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Lunch Menu
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Menu B Z.b imb Clﬁ (Bibimbap + Small Dish)

Today’s Soup 2:9| 2

Dolsot Bibimbap* =& |ttt
A mixture of rice, various vegetables, egg and your choice of main ingredient.
Served in a hot stone bowl.

Main ingredient of your choice:

Beef 417
or F=
Beef Tartar 3%
or &
Chicken 17|
or F=
Tofu 52 *

Small dish of your choice:

Bulgogi* £17|
*Grilled beef meat marinated in Korean sauce

orE=
Dak bulgogi* & £17|
*Grilled chicken marinated in spicy sauce
or E=
Grilled pork with spicy sauce #g£g
or F=

.

Fried oyster mushroom Salad LEfz| g7 Azic

All our menus are accompanied by white rice and 4 condiments varying according to the seasons.

b

Menu Dégustation i HHAERS

Starter + Main or Main + Dessert 35€
Starter + Main + Dessert 45€

Soup of the day 959 2

Chicken Mandoo* & 17| 8t *Dumpling
or F=
Fried oyster mushroom in sweet and sour sauce LEtz| &%
or £=
Japchue* 3 *Sauteed vermicelli noodles with sliced beef, vegetables and omelette

Chicken with vegetables in spicy sauce %4 & ct2|
or E=
Grilled lamb firstribs marinated in soy or spicy sauce
& 2y (HYE B 0RYd)
or E=
Grilled sea bream with spicy sauce 0| %3 o]

or =

Soy-Braised beef short ribs 4 7u|%l

Yakgwa* panna cotta ofat mLtaEt
: Coconut milk, green plum juice, pear and lemon cream and yakgwa
I3, ofded, dhef 2 =37 22|10 oFut
* Traditional Korean snack
or £=
Guleum* 12
: Cereal iced parfait, red beans confit, and milk granita
Oj27}hF ofol4, , f-§ 22|

*Cloud



ab

Dinner Menu

JEL



Today’s Soup
=Cl

Fried oyster mushroom in sweet and sour sauce *

Lef2| g4

Mandoo cabbage roll* with beef and pork
Hix 27|2kE

*Dumplings rolled in cabbage

Natural vinegar digestive (non-alcoholic)

A Az 4 (F23)

All menus come with white rice and four seasonal side dishes.

Soy sauce marinated beef ribs
4 7|

or F=

Grilled lamb firstribs marinated

in soy sauce or in spicy sauce
¢ 2| (ESE Ex i2FE)

or F=

Iberian pork loin
oj2|Z 4

Guleum* 12

: Cereal iced parfait, red beans confit, and milk granita

O[27hF ofolA, B, f-§ J2H||

*Cloud.

Eunhasu* 2314
: Yuzu-apple sorbet, served with tapioca pearl

EfI|Q7t Ea 259 RAL ARRE A 2H]

*Milky Way

Coffee or tea of your choice | £ 3
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Chunaengmu

2457 98¢
Extra food and wine pairing 45€

Today’s Soup
o593

Japchae* %3

*Sauteed vermicelli noodles with sliced beef, vegetables and omelette

Yukhé* 3|
*Beef tartar accompanied by the perfect egg

Yukjeon* 8%
*Thinly sliced beef dipped in egg batter and fried

Natural vinegar digestive (non-alcoholic)
ot Alx AF (R)

All our menus are accompanied by white rice and 4 condiments varying according to the seasons.

ab

Chunaengmu is a royal dance which means :
« Oriole’s song in Spring ».

It’s one of the most poetic and colorful royval dances.

40 days Dry aged simmental sirloin

N 4% HESA (402 ol 44)

or =

50 days Dry aged Galice Rib-eye steak ( Extra 20 € )

ZolA 24 SH (502 ol 24 /127120 €)

Yakgwa* panna cotta ot mfitzE}
: Coconut milk, green plum juice, pear and lemon cream and yakgwa
DI L3, offdol, bhef 2237 22|20 oFt

* Traditional Korean dessert with rice syrup

or =

* oo
ToT

Chunaengmu* 294
: Mandarin sorbet with caramelized white chocolate cream

Jlajalatol gjolE 23 3312 250l Gieal A2

[Ea.

* Inspired from the colors of the Korean traditional dance «Chunaengmu»

Coffee or tea of your choice 7| £& 3}



Mandoo cabbage roll* with beef and pork 18 €
NESEILIES

*Dumplings rolled in cabbage

Mandoo cabbage roll* with tofu and vegetables 18 € "

= CHd C
HH% TTI:II_}.T

*Dumplings rolled in cabbage

A la carte o 18

*Sauteed vermicelli noodles with sliced beef and vegetables

»

Fried oyster mushroom in sweet and sour sauce 18 € '
LEf2| &

Yukjeon* 19 €
&4

*Thinly sliced beef dipped in egg batter and fried.

Cold Suyuk* 20 €

AO
Yaeg

*Cold pork belly prepared sous-vide

Yukhé* 20 €
%8

*Beef tartar accompanied by the perfect egg



Bulgogi* on the plancha (180g) 29 €
17|

Grilled beef meat marinated in Korean sauce

Soy sauce marinated beef ribs (180g) 31 €

A7

20 days Dry aged Baviére sirloin (180g) 32 €

Hiololl 2 &4 MESH (21¥ £4)

40 days Dry aged Simmental sirloin (180g) 45 €

NEgE 4 ABSA (402 ol 44)

40 days Dry aged Galice sirloin (180g) 58 €

HelA 44 AT 54 (402 ol £4)

50 days Dry aged Galice Rib-eye steak (180g) 68 €

ZalA 24 SA (502 ol 44)

All our barbecues are accompanied by 4 condiments varying according to the seasons.

Rib-eye steak or sirloin of Wagyu* (180g) 180 €
- Australia (according fo the market)

TR o4t ME SH Ex S (2] APl mzh)

Wagyu* Ribeye (180g) - Japon 210 €

2Lt 947 54

Chef’s Wagyu* assortment (200g) 3 Pieces 220 €
- France / Australia (according to the market)

HZ BF ot RO|A - mRAN/ G 24F (AR] ARo]| mtaf)

*Japanese Race beef, known for its flesh marbled,

its buttery taste and its melting texture in the mouth.



Iberian pork pluma (400g) 85 € / 2p

O[H[2|2 BEHE(22F)

Farm raised brisket (180g) 27 €

X A

Grilled pork spareribs marinated in soy sauce (180g) 27 €

=4%] 2|

Iberian pork loin (180g) 35 €

olH[2|Z 24t

Iberian pork pluma (180g) 38 €

ole[2|2 ZFof

All our barbecues are accompanied by 4 condiments varying according to the seasons.

Grilled chicken drumsticks with vegetables
in spicy sauce (180g) 27 €

¥ & okl

Grilled duck marinated in soy or spicy sauce (180g) 30 €

28| 37|

Grilled lamb firstribs marinated
in soy or spicy sauce (180g) 32 €

o 28| (2 B 02



Dolsot Bibimbap* of your choice 22 €
( Beef / Chicken / Tofu / Yukhé**)
5& ol
*A mixture of rice, various vegetables, egg and your choice of main ingredient.

**Beef Tartar

Served in a hot stone bowl.

Spicy stew with pork and Kimchi* 22 €
s3] 24| Ay

*Fermented spicy cabbage

Fermented soybean paste stew with beef ribs 22 €
4 7| EERH

Soy-Braised beef short ribs 24 €

4 72y

Grilled sea bream with spicy sauce 24 €
0| g o|

All our dishes are accompanied by white rice and 4 condiments varying according to the seasons.

White rice 4 €

)

Leafy vegetables for Ssam* 5 €
Ié}'
*«Wrap » refers a dish in Korean cuisine in which,

leafy vegetables are used to wrap a piece of meat

Kimchi* 5 €
7|

*Fermented spicy cabbage

Sesame leaves for Ssam 5 €
ML 770l
oo ADIo

4 condiments varying according to the seasons 6 €
4713wzt
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Desserts

C|AE

Eunhasu* 234 14 €

: Yuzu-apple sorbet, served with tapioca pearl
Ef|Qt Hg 2SR §AF At A2

*Mi|ky Way

Daeboreum* cig= 15 €
: Rice ice cream, cereal chips, pear mousse, soy crumble

18 3243 b BA F7I2 3HE-S ZE0I 4 ofo|A 32

*Inspired by the meals prepared on the korean national holiday during which we eat rice

with diverse cereals and nuts to wish tranquility and good health for the year.

Guleum* 12 15 €
: Cereal iced parfait, red beans confit, and milk granita

O[27h7 ofolA, T, S| J2H|H|

*Cloud

Chunaengmu* 242 15 €
: Mandarin sorbet with caramelized white chocolate cream
7j2jiato|2 gloE 23 IRZ ZEQI BTl A 24|

*Inspired by the colors of the Korean traditional dance «Chunaengmu»

Yakgwa* panna cotta ot mtitaet 15 €
: Coconut milk, green plum juice, pear and lemon cream and yakgwa
A Y3, offdol, et 2233 T2 w ofat

*Traditional Korean dessert with rice syrup

Glace au Makgeolli* 247z| oto|A32a} 2321 15 €
: Sesame crumble, buckwheat dacquoise, pine nut cream and makgeolli ice cream
2 3E, WY cfFotR, 3%ut 2f4z| ofo] ASE

*Korean traditional rice wine
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