11.15.2026

Doorsat5PM
Serviceat5.30PM

Restaurant Francais

S100/

person
(+tax & gratuity)

LA CUISINE DU MONDE
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JANCHI GUKSU

Korean Celebration Soup
Julienned mushrooms, zucchini,
and carrots with egg ribbons and
noodles in mushroom stock

SECOND COURSE
HAEMUL PAJEON

Korean Seafood Scallion Pancake
Crispy Korean scallion pancake with
shrimp, mussels, and clams, in a soy-
garlic sauce

THIRD COURSE
DAKGANGJEONG

Korean Fried Chicken

Korean style fried chicken toassed in
a honey garlic sauce, served with a
side of Chicken Mu (pickled radish &
carrots)

GASTRONOMIC TRAVEL SERIES PRESENTS:

FOURTH COURSE
GOCHUJANG DWAEJI GOGI

Crispy Braised Pork Belly

Crispy pork belly with gochujang
butter sauce, sesame spinach, and
scallion salad (Pa Muchim)

FIFTH COURSE
GALBI JJIM

Braised Beef Short Ribs
Braised beef short ribs with Asian
pear soy sauce jus, Korean sweet
potatoe puree, and pickled sliced
cucumber (Oi Muchim)

SIXTH COURSE
UYU KEURIM DONASEU

Milk Cream Donuts

Milk cream-filled donuts, fresh
strawberry compote, and powdered
sugar

TABLE ACCOMPANIMENTS

KIMCHI & STEAMED RICE
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