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THE MARGAUX GRILL LUNCH SET

KINDLY SELECT ONE DISH PER COURSE

STARTER

HANWOO 1**BEEF TARTARE

k- 10 BEEE (7] Ak g9
Marinated garden herbs, sweet potato purée, chili

GIN AND TONIC CURED SALMON
Bl vkl ¢l

House-smoked, Korean Sevruga caviar, sour cream

CAESAR
AA AR E (S A) 7] - o] 4= A

Romaine, anchovies, bacon, egg yolk, Parmigiano Reggiano, crotGtons

FRENCH ONION SOUP[+5]
SH, aF 2 A =7 S guk FE (52 A A A7)
Aged Comté and Gruyere cheeses, crottons

SOUP OF THE DAY

Q50| A X (FAYAL B )

MAIN
KOREAN HANWOO 1** STRIPLOIN [+20]

a5 1 AL B (H 07T 89

KOREAN HANWOO 1** TENDERLOIN [+20]
9 1 eb (AT )

USA SUPER PRIME STRIPLOIN
3 Lok AT 54 (H1)E R

USA SUPER PRIME TENDERLOIN
EE ELGRENEERRIER)

AUSTRALIAN LAMB CHOPS
G (T ZFA

Served with daily vegetable purée, seasonal vegetables, Bordeaux jus

CLASSIC DESSERT
DESSERT OF THE DAY
s HAE

CARAMELIZED CHEESECAKE with vanillaice cream
nhd g} ofo] AT - S o1& A=A 0] A

CRAFTED ICE CREAM AND SORBET
ofo] A=Y I L= H|

79

If you have any concerns regarding food allergies, please alert your server prior to ordering.

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.

54 S0 thE el 2717k oA TR A MEA Fol vy d SA9 @ 29 7, bR, ke, 2R AR
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THE MARGAUX GRILL DINNER SET

KINDLY SELECT ONE DISH PER COURSE

STARTER

GIN AND TONIC CURED SALMON
o vhal Ao
House-smoked, Korean Sevruga caviar, sour cream

BURRATA
eojeh 4= e =
Cherry tomatoes, basil pesto, wild rucola, toasted walnuts

SOuP
MUSHROOM BROTH

BIALBHE S (B SFulak Bv))
Roasted mushrooms, baby potatoes, radish, bok choy

SOUP OF THE DAY

25 FA FIL (FTUAL Ha17)

ENTREE

ROASTED SCALLOPS
b u] ol

Maitake mushrooms, kohlrabi purée, micro leaves

MAIN
KOREAN HANWOO 1** STRIPLOIN [+20]

% 1 AL B (H 0TI 89

KOREAN HANWOO 1** TENDERLOIN [+20]

B9 1++ ek (A 7] =Rk 3-9)

USA SUPER PRIME STRIPLOIN

Fl Zeked AT 54 (33070 T

USA SUPER PRIME TENDERLOIN

G ekl Al (4 37]:9] A

AUSTRALIAN LAMB CHOPS
Fan] (Fr:zF4h

Served with daily vegetable purée, seasonal vegetables, Bordeaux jus

CLASSIC DESSERT

DESSERT OF THE DAY
2ES UAE

CARAMELIZED CHEESECAKE with vanilla ice cream
vid g} ofo] AT /S ¢l& A =A0)l 2

CRAFTED ICE CREAM AND SORBET
ofe] g v} 2=H|

150

If you have any concerns regarding food allergies, please alert your server prior to ordering.

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.

574 Aol dst Gl =77k QLoAd S A WEEA] o vyl G S 3 d 2 &5, 7Fa R, diabe, 2050k Al
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GARDEN SALAD

@ BURRATA 28
A A P = R
Cherry tomatoes, basil pesto, wild rucola, toasted walnuts

CAESAR 24
A A= (A 17 < 544
Romaine, anchovies, bacon, egg yolk, Parmigiano Reggiano, crottons

BEET 22

HE A=
Apple, hazelnuts, aged Comté cheese

STARTER

HANWOO 1+ BEEF TARTARE 32
B9 1 e (2] I )

Marinated garden herbs, sweet potato purée, chili

GIN AND TONIC CURED SALMON 32
t wiaL <o
House-smoked, Korean Sevruga caviar, sour cream

GRILLED OCTOPUS 30
T ol (Bo] : Fujahy

Baby potatoes, quail egg, capers, pickled red onion,

bagna cauda, black olive oil

G ROASTED SCALLOPS 30
Fe]) ol

Maitake mushrooms, kohlrabi purée, micro leaves

SOuP

FRENCH ONION SOUP 24
o), 8ol 2 A 27} LA 5t (55 EFAF A7)

Aged Comté and Gruyere cheeses, crotiton

G MUSHROOM BROTH 18
B BhE S (84 AL Eha))
Roasted mushrooms, baby potatoes, radish, bok choy

PASTA

SQUID INK CARAMELLE 46
HE FHpa @A 7] @ 2914k

Poached lobster, chorizo, carrots

GARGANELLI BOLOGNESE 39
7t27pde] E2uUlA (Fa7] : 54, X ar] Ul
Parmigiano Reggiano, fried rosemary

FISH

CATCH OF THE DAY Market price
259 AT

@ Chefs’ recommendations

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.

54 5200l Tz Qe 277} oA d T A whea] o] nlgth @ 223 g 2| 85, 715, sk,
Nt AR AR e 2S5 9]lo] 2 4l
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FROM OUR BUTCHER

Our carefully selected cuts are all butchered in house, aged to reach their peak
tenderness and finest flavor. All steaks are cooked over Korean seasonal woods using
our custom-built open fire grill and Josper charcoal oven.

o) mla aee] mE w7l A4e] §43) uhg slal sl ool e AR,
RE zgjo]2E AR AL 9F 1989 29 A2 eRdA ZelEU.

KOREAN HANWOO 1+
@& STRIPLOIN 200g 135

A& 54

RIBEYE 200g 135

EXA=DY|
B =

TENDERLOIN 200g 126

2

USA SUPER PRIME BEEF

TOMAHAWK | allow 30 minutes 1.2Kg 315
EntSE | 324 308 28

PORTERHOUSE 1Kg 216
ZES-2

EDT-BONE 600g 160
E] &

NEW YORK STRIP 250g 98

g 2EY

RIBEYE 250g 92

ErA=DY
B =

&> TENDERLOIN 200g 85

2

AUSTRALIAN LAMB
LAMB CHOPS 270g 75

oy

@ Chefs’ recommendations

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.

57 &4J0] Tl L2717} oAl a1 whea] Bel vighleh. & $403) 9 2ol 85, 7Fa, S,
2R AR HAE 455 91200 B 5 g
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FARM-TO-TABLE

ROASTED SEASONAL VEGETABLES 12
TE AR AN
JOSPER-GRILLED CAULIFLOWER 12
REESESD
SAUTEED WILD MUSHROOMS 12
AR WA Bo
SAUTEED ASPARAGUS 12
olrstelA s Bg

¢ CREAM SPINACH 10
Y AlgA|
SIDES
TRUFFLE FRENCH FRIES 10
EE 74} 53
CREAM MASHED POTATOES 10
neaS ozl 7}
HERB ROASTED POTATOES 10
T3

¢ MAC AND CHEESE 10
) o} X =

CRAFTED SAUCE

HERB BUTTER with rosemary, garlic and thyme 4
&8 WY (2=r, vhe)

MOREL MUSHROOMS 4
Bl Bl

TARRAGON BEARNAISE 4
Hofu] =

GREEN PEPPERCORN 4
™ =3

FRESH WASABI 4

N z97} shA]

CLASSIC DESSERT

¢ CARAMELIZED CHEESECAKE with vanillaice cream 19
vpd g} ofo] A7 S ¢l X =A0] A
CREME BRULEE with vanilla ice cream 19
npde} olo]~A ) A3 By
CHOCOLATE PUDDING with coconut ice cream, nuts 19
FFY ofo| 2T ANFE ¢le 2F 3
CRAFTED ICE CREAM OR SORBET 19

37}A] ofo] A~ FEE A
@ Chefs’ recommendations

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.
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