CHEF’S SIGNATURE

STATER

BEEF WELLINGTON

MEAT & FISH

HONEY WITH LEMON
SWEETENED TOMATO SALAD
CREMY VINAIGRETTE, GREEN SALAD, WHITE BALSAMIC, HERBS
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20.0

LITTLE GEM LETTUCE SALAD 18.0
LEMON VINAIGRETTE, PARMIGIANO-REGGIANO, BASIL PESTO
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HALIBUT & GRAPEFRUIT CARPACCIO

LEMON SAUCE, SMOKED TROUT EGGS, AVRUGA, HERBS
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28.0

HAN-WOO BEEF TARTARE
WITH SEASONAL GREEN
AVRUGA, CAPERS, PICKLED MUSTARD, MAYO SAUCE, HERBS
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SWEET CORN CREAM SOUP 9.0
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BEEF WELLINGTON WITH TRUFFLE DUXELLE
BEEF JUS SAUCE, SEASONAL VEGGIES, HERBS
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80.0

ENJOY WELLINTON AND GET 20% OFF BOTTLE WINE
850——>68,0
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BEEF WELLINGTON COURSE FOR 2

150.0

LITTLE GEM SALAD
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SWEET CORN SOUP
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YOUR CHOICE OF PASTA
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HAN-WOO BEEF WELLINGTON
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VANILLA CREAM MIELLE-FEUILE
L

U. S PRIME BEEF STRIPLOIN

DIANE SAUCE, MASHED POTATO, ASPRAGUS, HERBS
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ROASTED DUCK CONFIT &

ORANGE SALAD WITH CHERRY WINE SAUCE

MASHED POTATO, ORANGE REDUCTION, HERBS
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GRILLED JEJU OCTOPUS AND
CELERIAC PUREE
SEASONAL VEGGIES, SMOKED TROUT EGGS, HERBS

SEA 79 H R = 2012 d22[of Fai| & MIE xHA

(201: =LHLH

SAN FRANCISCO SEAFOOD STEW )
“CIOPPINO”

SEASONAL SEAFOOD, TOMATO, BUTTERED BREAD
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60.0

52.0

45.0

50.0

PASTA & PIZZA

PRAWN & CRAB STUFFED RAVIOLI
IN PRAWN BISQUE SAUCE
ARUGULA OLIVE OIL, HERBS
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ROASTED GNOCCHI WITH PARMESAN TUILE

WITH TRUFFLE MUSHROOM VELOUTE
POTATO, CREAM, TRUFFLE MAYO, HAZELNUT, HERBS
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BRAISED BEEF SHANK RAGU GRATIN

RIGATONI, PARMIGIANO-REGGIANO, MOZZARELLA, HERBS
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GRILLED PRAWNS WITH RISOTTO J

IN SPICY POMODORO SAUCE
PARMIGIANO-REGGIANO, BASIL PESTO, HERBS
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CLAMS & PRAWNS WITH SPAGHETTINI
IN SPICY GARLIC OIL SAUCE

CLAM STOCK, EXTRA VIRGIN OLIVE OlL,
PEPERONCINO, HERBS
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JAMBON FUNGHI PUFF PASTRY PIZZA 22.0
MUSHROOMS,TOMATO SAUCE, MOZZARELLA,
PARMESAN CHEESE, ARUGULA
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MENU by Chef Denis Ryu
SMALL DISH FOR WINE DESSERT SIDE DISH
BRIE CHEESE, OLIVE & CRACKER 25.0 HOME-MADE FILO APPLE PIE 15.0 ROASTED BRUSSELS SPROUTS 15.0
HE| XX, 22|, H1lF & J2FH VANILLA ICE CREAM, SUGAR POWDER, OjOAF X | Z2E ZEQ1 12 O|L| L=
CANDED PECAN, HERBS
OLIVE BOWL 20.0 = ojZ=mio|2tojo|ATz! TRUFFLE FRENCH FRIES 12.0
of2{ ZFe| Hel 22|15 EBE AR5
VANILLA CREAM MIELLE-FEUILE 15.0
RASPBERRY SHERBET, TUILE, HERBS SOURDOUGH BREAD & OLIVE OIL DIP 10.0
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e OPEN | & ~ E 11:30~22:00

* BREAK TIME | & ~ 3 15:00 ~ 17:30 (£: NO BREAK) e« CLOSED | ¥
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All prices are inclusive of 10% tax.



