LIVING ROOM

INVERNO PIEMONTESE
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Seasonal Wine Paring 1 Glass
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2020 Fratelli Giacosa, Barbaresco DOCG, Piemonte, Italy
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A traditional Piemonte wine, featuring soft tannins and delicate notes of cherry and violet
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ANTIPASTI Appetizer of zje}o]#| ANTIPASTI Appetizer ¢ wje}o]A

CEVICHE DI RICCIOLA
TONNATO YELLOWTAIL CEVICHE
SLICED BEEF WITH CREAMY TUNA SAUCE o) A8 A @
EUE®OQ

Smoked yellowtail, Osetra caviar,
Traditional Italian-style thin sliced of Hanwoo beef sirloin,

orange segment, grapefruit segment,
caper berry, rucola, tuna mayonnaise sauce, chesthut chip oak-aged white balsamic vinegrette, dill, chervil
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PASTE Pasta o} 2~}
PASTE Pasta 5} ~81 (8] 1)
RISOTTO D'ORZ0O CON FUNGHI
PAPPARDELLE ALLA CARBONARA e
TRADITIONAL ITALIAN CARBONARA - e
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Rigatoni pasta, pencetta, egg yolk,
Pecorino, Parmesan
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chicken stock, balsamic vinaigrette, Parmesan
e, e el wA, eheh A2,
A7) 2% AP 0|2, B2 A=
MAIN COURSE (2 1)

CONTROFILETTO DI MANZO
o GRILLED HANWOO BEEF SIRLOIN
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ORZOTTO AL NERO DI SEPPIA Korean Hanwoo beef sirloin 100g, grilled artichoke,

BARLEY RISOTTO white asparagus, Barolo wine-sauce
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Mascarpone, mussel, Parmesan
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MERLUZZO SALATO ALLA/GRIGLIA
GRILLEL SAUTED SILVER GOD

agel AL AT 2T ®
DOLCE Dessert UAE Salted cod, fregola arrabbiata, roasted fennel
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LIMONCELLO BABA

ZEAZ vlvl &
Ricotta cream, lemon peel, lime zest, thyme
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DOLCE Dessert tJAE
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Mascarpone cream, ladyfinger, espresso, dark chocolate
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Our chefs are pleased to accommodate requests related to food allergies or special dietary requirements. Please inform our staff of any such requests in advance
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Prices are in 1,000 Korean Won and include 10% government tax. No service charsc applies
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