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All Day Cafe Menu

100% 22l Bj= T 7

*da|x| 2 A
Korean Beef Burger with Flat Bread (Daily Limited Quantities) BE4 AN ELERTHE ( SXIEE )

25.

B S7HSA MESIR|
BEES =04

ﬁ 1<

Anti-aging Herb Chicken Breast Sandwich

&2
Muesli with Freash Fruits = 5 BLFT8EF K FE
19.

Special Korean

9 XL 40| 0|%E

Korean Seaweed Soup Table d'Hote &EETM
33.

S B AZA] JiggE
Korean Bibimbab SEAF M
24,

2 LEE
Korean Beef Foot Soup Table d'Hote E54-Hi4-7
33.

IF A2 g =2
Abalone Porridge SEE83E
23.




Soup & Cassolet

01l Of 2|/ AL} OPATIEIZIA MEE
BEoOmSASRRRn Us Salad T
ElY ttaet ao =EE . .
Sweet Pumpkin Soup &1 /7A
10.

ES HE HE4 AT
Beet & Young Chicken Barsch Soup #H
13.

A3zl 2222l o
Spinach Broccoli Soup 3=
10.
| 5=8AlE EE2! sl
Assorted Seafood Turmeric Cassolet with Crust
23.

HEDL HEllE B2 nlg 71&8
Seaweed Cassolet with Abalone & Sundried Green Seaweed (& E S B IET
25.

10cl| Ebis} S
Super Food Salad -+
26,

S IE Mz{=Q} HEE 010|122
Grilled Korean Beef Salad with Basil Aiali 1864
30,

OF OF2tHALD} OtAIIZ[Z EA MB=
Wild Mushroom & Asparagus Salad - $F 4
28,

LM RS 259 2IRE X|=9} YE £t

o T

Ricotta Cheese & Cherry Tomato Salad with Fresh Basil =RAH| 2
28,



7tX| & S} HE|ore
Tagliatelle with Eggplant & Zuccini 27

23.

2ielio} PES0IE ZE0 EL] Y| 22l
Alio Olio Pasta with Dried Pollack & Sea Squirt & e AR E He T A & 788
24,
HE WEE EEQ 7IEELEE
Carbonara Pasta with Natto Beans EHIZENENE

25,

HElE Z2E0I |42 H|YUT OAE}
Assorted Seafood Bianco Pasta with Dried Green Seaweed {TifE@ELEFREEETE

25.

HE Of2t SI0|E 240! TAEIR} AMB Zl2|H| F20]
Bianco Pasta with Dried Fish Roe & Pan Fried Scallop thE®BE & TEHHFHED

40.

=LA 25 S0| S0iZt 25 AA THAE]
Ragu Sauce Pasta with Assorted Beans & ERHEMTRE
25,

HUEE €50 EnfE AA0| HFE TPAE}
Pomodora Pasta with Fresh Basil & Green Vegetable E7i# 2 1/ O0MEER

28,

N

},
A=t FelofiE] Sals 29 BRAE}
Tagliatelle@with Eggplant & Zuccini
BAMT =R RAES

i




Risotto & Rice

= 252 G4 2|2
Young Chicken Risotto with Black Garlic /]\X

o ..
ofsg 2

25,

SHE7| Ts HigE

Abalone Bibimbab in Stone Pot B HigHE R

29,

HE 2|X=9} ANEH 712[H[50|
Squid Ink Risotto with Pan Fried Scallop # &t R AFIRE EFIE I
28.

Stone Pot

HEE ARS 5 f7IaH

32.

sln| =EXIE 220 iSEt S8 AR
Spicy Mussel Stew with Crust Brown Rice TR T = A&MRAEER S HE
26,

- GilANE 2
Assorted Seafood Stew with Turmeric

Sauce Yt ES
66.

S= 2| =Eet AMSkIa|H (20|
Squid Ink Risotto with Pan'Fried Scallop
S8 TRANREERIEN




%_.'El‘ otx| E+0|2f ofAOIEIZ A
Grilled Whole Calamari & Asparagus Z 2 K=

»

Seafood

36.

Alaier Hof S20|E
Fresh Salmon Plate

32.

A MM ies
Seasonal Fish Papillote

48,

Z7ERH| AE|0]=32) AIRR| AA
Pan Fried Halibut Steak with Spinach Sauce

36.

HiZial 7 SA AR0IR (HY BE4Y

Pan Fried Baccala Cod Steak (Daily Limited Quantities) #5& 5 ( 5

42,

T2 BHR| E019} ofALRIT A

Grilled Whole Calamari & Asparagus B2 8%

30.




g EQQl AAQ K& XSk :_:,‘LH{_l' =AM AH|0|E 2000
Sous Vide Korean Pork NEclkeSieak With Red \WinsSacs

¢ B 72 {35 52 15 S A
sEZole| BE SBQB/0S
KO 1% OISHE AYAIEL: 511 A48 BN ALBEILICL

1+ B2 OrAl AE|0]3 180g / 2409
1+ Korean Beef Tenderloin Steak 180g / 240g 1+ NS4 EHRAHE180% / 24058
55./72.

1+ él_f_g = Al

S4l AH|O|= 200g / 250g
1+ Korean Beef Sirloin Steak 200g / 250g 1+ RE4-7VERSG-HE2005 / 2505%

55./72.

=20l LAt HE Za|eh JLfA B4 ARO[ 200g
Sous Vide Karean Pork Neck Steak with Red Wine Sauce

S RSEETIANEL
46,

=2t E20|E(8Y BT )

ungarian Goulash Plate(Daily Limited Quantities)
4HE (BXRE)
32.
Q2| 7 t AH|IO|Z2F AMEZ|A 2HIEOC|
Pan Fried Duck Breast with Citrus Garnish Ratatouille $2fa#H

42,




Clsdr 33 =2
On The Side Sweel Pumpkin Créme Brulee  8HFI/IUSIER T

DaAE Ssint T8i) oiche XX
Prosciutto Cook Ham & Grana Padano Cheese B AFRIZE XHERIFAETIE
25,

fAntFel I8 Sel=
Assorted Dried Nuts & Green Qlive {HifTF{_ R&EiRid
18.

I offet HTX|L| X|j=
Grilled Vegetable & Boccoini Cheese (& E 3K Boccoini i1 F&
26.

Dessert

Hadk 33 S
Sweet Pumpkin Créme Brulee SHES/HEEME® T
10.

LAPTL AZE OO | AT E]
Homemade Ginger Ice creamn with Ginseng BRlEZ/ACERECAZ
12.

AE Dl ExEet J8|A QHE
Greek Yogurt with Mixed Fruits Compote FisBINILESKRERE
10.




=8}/ 210|E Sa} / ATalojE
Coke / Coke Light / Sprite Bl 5/4E18
6.

(LY,

A geflae|te (500ml) / oFRE0} Tk (500ml)

5an Pellegrino (500ml) / Acqua Panna (500ml)

(500%

Fresh Juice

M2 FA /8

S0187 |9 =&/ XS

= A
T —

SRl E =2
Lemon Juice / Peach & Kiwi Juice / Cabbage & Grapefruit Juice 7

14,

Ol 27t / Of
Americano / Espresso =

Hot 9./ lced10.
71| 2hH / 7R e
Café Latte / Cappuccino Il

Hot 10./ iced11.

Les Trois Gourmet Cuisine

Les Trous (2| E=0H

) W L B N T
Thank you for visiting Les Trois. Gourmet Culsine




