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

CHAMPAG

VEUVE CLICQ

HOUSE SELECTED WINES

NE & SPARKLING

UOT, YELLOW LABEL BRUT, CHAMPAGNE, FRANCE

Pinot Noir, Chardonnay, Pinot Meunier

GLASS 38,000

VILLA SANDI, VALDOBBIADENE PROSECCO EXTRA DRY, VENETO, ITALY

Glera
GLASS 25,000

PRUNOTTO M

Moscato
GLASS 24,000

ROSE

INVIVO X SJP
Syrah, Grenache,

BOTTLE 180,000

BOTTLE 120,000

OSCATO D'ASTI, PIEMONTE, ITALY

BOTTLE 110,000

ROSE, PROVENCE, FRANCE
Cinsault

GLASS 23,000 BOTTLE 100,000

WHITE

DOMAINE SERVIN, PETIT, CHABLIS, BOURGOGNE, FRANCE

SIGNATURE DISH =

SALADE DE THON #x| A= (o}t
Seasonal Fruit, Pear Pickle
A- I, v HF

SHRIMP ECLAIR Aj-$- of Z-2f o]

Caviar, Egg
7] of, Al

OCTOPUS TACO &of E}Z

Potato, Olive
Fdp == A=

sksk

skekok

GOUT DE VOISIN Xo}xjo] u}

of: 4

iy

GRILLED SEAFOOD PLATTER 1% 3j4HE ZaH
Spiny Lobster, Scallop, Crab Croquette, Calamari, Saffron Risotto
AvpolU] FAE], heu] (DL, AL Z2A, B, AL B ZE (8 o Z e obah)

130,000

KRW / PERSON

MAIN COURSE Choice of:

or

or

or

AUS GRILLED LAMB RACK 1Zof & ZH| (334h

FISH EN PAPILLOTE A4 92 E (F&: 24

US PRIME DRY AGED BONE-IN STEAK =z}o] ofo]A] Uszatel & Q1 Ago]=3 (4]2L7]: v]=

US PRIME DRY AGED RIB EYE =2}o] ofjo]A] USsz el & ofo] Ag|e] 3 (4]1L7]: 7|4t
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SWEET POTATO GRATIN & HOMEMADE PICKLE 17u} J2te) & EHo|= 9 &

PLATS

BOEUF BOURGUIGNON H| = B 27]% (&]127]: u]Z4h)

Potato Mousseline, Mushroom, Bacon, Beef Sauce

59,000

ZAF R, WA, wlo| (A L 7]: AR AL ofAHER HIJOE) , HIZ A (£ v o] =2E)

MAGRET CANARD A I’ORANGE ¢8| 7}&4F F-o] (28] Zuj4h)

Seasonal Vegetable, Orange Sauce
AH oA, LER 22 (£ w: )

FISH EN PAPILLOTE A4 T3] 8 E (&: 3H4h)
Seasonal Fish, Clam, Mussel
AE A, 2, S8

TRUFFLE FUNGHI PASTA E&| & 37| oTtAE

Porcini Mushroom, Black Truffle
Z2 WA, 24 E2iF

ABALONE & SPAGHETTI A& (ZWj4}) & A3tA|E
Arugula, Dried Tomato

op2 2}, cajo] EnlE

45,000

48,000

42,000

42,000

GRILLADES

US PRIME FILET MIGNON 220g $H AHo]|3 220g
Wet-aged
81 offo] 3] (£]117]: B2 4k)

US PRIME RIB-EYE 360g 3 °to] A&|¢]3 360g
21 days dry-aged
=apo] offo)y (4]27]: B]24P)

US PRIME T-BONE STEAK 600g E|2 2E|°|3 600g
21 days dry-aged
=ao] ofjo]y (4]27]: B]24P)

85,000

160,000

210,000

US PRIME PORTER HOUSE STEAK 800g =ZE] 514 AE|o]3.800g 270,000

21 days dry-aged
Eapo] o)y (4]27]: B]24})

US CHOICE TOMAHAWK BONE IN 1kg Erts3 AHo|3 1kg

21 days dry-aged
Eao] o] (4]27]: B]Z4})

320,000

LE PLATEAU GRILLADE FRUIT DE MER 1Zo| +& si4HE S

Spiny Lobster, Scallop, Abalone, Crab Croquette, Calamari, Saffron Risotto

25fo]u] G, FhelH] (£, FE (FUD, A Z2A, ), AL e 2lZE (8 o|FEloped)

Chardonnay
GLASS 26,000 BOTTLE 120,000 DESSERT & CHEESE BAR YA E & X2 H} (This menu is subject to change depending on market.)
. SELECTED COFFEE OR TEA 73] & %} | SMALL 98,000
m—— g LARGE 189,000
LITTLE BEAUTY SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND
Sauvignon Blanc W H GARNITURES
GLASS 26,000 BOTTLE 120,000 , MASHED POTATO 54| = ZH|o] & 9,000
SALADE & SOUPE ENTREES
POMMES FRITES 7=} ® 4 9,000
DR. LOOSEN, BLUE SLATE RIESLING KABINETT ONION SOUP GRATIN zZ#x] ojyed &= J8te) 26,000 SEARED SCALLOP & A} (F]=4h) 29,000
Riesling | S N 4L 3 s < 3} Al , o
GLASS 26,000 BOTTLE 120,000 Caramelized Onion, Fromage Gruyére Octopus, Mussel, Fregola, Chorizo SWEET POTATO GRATIN _T’—:ILU]— jj} © 9’000
Fhepdato)y Ful, IR0 2 XX, £]117] F4= (£ 1w B4k 20], 3, ZeFef, za]x (Sfx]127]: £A32]) RATATOUILLE 2}t o] 9,000
OCTOPUS TACO &of EtZ 27,000
RED Potato, Olive ESCARGOT d|A7tE21 32,000 ROASTED SEASONAL VEGETABLE & A& ofxf 12,000
7], 2alE Herb Butter, Baguette
MANCEY, BOURGOGNE PINOT NOIR, BOURGOGNE, FRANCE F12 HIE, HAE DESSERTS
Pinot Noir SALADE DE HOMARD #4H A3= 28,000
GLASS 28,000 BOTTLE 130,000 Romjne’ Seasonal Fruit, Fear Pickle TRUFFLE MUSHROOM RISOTTO i—t»{? /31,000 CREME BRULEE =3 =23 12,000
2ol Al 7Y, vl 2] 2 EZ HA g RE (o] ZUjAb Seasonal Fruit, Tuile
SALADE DE BURRATA &a}e} Alej= é’;‘ 28.000 Assorted Mushroom, Parmesan Cheese, AOP Butter AZT, Hd
CLARENDELLE ROUGE, BORDEAUX, FRANCE Cherr . ) . 5O ’ of 2] 7kX] Bl A, fapik X, ofjo] .1 H]E]
) 'y Tomato, Basil, Balsamic Pearl, Prosciutto
Merlot, Cabernet Sauvignon, Cabernet Franc e EolE M WA B ZEHE (5327 024 TRIO ICE CREAM Eg| % ofo]AaHY 15,000
GLASS 28,000 BOTTLE 130,000 ,
SHRIMP ECLAIR AH_(ID" Oﬂ%%ﬂ()-] 29,000 BABAAU RHUM H]‘H]‘ o *,-_11:-‘] 18,000
FIRST DROP, MOTHER’S MILK, SHIRAZ, BAROSSA VALLEY s Vamilla Mascarpone Cream. Orange
Shiraz ’ ’ ’ Ak AE urge) oAz 2, 2
GLASS 28,000 BOTTLE 130,000 SALADE.DE THON Hx A= (ol Yokl 32,000 MOCHA CHOCOLATE TART 57 222 gl=2& 18,000
Seasonal Frmt; Pear Pickle Valrhona equatoriale 55%
AE 7, v T2 Wz} o FHE E Y 55%
The rice, chicken, cabbage and chili powder used in Kimchi are locally sourced in Korea. 4, &1.7], BjZZ x| o] v o} 127} 2= AR
Food allergies and intolerances : We welcome enquiries from guests who wish to know whether dishes contain particular ingredients. &4] ¢&|27] 2 3135 A3} B 5te] So|Atgt H L2 oAl Bo 28] 225 A 7] vl o
All prices are inclusive 10% tax. 47| 7F4-& 10%2] Al Zo] ZZ=o] 915t

o

Menu items are subject to change depending on market. A% Al3to] upa} A& o 77} A= £ Syt




