FAIT MAISON

% Seasonal Special A|='2 AL —— A special menu featuring seasonal ingredients, reimagined with the chef's creative touch. HE AIx§20]| MZ2
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Appetizer

Plateau de fromages et de charcuterie XX} AFZ|E|2| SaiE @ 55,000
‘Le Meunier’ Master French artisan five cheese selection

with Assorted cold cuts, Mixed nuts, Dried fruits
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Gravlax de saumon au Calvados OfZ =3C| &4 o Jateata & (9 32,000
Apple brandy cured salmon, Celeriac and green apple rémoulade, Glazed apple cider,

Assorted pickles, Dill oil

O F HRMLC|Z 43 ¢10f 2t atA Majg|otut HAtnt 2| Z2tE, 280/ =& O E Ato|CH

EHol= o Z, E 2¥

£ Terrine de foie gras aux figues 23tutet M 22| 7154 S ZEQ! ZFotaztH|E 35,000

Foie gras terrine, Cured duck breast, Fig, Banyuls gel, Pain d’Epices pistachio crumble, Toasted brioche
Forazt Higl, 5o Q2| 7tE4, Fotu HhsA ool A W O A AKX IHE, He|Qf EAE
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Daurade marinée au chou-rave et a la betterave jaune () 33,000
S2tH|et Y HIES 2S04 &

Cured sea bream, Pickled kohlrabi, Roasted beet, Green apple, Horseradish créeme fraiche,

Persimmon vinaigrette
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Vol-au-vent d’escargots 027|121 24 Q 33,000
Burgundy escargots, Garlic cream, Parsley butter, Shallot and lardon ragoit
HZC| ol AZ 2D, 22l 38 oh&e| HE, 423 223 2t7 (22 S (X2 7]): FLit)

£ Homard au Champagne AH[Ql AtHI22 ZE0I ZAEH (1) 35,000

Lobster, Charred leek, Champagne sabayon, Leek ash, Osetra caviar, Chive oil
HAH, R 2|3, 2fH Q! AHHE, 2|2 04|, LM E2} FHH|0], k0|2 @Y

Courge butternut roti 32/|2| o] A|E X =2 2521 12 HE{W AZA| (D 30,000
Brown butter roasted butternut squash, Pear gel, Whipped Crémeux des Citeaux, Toasted hazelnut,

Verjus and hazelnut vinaigrette, Sage oil
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Dégustation De fromages ZTalx| X|= Mzl 26,000
‘Le Meunier’ Master French Artisan five-cheese selection with seasonal compotes
‘20L|0f] OFAE IEIX| OFE|E 571K X|= Ml Mut HEH SHXE

Seafood

Fruits de mer a la plancha A2 Z2{E
Lobster, Korean turbot, King prawn, Cuttlefish, Abalones, Scallops, Octopus,
Mussels, Clams, Seaweed butter, Rouille sauce, Lobster bisque pasta
A, of, th3l, Z2dof, B=, 712|H|, 201, S8, ZAIZH, i X HE|, 20|7
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Small / 90,000
Large / 170,000
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Soup

Soupe a l'oignon ZIX| OfL|AH I Small / 18,000
Caramelized onions, Chicken bouillon, Gratinée with comté cheese Large / 30,000
FH2{”EO| == oL, K21 28, JE| K= (5 th: SLHL)

£ Velouté Dubarry crabe et caviar 22|Z2}9] Flutz| #2e] () 32,000

Cauliflower dubarry velouté, Snow crab, Cauliflower royale, Verjus gel, Osetra caviar, Chive oil
Z2|E2te FlHi2] WREH|, CHA A, S2|E2te 2L HESF A, QM EEL 7iH|0f, Xj0|2 2

Roasted lamb loin, Root vegetable mille-feuille, Pistachio crumble, Pickled mustard seed,
Rosemary and Port wine jus
& Sd FOI, e UEF, DIAEX| 2 ™S, T2 HAEE W, 2X0t2|2t ZEQIQI 7 (¥F17]

Volaille farcie aux champignons HAOZ £ M X|213t L¥map AA (V) 46,000
& pig

Chicken supreme stuffed with mushroom duxelles, Chestnuts, Cabbage, Albuféra sauce
BIA SIS X2 X171 ST, g, b, STt AX (S, 5 ZLYAY

£ Turbot réti, Saint-Jacques et Champagne 2kt 24211t Zof 30| 48,000

Korean turbot, Fine herb scallop mousseline, Fennel confit, Glazed salsify, Champagne beurre blanc
0], 512 go| gt F&2, Wil 1|, 22|0|ZE 2, MH|Ql B2 EF (Z0f: LA/ 2tX; L2

Poitrine de porc YBD confite YBD &4t 21 @ 46,000
YBD pork belly confit, Apple and endive terrine, Potato mousseline, Braised red cabbage, Calvados and mustard jus
YBD =HX| &t E 4 S|, Abatet JllCtol= B2, X fE2, BHai|0] X Mtz ZHE A HARE F
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Pasta

Linguine au homard &AE 7L TtAE} 50,000
Linguine, Lobster, King prawn, Cognac lobster bisque sauce, Tomato confit, Tarragon, Lemon zest
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Gnocchi a la Parisienne aux champignons et Comté H4lnt ZE| x| =2 ZE9Q! It2| X =7 38,000
Parisian gnocchi, Mushroom fricassee, Mushroom and Comté cream sauce, Black truffle, Baby spinach
o2| X[l 7|, A Z2[FhA|, A 2 I8 24 S EE, o2 AISK|

Dessert

Tarte a la figue et 4 la violette HIO|22 23}3} EIZE Q 23,000
Violet fig tart, Cacao chiboust cream, Fig jam
Hto| 22l Fotat EtZE, 17t A|RAE J2, Fotat M

Gateau fromage aux marrons % x|=7|0|32 21,000
Chestnut cheesecake, Chestnut chips, Chestnut vanilla ice cream
2 X|=#|0|=, & &, 2 vhl2t oto| A E
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Carpaccio de kaki et poire Zia} Hi FIE2MX|Q (D 22,000
Persimmon and pear carpaccio, Vegan chantilly, Persimmon sorbet, Crispy black rice pearls
Zoh b FIEMK| R, U4 AE[0], Al A2H|, HHASH S0] H (S0]: JLHLH

£ Earl grey créeme brilée Iz|o| 23 283 22,000

Earl grey creme brilée, Lemon olive confit, Bergamot vanilla ice cream
dago| 3 2Ee, 82 S2|8 S0, HIE7tR HiZ2t ofo| A3 E

. . . . . . Please ask our staff for seasonal vegan dish.
g%{ Gueridon Service % Gluten Free 0 Contains Pork Vegetarian Vegan menu : U7 2 SBHAl T2 S xI2lo]A 2o[3) ZAJ7] HIILICH
Main
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Sole poélée au Noilly Prat =2| T3t AAZ ZEQI Jixt0| 70| 75,000 Steak Corner ®
Pan-fried sole, Noilly Prat beurre blanc, Glazed spinach, Potato mousseline, Crispy capers
2 7iRto), e 8t 2|2 52 22|0|XE AIZX|, Xt F£2, 32|AL] A|0|H
(ZHXHO: LA All cut is served with Parsnip purée, Potato fondant, Glazed
seasonal vegetables and Shallot beef jus, accompanied
. . by a garden salad
Homard poché au beurre monté <Q0I2LI AAE ZEQI HE| TA BHAE] 65,000 - L
’ = = | X ZoF 2 = AFE
Butter-poached lobster, Blue lobster claw raviolo, Glazed baby turnip, Spinach fondue, 2= AHOI20= THAE Fe, 2 O%’ 22|0IZE HIE Aot ¥R
Roasted butternut squash fondant, Homardine sauce HIZ & AATHSEH, 7HE M2 =7} 24 =4[ &Lt
HE XX BAE, SF HAE HAY 2H|SE, S20|ZE 27, MK 27, HE W A S, Q0t2C A4 (AT7| e ZLHAD
Selle d’agneau rétie & S4 30| 52,000

Filet de boeuf

Hanwoo 1++ Tenderloin 120g 75,000
1++ 53 82 ot 120g (21 7]: FLHM 5t)

U.S. Prime Beef Tenderloin 120g 66,000
U.S. Zakel 4 717| 9kl 120g (AT7|: 0|24
Striploin

Hanwoo 1++ Striploin 180g 88,000
1++ 53 82 B 180g (A17): FLHM 3t2)

U.S. Prime Striploin 180g 62,000
U.S. Z2tl ME 180g (4117]: O|=Z4t)

Sides Allar 9,900

Choux de Bruxelles rétis aux lardons et marrons @ ()
2l2Ea Ue A0 12 waYE

Roasted brussels sprouts, Smoked lardon, Chestnuts, Glazed cider vinegar
(2 S (SR 7]): FHLICH)

Purée de pommes de terre a I'ail confit ()
Obs 2o 2t Fa
Creamy potato purée, Garlic confit, Brown butter, Chives

Haricots verts aux champignons et aux amandes (%)

H At of2EE ZSQ! THIX| azlyl

French green beans, Sautéed mushrooms, Toasted almond, Shallot, Lemon
butter

Pommes frites a I’huile de truffe ()
EE Y AR A
Classic French fries with truffle oil

Fait Maison uses sustainably sourced seafood to contribute
to marine environmental protection.
HHZEe sy &2 B E ol X&Tse WAooz et 228 AFELIC)

If you have any food allergies or dietary requirements such as gluten intolerance,
please inform your server before ordering.
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All prices are inclusive of 10% VAT. &7| 280i|= 10%2| £7tM|7} Zet=|0f USLICH




