Dinner 4 Course KRW 130,000

@®  Add Wine Pairing 2tQ1 H0{& &7} A| +KRW 100,000
Add French Artisan Cheese Z#IX| X|= M2 71 A]  +KRW 15,000

Homard a la creme de chou-fleur vanillée ()
Lobster tail, Lobster consommé gelée, Vanilla cauliflower cream,
Pickled cauliflower, Compressed pear, Osetra caviar
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@ Marc Kreydenweiss, Lerchenberg Pinot Gris 2020

Coquilles Saint-Jacques
Scallop, Leek fondue, Champagne cream sauce, Roasted celeriac, Puff pastry crust,
Chive oil
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@ Berthenet et fils, Harmonie Crémant de Bourgogne Blanc de Blancs Brut

Filet de beeuf roti
Grilled U.S prime beef tenderloin, Parsnip purée, Oxtail cromesquis, Glazed carrot,

Shallot confit, Porcini jus
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@ Domaine Jean-Louis Chave Sélection, Saint-Joseph Rouge Offerus 2015

Entremets potimarron et kaki @

Sweet pumpkin and persimmon marmalade, Orange blossom chantilly cream
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@® Domaine Anne Gros & Jean Paul Tollot, La Frivole Muscat de St-Jean de Minervois

. . . Please ask our staff for seasonal vegan dish.
% Seasonal Special @ Gluten Free o Contains Pork Vegetarian Vegan Menu oo = oisu iz e msio) ol 2417] HEILICH

If you have any food allergies or dietary requirements, please let our staff know before ordering.
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Fait Maison uses sustainably sourced seafood to contribute to marine environmental protection.
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All prices are inclusive of 10% VAT.
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Dinner 5 Course KRW 160,000

@® Add Wine Pairing 221 [0 27t A|  +KRW 130,000

Add French Artisan Cheese Z#IX| X|= M2M 7t A]  +KRW 15,000

Daurade marinée au chou-rave et a la betterave jaune ()

Cured sea bream, Pickled kohlrabi, Roasted beet, Green apple, Horseradish creme
fraiche, Persimmon vinaigrette
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Marc Kreydenweiss, Lerchenberg Pinot Gris 2020

Velouté Dubarry crabe et caviar (%)

Cauliflower dubarry velouté, Snow crab, Cauliflower royale, Verjus gel, Osetra caviar,
Chive oil
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Berthenet et fils, Harmonie Crémant de Bourgogne Blanc de Blancs Brut

Turbot roti, Saint-Jacques et Champagne

Korean turbot, Fine herb scallop mousseline, Fennel confit, Glazed salsify, Champagne
beurre blanc
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Chéateau d'Epiré, Le Parc Savenniéres 2012

Sorbet au kaki mir (¥

Persimmon sorbet, Lemon vinegar pearls
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Filet mignon de boeuf
Grilled 1++ Hanwoo tenderloin, Black truffle celeriac purée, Roasted seasonal mush-

rooms, Chestnut confit, Madeira beef jus
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Domaine Jean-Louis Chave Sélection, Saint-Joseph Rouge Offerus 2015
OR

Selle d’agneau rotie
Roasted lamb loin, Root vegetable mille-feuille, Pistachio crumble, Pickled mustard

seed, Rosemary and port wine jus
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Domaine Jean-Louis Chave Sélection, Saint-Joseph Rouge Offerus 2015
OR
Homard poché au beurre monté

Butter-poached lobster, Blue lobster claw raviolo, Glazed baby turnip, Spinach fondue,

Roasted butternut squash fondant, Sauce homardine
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Domaine Frantz Chagnoleau, Prélude Saint-Véran 2023

Mont-Blanc aux marrons @

Chestnut mont blanc, Cassis confit, Date caramel, Chestnut chantilly
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Blandy's Madeira, Malmsey 5 Years Old N.V.




