤졸라�크림�피자

루꼴라를�곁들인�리코타�치즈�피자

RICOTTA CHEESE PIZZA
Ricotta Cheese, Tomato Sauce, Oregano, Rucola

Local Signature

[ Choice of Sauce: Tomato Sauce, Cream Sauce, Oil ]

Signature

Signature

32,000

32,000

33,000

32,000

32,000
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If you have any food allergies or dietary requirements, please do not hesitate to contact staff.
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MAIN
120,000

98,000

93,000

10,000

10,000

GRILLED BULGOGI MARINATED LAMB CHOPS (240g)
Bulgogi Sauce, Vegetable Spring Roll
야채�스프링롤을�곁들인�불고기�소스�양갈비�구이 (양고기: 호주산)

SEASONAL FISH STEAK (130g)
제철�생선�스테이크

DUCK LEG CONFIT with 2 KINDS OF SAUCE
두�가지�소스를�곁들인�오리다리�콩피 (오리: 국내산)

GRILLED RIBEYE STEAK with GREEN PEPPER SAUCE (400g)
그린�페퍼�소스를�곁들인�최상급�프라임�립아이�스테이크 (소고기: 미국산)

GRILLED STRIPLOIN STEAK with TRUFFLE SAUCE (210g)
트러플�소스를�곁들인�한우�채끝등심�스테이크 (소고기: 국내산)

GRILLED BEEF TENDERLOIN STEAK with MOREL CREAM SAUCE (160g)
모렐�크림�소스를�곁들인�최상급�안심�스테이크 (소고기: 미국산)

*사이드�메뉴�추가는�메인요리�주문�시에만�가능합니다. 
*Side menus are available with main menu orders only.SIDE

MASHED POTATO
매쉬드�포테이토

FRENCH FRIES
감자튀김

Signature

Signature

*for 2 persons*2인�기준

Local Signature

69,000

48,000

48,000
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Pork Cutlet, Chicken Cheese Cutlet, 
Fried Rice, Cherry Tomato, Fruits

한돈�돈까스 (75g) & 치즈�치킨까스 (70g),
볶음밥, 방울토마토, 과일 (돼지고기: 국내산, 닭고기: 국내산)

KIDS MENU

*13세 이하 어린이를 위한 메뉴입니다. 
*Available for children aged 13 and under only.

KRW39,000

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.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.

뽀로로�보리차 
Pororo Barley Tea

+ KRW 2,000

KIDS SPECIAL PRICE

돈시몬�파인애플 & 포도�주스
Don Simon Pineapple & Grape Juice

+ KRW 1,000

*키즈 메뉴 주문 시 특별가로 추가하실 수 있습니다.
*Available at a special price with the Kids Menu only.



SNACK

38,000

35,000

25,000

15,000

FRUIT & CHEESE PLATTER
5 Kinds of Seasonal Fruits & Cheese
과일 & 치즈플래터

DESSERT

14,000

12,000

알라메종�시그니처�티라미수

아이스크림 1 스쿱 (바닐라, 딸기, 초코�중�선택)

A LA MAISON SIGNATURE TIRAMISU

ICE CREAM (1 SCOOP)
Vanilla, Strawberry, Chocolate

FRENCH FRIES with BLACK TRUFFLE
블랙트러플을�곁들인�감자�튀김

Paprika, Onion, Mustard Sauce
OCTOPUS LEG STEAK with RUSTIC POTATO

감자와�머스터드�소스를�곁들인�문어다리�구이

GRILLED BEEF BURGER with FRENCH FRIES

감자튀김을�곁들인�비프버거 (소고기: 미국산)

Signature
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16,000
14,000

15,000

15,000

16,000
15,000

12,000
10,000
10,000

9,000

185,00038,000

25,000

22,000
20,000

20,000

10,000

120,000

105,000
95,000

95,000
17,000 80,000

15,000
15,000
12,000
12,000
12,000

GLASS BOTTLE

DRINK
FRESH FRUITS SQUEEZE 
Orange, Tomato
Homemade Lemonade, Orangeade

PREMIUM TEA   
English Breakfast, Earl Grey
Rooibos, Chamomile, Peppermint 

KOREAN TEA
Green Tea, Yuja Tea

FRESH BREWED COFFEE  
Cappuccino, Cafe Latte, Cafe Mocha, Chocolate 
Espresso, Espresso Macchiato, Americano

MINERAL & SPARKLING WATER
San Pellegrino (500ml) 
Perrier Plain (330ml) 
Evian (330ml) 

SOFT DRINK
Coke,  Coke Zero, Sprite
Tonic Water, Ginger Ale, Club Soda

CHAMPAGNE 
Moët & Chandon, Impérial Brut

SPARKLING 
Cloudy Bay Pelorus Brut, Marlborough, New Zealand 

WHITE
Sauvignon Blanc, Oyster Bay, Marlborough, New Zealand
Chardonnay, Michael Mondavi, Spellbound, California, USA

RED
Château Michel Lynch, Réserve, Médoc, Bordeaux, France
Petra Zingari, Toscana IGT, Italy

BEER 
Cass - Draft
Hoegaarden
Heineken
Kloud
Cass
Cass 0.0% Lemon

*환경 영향을 체계적으로 관리하는 국제 표준 인증 ISO 14001
*ISO 14001, an international standard certification for systematically managing environmental impact

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.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.





Please Let Us Know in Advance,
If You Have Any Food Allergies or Dietary Issues.

메밀, 밀, 대두, 호두, 땅콩, 잣, 복숭아, 토마토, 돼지고기, 난류(가금류),
 우유, 닭고기, 쇠고기, 새우, 고등어, 홍합, 전복, 굴, 조개류, 게, 오징어

아황산 포함식품

Buckwheat, Wheat, Soybean, Walnut, Peanut, Pine nut, Peach, Tomato,
Pork, Eggs, Milk, Chicken, Beef, Shrimp, Mackerel, Mussel, Abalone,

Oyster, Shellfish, Crab, Squid,
Foods containing sulfurous acid

특정음식에 알레르기가 있으실 경우
사전에 직원에게 말씀 부탁드립니다.
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LUNCH
3 COURSE (Appetizer + Main + Dessert) KRW60,000
+ A CHOICE of COFFEE or TEA

APPETIZER

MAIN

DESSERT

Rucola, Frisee, Sous Vide Egg, Crouton, Smoked Pork Belly, Red Wine Vinaigrette
루꼴라,  프리세,  수비드�계란,  쿠르통,  삼겹살,  레드와인�비네그레트를�곁들인�리오네즈�샐러드 (삼겹살-돼지고기: 외국산)

Mixed Green Salad, Seasonal Fruits, Cherry Tomato, Lemon Dressing
하우스�그린�샐러드

Parmesan Cheese, Rucola
파마산�치즈, 루꼴라를�곁들인�알리오�올리오�링귀니�파스타

LYONNAIS SALAD

Romaine, Crouton, Bacon
로메인, 쿠르통, 베이컨을�곁들인�수비드�치킨�시저�샐러드 (베이컨-돼지고기: 미국산, 닭고기: 국내산)

SOUS VIDE CHICKEN CAESAR SALAD

다양한�해산물을�곁들인�링귀니�파스타�또는�리조토 (쌀: 이탈리아산, 주꾸미: 인도네시아산, 관자: 중국산, 오징어: 중국산)
[소스�선택: 토마토 / 크림]

HOUSE GREEN SALAD

SEAFOOD LINGUINE PASTA or RISOTTO (TOMATO SAUCE / CREAM SAUCE)

AGLIO E OLIO LINGUINE PASTA

제철�생선�스테이크
SEASONAL FISH STEAK (120g)

DUCK LEG CONFIT with 2 KINDS of SAUCE
두�가지�소스를�곁들인�오리다리�콩피 (오리: 국내산)

레드와인�소스를�곁들인�채끝�등심�스테이크 (소고기: 미국산)
GRILLED STRIPLOIN STEAK with RED WINE SAUCE (130g)

야채�스프링롤을�곁들인�불고기�소스�양갈비�구이 (양고기: 호주산)

Served with Coffee or Tea
미니�티라미수와�커피�또는�티

GRILLED LAMB CHOPS MARINATED in BULGOGI SAUCE (160g)

MINI TIRAMISU

[CHOICE of ONE]

[CHOICE of ONE]

SPECIAL MAIN DISH    + KRW 10,000

PeanutsMolluscs Fish SoyaGluten NutsCrustaceans Lupin CeleryMustardSesame SulphitesEggs Milk



A LA MAISON
SIGNATURE COURSE KRW135,000

KOREAN MELON CAPRESE

참외�카프레제

SWEET CORN VELOUTÉ

여름�옥수수�벨루테

LOW-TEMPERATURE POACHED SEA BASS with
SUMMER SWEET POTATO VINES & FREGOLA

여름�고구마순과�프레골라를�곁들인�저온�조리�농어 (농어:  중국산)

WATERMELON GRANITA & BASIL SORBET

수박�그라니타와�바질�소르베

GRILLED BEEF TENDERLOIN with POTATO & BEET DAUPHINOIS

안심�스테이크와�감자 & 비트�도피누아즈 (소고기:  미국산)

PEACH MELBA

복숭아와�바닐라�아이스크림

COFFEE or TEA

커피�또는�티
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APPETIZER

SOUP

TRADITIONAL FRENCH ONION SOUP

DAILY SOUP

18,000

15,000

Cheese Crouton
치즈�크루통을�곁들인�프렌치�어니언�수프 (소뼈: 국내산)

오늘의 수프

Signature

BURRATA CHEESE CAPRESE SALAD
Tomato, Basil, Balsamic Cream
토마토, 바질, 발사믹크림을�곁들인�부라타치즈�카프레제�샐러드

GREEN ASPARAGUS SALAD
Scrambled  Cream, Caviar, Asparagus
스크램블�크림과�캐비어를�곁들인�아스파라거스�샐러드

SOUS VIDE CHICKEN CAESAR SALAD
Romaine, Endive, Crouton, Bacon
로메인, 앤다이브, 쿠르통, 베이컨을�곁들인�수비드치킨�시저�샐러드 (닭고기: 국내산)

LYONNAIS SALAD
Rucola, Frisee, Sous Vide Egg, Crouton, Red Wine Vinaigrette, Smoked Pork Belly
루꼴라, 프리세, 수비드계란, 쿠르통, 레드와인�비네그레트를�곁들인�리오네즈�샐러드

HOUSE GREEN SALAD
Cherry Tomato, Mixed Green Salad, Seasonal Fruits
방울토마토와�계절과일을�곁들인�하우스�그린�샐러드

KOREAN MELON CAPRESE
Korean Melon, Burrata Cheese, Pickled Apricot, Balsamic Pearl, Nata de Coco
참외�카프레제

30,000

29,000

25,000

25,000

28,000

28,000

PeanutsMolluscs Fish SoyaGluten NutsCrustaceans Lupin CeleryMustardSesame SulphitesEggs Milk
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PIZZA
45,000BLACK TRUFFLE & MUSHROOM PIZZA

Truffle Cream, Sauteed Mushroom
볶은�버섯과�트러플�크림을�곁들인�블랙�트러플�피자

DIABLO PIZZA
Chorizo, Pepperoncino, Tomato Sauce
초리조를�올린�매콤한�피자 (초리조-돼지고기: 스페인산)

GORGONZOLA PIZZA
Pine Nut, Roast Apple, Honey, Cream
잣, 구운�사과, 꿀을�곁들인�고르곤졸라�크림�피자

루꼴라를�곁들인�리코타�치즈�피자

RICOTTA CHEESE PIZZA
Ricotta Cheese, Tomato Sauce, Oregano, Rucola

Signature

Signature

33,000

32,000

32,000

PASTA | RISOTTO

SEAFOOD CREAM RISOTTO with GRILLED CALAMARI 

SEAFOOD LINGUINE PASTA

CARBONARA PASTA

SEAFOOD PASTA with ABALONE

38,000

32,000

Calamari, Webfoot Octopus, Sea Scallop, Shrimp
구운�한치를�곁들인�크림�리조토 
(쌀: 이탈리아산, 주꾸미: 인도네시아산, 관자: 중국산)

다양한�해산물을�곁들인�링귀니�파스타 (주꾸미: 인도네시아산, 관자: 중국산, 오징어: 중국산)

Bacon, Cream, Egg, Tagliatelle, Parmesan Cheese
까르보나라�파스타 (베이컨-돼지고기: 미국산) 

Abalone, Bagna Cauda, White Miso, Hard Clam
전복을�곁들인�바냐카우더�해산물�파스타 (전복: 국내산)

[ 소스�선택: 토마토, 크림, 알리오�올리오 ]

Local Signature

[ Choice of Sauce: Tomato Sauce, Cream Sauce, Oil ]

32,000

32,000

Lactose Free | 락토 프리 Gluten Free | 글루텐 프리Vegetarian | 베지테리언

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.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.
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MAIN
120,000

98,000

93,000

10,000

10,000

GRILLED BULGOGI MARINATED LAMB CHOPS (240g)
Bulgogi Sauce, Vegetable Spring Roll
야채�스프링롤을�곁들인�불고기�소스�양갈비�구이 (양고기: 호주산)

SEASONAL FISH STEAK (130g)
제철�생선�스테이크

DUCK LEG CONFIT with 2 KINDS OF SAUCE
두�가지�소스를�곁들인�오리다리�콩피 (오리: 국내산)

GRILLED RIBEYE STEAK with GREEN PEPPER SAUCE (400g)
그린�페퍼�소스를�곁들인�최상급�프라임�립아이�스테이크 (소고기: 미국산)

GRILLED STRIPLOIN STEAK with TRUFFLE SAUCE (210g)
트러플�소스를�곁들인�한우�채끝등심�스테이크 (소고기: 국내산)

GRILLED BEEF TENDERLOIN STEAK with MOREL CREAM SAUCE (160g)
모렐�크림�소스를�곁들인�최상급�안심�스테이크 (소고기: 미국산)

*사이드�메뉴�추가는�메인요리�주문�시에만�가능합니다. 
*Side menus are available with main menu orders only.SIDE

MASHED POTATO
매쉬드�포테이토

FRENCH FRIES
감자튀김

Signature

Signature

*for 2 persons*2인�기준

Local Signature

69,000

48,000

48,000

Lactose Free | 락토 프리 Gluten Free | 글루텐 프리Vegetarian | 베지테리언

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.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.
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Pork Cutlet, Chicken Cheese Cutlet, 
Fried Rice, Cherry Tomato, Fruits

한돈�돈까스 (75g) & 치즈�치킨까스 (70g),
볶음밥, 방울토마토, 과일 (돼지고기: 국내산, 닭고기: 국내산)

KIDS MENU

*13세 이하 어린이를 위한 메뉴입니다. 
*Available for children aged 13 and under only.

KRW39,000

뽀로로�보리차 
Pororo Barley Tea

+ KRW 2,000

KIDS SPECIAL PRICE

돈시몬�파인애플 & 포도�주스
Don Simon Pineapple & Grape Juice

+ KRW 1,000

*키즈 메뉴 주문 시 특별가로 추가하실 수 있습니다.
*Available at a special price with the Kids Menu only.

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.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.



DESSERT

14,000

12,000

알라메종�시그니처�티라미수

아이스크림 1 스쿱 (바닐라, 딸기, 초코�중�선택)

A LA MAISON SIGNATURE TIRAMISU

ICE CREAM (1 SCOOP)
Vanilla, Strawberry, Chocolate

SNACK

38,000

35,000

25,000

15,000

FRUIT & CHEESE PLATTER
5 Kinds of Seasonal Fruits & Cheese
과일 & 치즈플래터

FRENCH FRIES with BLACK TRUFFLE
블랙트러플을�곁들인�감자�튀김

Paprika, Onion, Mustard Sauce
OCTOPUS LEG STEAK with RUSTIC POTATO

감자와�머스터드�소스를�곁들인�문어다리�구이

GRILLED BEEF BURGER with FRENCH FRIES

감자튀김을�곁들인�비프버거 (소고기: 미국산)

Signature

PeanutsMolluscs Fish SoyaGluten NutsCrustaceans Lupin CeleryMustardSesame SulphitesEggs Milk
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If you have any food allergies or dietary requirements, please do not hesitate to contact staff.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.



16,000
14,000

15,000

15,000

16,000
15,000

12,000
10,000
10,000

9,000

185,00038,000

25,000

22,000
20,000

20,000

10,000

120,000

105,000
95,000

95,000
17,000 80,000

15,000
15,000
12,000
12,000
12,000

GLASS BOTTLE

DRINK
FRESH FRUITS SQUEEZE 
Orange, Tomato
Homemade Lemonade, Orangeade

PREMIUM TEA   
English Breakfast, Earl Grey
Rooibos, Chamomile, Peppermint 

KOREAN TEA
Green Tea, Yuja Tea

FRESH BREWED COFFEE  
Cappuccino, Cafe Latte, Cafe Mocha, Chocolate 
Espresso, Espresso Macchiato, Americano

MINERAL & SPARKLING WATER
San Pellegrino (500ml) 
Perrier Plain (330ml) 
Evian (330ml) 

SOFT DRINK
Coke,  Coke Zero, Sprite
Tonic Water, Ginger Ale, Club Soda

CHAMPAGNE 
Moët & Chandon, Impérial Brut

SPARKLING 
Cloudy Bay Pelorus Brut, Marlborough, New Zealand 

WHITE
Sauvignon Blanc, Oyster Bay, Marlborough, New Zealand
Chardonnay, Michael Mondavi, Spellbound, California, USA

RED
Château Michel Lynch, Réserve, Médoc, Bordeaux, France
Petra Zingari, Toscana IGT, Italy

BEER 
Cass - Draft
Hoegaarden
Heineken
Kloud
Cass
Cass 0.0% Lemon

*환경 영향을 체계적으로 관리하는 국제 표준 인증 ISO 14001
*ISO 14001, an international standard certification for systematically managing environmental impact

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.
상기�가격은�원화�기준이며, 10 % 부가가치세가�포함되어�있습니다.  알레르기나�식이요법이�있으신�분은�직원과�상의하여�주시기�바랍니다.




