GALA DINNER MENU

Novotel Ambassador Seoul Gangnam
October 27th, 2017

Piper heidsieck cuvee brut NV
Cocktail — Canapés
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Domaine baland loire sancerre 2015
Amuse - Bouche
Smoked salmon with black sesame and Korean persimmon sauce
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Marinated tuna, sea scallop with sea urchin and citrus-ponzu dressing
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Veloute of sweet pumpkin with chestnuts and red dates
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Wolfberger riesling grand cru ollwiller 2014
Baked “lobster thermidor”
with spinach, mushroom, brandy cheese sauce, saffron potatoes
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Raspberry sorbet with lime
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Chéteau valade bordeaux saint emilion grand cru 2013
Slow cooked prime Korean beef tenderloin, perigueux truffles sauce
presented with roasted autumn vegetables, braised daikon
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Kressmann grande reserve sauternes 2014
Valrhona chocolate soup, infused with lavender, pistachio ice-cream
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Petits fours and pralines
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Coffee or tea
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KRW 220,000 per person
(10% V.A.T is included)




