A LA MAISON
SIGNATURE COURSE @w135,000

SCALLOP & SALMON TARTARE WITH SMOKED MOZZARELLA,
SEASONAL FRUIT & POMEGRANATE DRESSING
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GRILLED TILEFISH WITH RATATOUILLE & ROMESCO SAUCE
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RIPE PERSIMMON SORBET
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GINGER-GLAZED IBERICO PORK COLLAR OR DUCK CONFIT
OR HANWOO BEEF TENDERLOIN STEAK (+ KRW 30,000)
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APPLE TARTE TATIN WITH VANILLA ICE CREAM a
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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.



