TRIP TO PIEMONTE

KRW 120,000

2 Glasses of Wine / 35,000
3 Glasses of Wine / 45,000

TROTA MARINATA
Marinated trout, quinoa crisp
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PAPPARDELLA PASTA

Pappardelle, King Trumpet Mushrooms
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ADDITIONAL SELECTIONS

(+15,000)
PESCE

Cooked toothfish. Polenta and Piedmont “bagnet ros”
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SORBETTO

Seasonal sorbet
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CHOICE OF MAIN DISH

COSTOLETTE D'AGNELLO (1309)
Australian Lamb Chop, Herb Crust with Seasonal Garnish and Mashed Potato
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(+20,000)
FILETTO O CONTROFILETTO DI MANZO COREANO A SECLTA (110g9)
Hanwoo Steak with Seasonal Garnish and Mashed Potato
(Tenderloin or Sirloin)
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(+50,000)
FILETTO DI MANZO AUSTRALIANO (1809g)
Australian Wagyu Tenderloin Steak with Seasonal Garnish and Mashed Potato
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(+70,000)
BISTECCA ALLA ROSSINI (1109)

Korean Beef Tenderloin Rossini Steak with Seasonal Garnish
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MILLEFOGLIE

Hazelnut millefeuille, pumpkin, star anise sauce, gelato
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CAFFEOTE
Coffee or Tea
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Dinner Only
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