Les Trois
Gourmet Cuisine



Chef’ Special

** Hot Grilled Eel Marinated in Sweet Soy Sauce
Apol7o] HhAL

60.

** New Shring Greens Bibimbap and Beef Brisket Stew
Buhg HuT SR

59.

*% New Korean Beef Bone Stew and Stir-fried Webfoot Octopus
AT ARG 0|82

65.
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Rales | es Trois



Starter

French Onion Soup
zZAX ojUd =

25.

Caprese Salad with Burrata & Wild Tomatoes
Bale} 7= FhE A

32.

Kimchi Gazpacho with Seafood
sirE 9% stanE

38.

@ Chive Salad with Braised Shank & Sesame Dressing
Ml AR Edle AEQ oFE AR B3 A

o2 EZ2

33.

@& Hanwoo Beef Tartare with Fresh Truffle

N EREZ 25 £

45.



One Pot Meal

Multi-Grain sous-vide Chicken Bowl
SHE X7 BE ZE M

32.

Salmon Salad Bowl with Assorted Beans
Aol & BE F A=

34.

Noodle Salad Topped with Korean Sea Urchin Roe

A gE 2 8718 =

38.

Black Barley Abalone Risotto
Ao Bel Y YEE

39.



Fresh Pasta

Bottarga & Taro Stem Aglio e Olio
=3 259 of2 BhAR

33.

White Ragout Pasta with Truffle
E21Z WA 3ol 27 Thak)

38.

Seafood Tomato Cassoulet
SIAHE 7] BpAEL

38.



Korean

“Hyojonggeng”; Royal Soup with Assorted Seafood & Beef
£ yhat

75.

Grilled Short Ribs Marinated in Soy Sauce
7] o uhy

79.

Abalone Porridge with Seaweed Fulvescens
njgo] FE %

39.

Abalone Porridge
AEs

39.



Main

Hanwoo ; Korean Beef Burger
39 ¥
35.

Assorted Seafood Stew in Turmeric Broth
Y RE ANE AR

66.

Seafood Papillote in Lotus Leaf
A9l sl eE

68.

Hanwoo ; Korean Beef Steak(160g)
oH$ AE|°]Z(160g)

88.



Dessert

Mango Sherbet
L AU

10.

Green Tea Ice Cream with Red Bean Paste
S =3} ofo] A7

12,

Chef’s Recommendation For Today’s Dessert

Az 27 ool trE

18.



Coffee

Hot / Cold
Espresso - o|AZ g4 7.
Americano - °}H|2|7} % 9./ 10.
Café Latte — 7}5|2}H| 10. / 11.
Capuccino - 7}¢EA]| = 10. / 11.
Café Cinnamon Latte - AL} 2}H (Hot Only) 11.
Tea
Hot / Cold
TWG 1837 Black - & 9./ 10.
TWG French Earl Grey - € 18|0] 9./ 10.
TWG Grand Wedding -1 E 9t 9./ 10.
Chamomile - 7} 20} 9./ 10.
Rooibos - F0|H.A 9./ 10.
Soft Drink
250ml
Coca Cola, Zero Z7}=2}, A= 8.
Sprite AXg}o|E 8.
Mineral Water oo
Acqua Panna(Spring) - °o}F-o}xjL} 8.
San Pellegrino(Sparkling) - AFg| 22| = 8.
Premium Water Valais(Spring) - &3 12.
Premium Water Valais(Sparkling) - & 12.



Beer

330ml
Stella Artois — AEl2} o} 2 £0}(2}A) 19.
Weihenstephan Hefeweissbier — H}-o|oll 778 (2o 2= ) 19.
Inedit Damm - |45 2 (Z+A & EHF) 21.
Signature Korean Whisky

Hwayo XP Premium - 3}Q XP Z2]u]Hd(500ml) 210.

(Aged in Oak Barrel for 5 years)

Hwayo XP Premium - 3}Q XP Z2|a]d(750ml) 350.

(Aged in Oak Barrel for 5 years)
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Pleace inform 1ic of anv food allerciec or intolerance nrior to nlacine vour order



