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| GOUT DE VOISIN X0}z o] ot

130,000

KRW / PERSON

LOBSTER & MANGO SALAD #AE & ¥l de= SQ\Z

SEASONAL

BEEF TARTARE H|Z El2El2 (427]: U4t 3t2) ©
Tostada, Charcoaled Corn
N

IBERICO JAMON SALAD o|H|2] 3 3}5 A= (shA]|27]: AH¢14h
Mimosa Egg, Caviar, Seasonal Fruit
O AR AR, FiH]of, Al 2hd

skekok

GRILLED SEAFOOD PLATTER 1% si4t&E ZE

Prawn, Scallop, Abalone, Calamari, Crab Gratin
A%, kel (F24h), A& (S, 321, Al ek (B ojge ok

skskk

MAIN COURSE Choice of:

US PRIME DRY AGED BONE-IN STEAK US Z2}] E2}o] ofjo|3] . QI AH|o] = (2]117]: u|=Z4h

GOUT DE VOISIN ©]-%-2] 8 - o]gtg]o} 110,000 |

KRW / PERSON

ASSORTED ANTIPASTO PLATTER EE ZajE
Burrata Cheese, Tomato Giardiniera, Prosciutto & Melon, Mortadella
Relel A%, EnhE, Tk @R 27): nl24) &l B2 Eple} (@7 7] 2k A37]: 554D

CAESAR SALAD A|A] A==

Bacon, White Anchovy. Mimosa Egg
Ho]ZA (=2 127]: A3, ot d A=, 7]of)), Bto] E qhzH], B AL Al

BISQUEARANCINI & CALAMARI FRITTI B AT ol (4 o|ehg] oAl & ZEfnla] ZalE]
Chorizo, Garlic Aioli
ZP X (HA 7] AT 914, 2 ofo]& ]

skskk

LINGUINEALLA GRANCHIO thHA & otAEf

Tomato, Rucola, Gremolata
Entg, 2&2} O EetEt

ks

V01517

o2, e AREel & Fhal AT Folge
25k B9719] B ZAA] JAEF YY)

Restaurant Voisin, meaning 'neighbor’, is a modern
French restaurant all in awarm and inviting atmosphere.

GRILLADES

US PRIME FILET MIGNON 220g SH AE]|o]=3 220g
Wet-aged
8l ofo]g (4]27): v]F4h)

US PRIME RIB-EYE 360g 3 °t¢] 2H¢]3 360g
21 days dry-aged
Eao] o) (4]27]: B]74})

US PRIME T-BONE STEAK 600g E|2 ~E|°|3 600g
21 days dry-aged
Eg}o] ofo]%] (&]17]: m]=4LE)

US PRIME PORTER HOUSE STEAK 800g =ZE| 5}-%A AH|o]3.800g 270,000
21 days dry-aged
=apo] offo)y (4]27]: B]24P)

US CHOICE TOMAHAWK BONE IN 1kg ErtZ3 A o|3 1kg
21 days dry-aged
Eapo] ofjo]y (4] 127]: B]F4H)

85,000

160,000

210,000

320,000

or
— . LE PLATEAU GRILLADE FRUIT DE MER %ol 3+ si4H8 Selg
sz glo] & glo o| Al & o}o] Ao Al 717]: AF - . =
US PRIME DRY AGED RIB EYE US —E]‘ = __FL]‘ ] O“ ] cH } ] —Eﬂ ]i ( ]_L]] U]—} ‘_) PORCHETTA ié}” E} (EH Z]—‘_—’7]~ ]:” E‘——_-—] E\:]_'E-ﬂ') Prawn, Scallop, Abalone, Calamari, Crab Gratin
or Roasted Potato, Cranberry Sauce A2, G7ha]H] (L), 8 (Fuih), 33, Al 2219 (& o] oh)
N Fi ML EIF N - . ,
AUS GRILLED LAMB RACK 13™8of & oFZHH] (534 ’ (This menu is subject to change depending on market.)
or SMALL 98,000
LARGE 189,000
FISH EN PAPILLOTE A4 ot E DESSERT & CHEESE BAR TIAE & X|= H
K = GARNITURES
SELECTED COFFEE OR TEA #3] =& 3} _
HOMEMADE PICKLE & MASHED POTATO Zwo|= 72 & A= ZE o] MASHED POTATO "4 = Z&|o] = 9,000
SELECTED COFFEE OR TEA #3I] == 2t CREAMED SPINACH 33 Al &4 9,000
i " RATATOUILLE 2}u} 5o 9,000
= H = | = ROASTED SEASONAL VEGETABLE +& A& ok 12,000
’
SALADE & SOUPE ENTREES PLATS DESSERTS
s — BOEUF BOURGUIGNON H|Z 22735 (£]1.7]: v]=4h) 59,000 PROFITEROLES Z23]€ & 12,000
zy Eag EY Q. 1] I} 2} ’
grlji(e)lﬁds (()?11011}) F?OIIEQTEIGTW; e S A 26,000 VSVhE'le:/ngeiE?;ESpPTjn;o A R 28,000 Potato Mousseline, Mushroom, Bacon, Beef Sauce Chocolate Sauce, Vanilla Ice Cream
e o, e  Armp: o ° 7] AH|QUeE, FLHELL W), HIZ £ (4 m: 5] ) 2 42, Hide} po]23Y
Shefelefo) ) o, 1Fo)2 A%, £17] S5 (& W 5] slole shel W e, A, EobE FR RS, VL ST R SR, PRI AL I, B s (o 2D res e
IBERICO JAMON SALAD 27,000 ESCARGOT ojA721 32,000 MAGRET CANARD A ’ORANGE 28] 7t&4k o] (8] 24 45,000 CREME BRULEE 23 =22 12,000
ojH| 2|3 slF Ael= (BiA]| 7] AFA4h Herb Butter, Baguette Seasonal Vegetable, Orange Sauce Seasonal Fruit, Tuile
Mimosa Egg, Caviar, Seasonal Fruit &5 HE] HIAIE A ofzf, QHUA] AA (& wy: 0] ZAF) Adzd, e
o) AR A e SR o, A 2
SALADE BURRATA =2}l Alaje \% 29,000 TRUFFLE MUSHROOM RISOTTO };;m“ Y w2 31,000 FISH EN PAPILLOTE A4 998 E 48,000 FONDANT AU CHOCOLAT 2% & &2z} 15,000
Cherry Tomato, Basil, Balsamic Pearl, Prosciutto o EgZ WA g RE (dn]: ZU4h Seasonal Fish, Clam, Mussel Vanilla Ice Cream
Hhe EnolE HPE, BRApE] EH T2 i e (SX] 27): o] Assorted Mushroom, Parmesan Cheese, AOP Butter AE Y, 2, Z8 HpeEp ool A3 7
of2i7hA] 4L, Tabet 22, ofo] 23] HE]
BEEFTARTARE ®]= E}=2E}2 (4]77]: 2Ujatske) © 32,000 TRUFFLE FUNGHI PASTA E& & £7] oAk} 42,000 APPLE PIE °§Z F}o] 15,000
Tostada, Charcoaled Corn oG Porcini Mushroom, Black Truffle Vanilla Sauce
EAEC 78 s ZaA w4, B E2E A e 42
LOBSTER & MANGOSALAD ¥4 &2 A8 ¢7 39,000 LASAGNES DE HOMARD #AF @bk 42,000 TRIO ICE CREAM E&| 2 ofo] A3 15,000
Shrimp Chips, Herbs SEASONAL Lobster Tail, Scallop, Abalone, Zucchini, Basil, Tomato
A3, 5 GAE, B (2]34H), H 5 (Fheh), 774, 0, EohE
The rice, chicken, cabbage and chili powder used in Kimchi are locally sourced in Korea. &, $1.7], w370 2] o] vjj %9} 137} 2= FujAkel ot
s A 2 P ste] ol A A 27]7F gloAl B A HofA TaEl FA17] Hiy o

Food allergies and intolerances : We welcome enquiries from guests who wish to know whether dishes contain particular ingredients. &4] ¢&|27] 2 31
]

=
o '
All prices are inclusive 10% tax. 47| 7F4-& 10%2] Al Zo] ZZ=]o] 9l& ),

Menu items are subject to change depending on market. A% Ar3to] upa} AH o 77} A= £ lGU o)

i)




