THE
MARGAUX
GRILL



If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.
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THE MARGAUX GRILL LUNCH SET

3 COURSE 100
4 COURSE 120
STARTER

HANWOO 1+ BEEF TARTARE
-1 BFZELE (&2317]): Ial 39
Pears, cornichons, capers, crisp sweet potatoes, chili, egg yolk mixture oil

CAESAR SALAD & SMOKED SALMON
AJA A Eoh FA Ao
Romaine, anchovies, crotitons, Parmigiano Reggiano

WALDORF SALAD
T ATE 2SR ESFE sy e A
Pan-seared shrimps, truffle dressing, apple, endives, Gorgonzola, fried potatoes

HOMEMADE RICOTTA CHEESE

olFpA o} F Y9} Bl BIY|TIH E AAS AE9 2| FE} X% s

Acacia honey-lemon vinaigrette, olive oil, tomatoes, mixed berry, grapes,
almonds, candied walnuts

sour

FRENCH ONION SOUP [+5]
S, LF o 2 A =Th 2w o e (§7 - 23] 37
Caramelized sweet onions, beef jus, aged Comté and Gruyére

SOUP OF THE DAY

959 2 FE (55 - Ha7) FUD

ENTREE [+10]

THE MARGAUX GRILL SALMON
O vla 18 o
MOBO gin and tonic cured, caviar, sour cream, fried seaweed

JUMBO CRAB CAKE
AR FPA Q] (ZA: =i
Ranch dressing, beet salad

SHRIMP & SCALLOP RAVIOLI
A5} 7k v] ehul &2] (he]u: ml2A

Pecorino & cream sauce



MAIN

KOREAN HANWOO 1+ STRIP LOIN [+20]

5 1 AL 54 (R]: T )

KOREAN HANWOO 1+ TENDERLOIN [+20]
5 17 QP (37 FAE )

USA PRIME STRIP LOIN
Hlk metel A B4 (R3] w5

USA PRIME RIB-EYE
Hl metel 254 (217 WRA

USA PRIME TENDERLOIN
Ak 322e) QhA] (A7) T A

AUSTRALIAN LAMB CHOPS
SFAE ] (Farr]: 354

Served with seasonal vegetable purée, seasonal vegetables, Bordeaux jus

CATCH OF THE DAY with beurre blanc
g 28 245 2E9 259 A (=r): 5l Bol: kb
Seasonal vegetable purée, seasonal vegetables

DESSERT

DESSERT OF THE DAY
s HAE

PISTACHIO MOUSSE CAKE
S EC RS

White dacquoise, blueberry jam, chocolate crunch

CREAM CHEESE TART
IY AR ERE
Mango sorbet



CAVIAR
TRADITIONAL served with traditional accoutrements & toasted brioche

*OSETRA (30G) 180
*s Al QA Eg) FiE] o

*BELUGA (30G) 280
*olghat W=7} FfH]of

STARTER

HANWOO BEEF TARTARE 39
41 BFZERE (&a17): St 3h$)
Pears, cornichons, capers, crisp sweet potatoes, chili, egg yolk mixture oil

THE MARGAUX GRILL SALMON 39
o vl 1 o]
MOBO gin and tonic cured, caviar, sour cream, fried seaweed

GRILLED OCTOPUS 40
2o} o]

Black olive tapenade, pickled mustard seeds, sun-dried tomatoes, shrimp chips

JUMBO CRAB CAKE 40
AR A A (ZA: T
Ranch dressing, beet salad

SEARED LOBSTER & SCALLOPS 38
Bl A 9} 71el 8] B} o] (] AT S X 37], 7FE]H): v =Ab)
Herb bread crumbs, chorizo, peperonata, romesco sauceauce

SALAD

WALDORF SALAD 35
S ASE A Ee)E seAe) e A

Pan-seared shrimps, truffle dressing, apple, endives, Gorgonzola, fried potatoes

HOMEMADE RICOTTA CHEESE SALAD 34
o}FA o} F Y9}t HE HY|TIH E AAS ZEQ Y FE X2 Ay e

Acacia honey-lemon vinaigrette, fresh greens, tomatoes, mixed berries,

grapes, almonds, candied walnuts

KALE SALAD 34
2] A Q10N 7 BTl e 25 33 Eelge] AY Al (Har) Fuly
Peanut dressing, Josper charcoal oven chicken legs

CAESAR SALAD 32
A|A A=
Romaine, anchovies, croutons, Parmigiano Reggiano

additional homemade smoked salmon &4 o] [+8]
additional homemade Korean smoked bacon =4t & #|o]ZA [+8 ]



sour

FRENCH ONION SOUP 25
E, LF o 2 A =T7F 23 Gt L (§ - 2a7) 3

Caramelized sweet onions, beef jus, aged Comté and Gruyére

BLACK BEAN SOUP 25
ARZ E (F - ;A7) =ih)

Butter crouton, fresh cream

SOUP OF THE DAY 22

=9 F4 (K - gl s

THE SECOND

BEEF BOURGUIGNON 75
HZ B2 7] (U §-9-9F v A 4017] &3t Wo)xd - F X a17]: =4k
Potatoes, butter glazed shallots, button mushrooms, bacon lardons, red wine jus

SEAFOOD SPAGHETTI 62
ke 2TPAE (M)A Slal 2, 7HIE): S

Tomato sauce, lobster tails, shrimps, scallops, clams

SHRIMP & SCALLOP RAVIOLI 62
A--t 7keln) Shelee] (R R vl=ah)

Pecorino & cream sauce

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.
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BEEF

Our carefully selected cuts are all butchered in house, aged to reach their peak
tenderness and finest flavor. All steaks are cooked over Korean seasonal woods using
our custom-built open fire grill and Josper charcoal oven.

o o3 7o) RE o) Aake) 425} 5he 913 a192 o] e AR,
BE Aolai A4 AR 0F 193} 24 AT 2804 Fel Ptk

KOREAN HANWOO 1+
S 1

TENDERLOIN 200g 190

2+

STRIP LOIN 250g 220

e 54

RIB-EYE 250g 210

EAA=UY]
o™

US PRIME BEEF

w3 ek} 2317]

PORTER HOUSE 1000g 290
RO

T-BONE 600g 210
HE

TENDERLOIN 200g 120
2

STRIP LOIN 250g 140

A 54

RIB-EYE 300g 140

A=Y |
~o'wu

BONE IN RIB-EYE 1000g 200

9l golol

LAMB

LAMB CHOPS 270g 120
Fav) (a7 s34



FISH

“CIOPPINO” SPICY SEAFOOD STEW OR “GRILLED” SEAFOOD
A o3 upd R BrtE S W viF3 e e AR
EE TTEET SRS (Ml Al 24, Ak ulsah

1 Lobster tail, 3 shrimps, 3 scallops, clams, white fish fillet tomatoes, basil

CATCH OF THE DAY with beurre blanc
Y& I A5 AEQ] 50 AA (mn|: ik ol I

SIDE DISHES

KOREAN HANWOO 1+ BEEF FRIED RICE

B 2 07] 2 (2AL7): Al ke A S

TRUFFLE FRENCH FRIES

£2)E 24 517

CREAMY POTATO PUREE with Brie
AA; )

GRILLED ASPARAGUS with ranch sauce
ofATlEA L o], WA] A

CREAMED SPINACH with pine nuts, raisins and fried egg
2 A s 2EQ 7 A S| o FAZ

“TANG-AJJT” Korean style pickled vegetables
FotA|

HERB-MARINATED OLIVES
s Bo) Al SEn

Please note that Kalamata olives contain seeds.
Dot} 2elns AE 2Pk 9oy Fo) ReEgu
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CRAFTED SAUCE

BLACK TRUFFLE BUTTER
Y 2o ve

GREEN PEPPERCORN SAUCE
I3 HH T A

WASABI
shaj)

DESSERTS

BANANA CAKE & ESPRESSO CREAM

whURLE A )3} o 232l 219

PISTACHIO MOUSSE CAKE
V| 2EA] @ 2

White dacquoise, blueberry jam, chocolate crunch

APPLE MILLE-FEUILLE
N 23

Cinnamon creme anglaise

CREAM CHEESE TART
IY A2 ERE
Mango sorbet

CHOCOLATE FONDANT

s

Milk crumble, vanilla ice cream, sesame tuiles

3 KINDS ICE CREAM OR SORBET
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THE
MARGAUX
GRILL



If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.
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THE MARGAUX GRILL DINNER SET 180

KINDLY SELECT ONE DISH PER COURSE

STARTER

KALE SALAD
ZA 2 QBAA - HrEdS ZEQ BF muld e AL e (Har] 5uiib)

Peanut dressing, Josper charcoal oven chicken legs

SPICY FRESH TUNA TARTARE
w3 A] BR2 R (Thgol: gD

Avocado mango salsa, spicy herb vinaigrette, monaka shell

BURGUNDY SNAILS
ZFazk ey @ego]
Parsley and garlic butter, puff pastry

souUP
BLACK BEAN SOup
AAT = (85 - HH 27): T

Butter crouton, fresh cream

SOUP OF THE DAY

fEe z;q A—L ( - ‘|J—~7] ]'H}\\l')

ENTREE
SEARED LOBSTER & SCALLOPS
HlekbAlsh 7heln) B; o) (ZE] % AT QA H2) 117], 7he]a): n] A

Herb bread crumbs, chorizo, peperonata, romesco sauce

MAIN

KOREAN HANWOO 1+ STRIP LOIN [+20]
-1 A A (A7) Uitk &)

KOREAN HANWOO 1+ TENDERLOIN [+20]

B0 1+ Qb (AT7): FUAF 89

USA PRIME STRIP LOIN
779 ZEe) AL 54 (A7) v)FAh

USA PRIME TENDERLOIN
773 ek b (A7) WA

AUSTRALIAN LAMB CHOPS
&) (Fa7]: 3541

Served with seasonal vegetable purée, seasonal vegetables, Bordeaux jus



DESSERT

DESSERT OF THE DAY
o5 fAE

PISTACHIO MOUSSE CAKE
I 2B @ F-2
White dacquoise, blueberry jam, chocolate crunch

CREAM CHEESE TART
IY A ZERE
Mango sorbet

CHOCOLATE FONDANT
s

Milk crumble, vanilla ice cream, sesame tuiles



THE MARGAUX GRILL TASTY DINNER SET 210

APPETIZER
GRILLED OCTOPUS
o] o)

Black olive tapenade, pickled mustard seeds, sun-dried tomatoes, shrimp chips

sour
FRENCH ONION SOUP

FH|, 170l = A= SRl Gt L (S5 - 27 2
Caramelized sweet onions, beef jus, aged Comté and Gruyére

ENTREE
JUMBO CRAB CAKE

AR IRA ] (ZA: 7L
Ranch dressing, beet salad

MAIN

KOREAN HANWOO 1+ STRIP LOIN
17 A E 54 (237 WAL -9)

OR
KOREAN HANWOO 1+ TENDERLOIN

9 17 QR (2307]: FURE B9

Served with seasonal vegetable purée, seasonal vegetables, Bordeaux jus

DESSERT

APPLE MILLE-FEUILLE
N A

Cinnamon creme anglaise



CAVIAR
TRADITIONAL served with traditional accoutrements & toasted brioche

*OSETRA (30G) 180
*s Al QA Eg) FiE] o

*BELUGA (30G) 280
*olghat W=7} FfH]of

STARTER

HANWOO BEEF TARTARE 39
41 BFZERE (&a17): St 3h$)
Pears, cornichons, capers, crisp sweet potatoes, chili, egg yolk mixture oil

THE MARGAUX GRILL SALMON 39
o vl 1 o]
MOBO gin and tonic cured, caviar, sour cream, fried seaweed

GRILLED OCTOPUS 40
2o} o]

Black olive tapenade, pickled mustard seeds, sun-dried tomatoes, shrimp chips

JUMBO CRAB CAKE 40
AR A A (ZA: T
Ranch dressing, beet salad

SEARED LOBSTER & SCALLOPS 38
Bl A 9} 71el 8] B} o] (] AT S X 37], 7FE]H): v =Ab)
Herb bread crumbs, chorizo, peperonata, romesco sauceauce

SALAD

WALDORF SALAD 35
S ASE A Ee)E seAe) e A

Pan-seared shrimps, truffle dressing, apple, endives, Gorgonzola, fried potatoes

HOMEMADE RICOTTA CHEESE SALAD 34
o}FA o} F Y9}t HE HY|TIH E AAS ZEQ Y FE X2 Ay e

Acacia honey-lemon vinaigrette, fresh greens, tomatoes, mixed berries,

grapes, almonds, candied walnuts

KALE SALAD 34
2] A Q10N 7 BTl e 25 33 Eelge] AY Al (Har) Fuly
Peanut dressing, Josper charcoal oven chicken legs

CAESAR SALAD 32
A|A A=
Romaine, anchovies, croutons, Parmigiano Reggiano

additional homemade smoked salmon &4 o] [+8]
additional homemade Korean smoked bacon =4t & #|o]ZA [+8 ]



sour

FRENCH ONION SOUP 25
E, LF o 2 A =T7F 23 Gt L (§ - 2a7) 3

Caramelized sweet onions, beef jus, aged Comté and Gruyére

BLACK BEAN SOUP 25
ARZ E (F - ;A7) =ih)

Butter crouton, fresh cream

SOUP OF THE DAY 22

=9 F4 (K - gl s

THE SECOND

BEEF BOURGUIGNON 75
HZ B2 7] (U §-9-9F v A 4017] &3t Wo)xd - F X a17]: =4k
Potatoes, butter glazed shallots, button mushrooms, bacon lardons, red wine jus

SEAFOOD SPAGHETTI 62
ke 2TPAE (M)A Slal 2, 7HIE): S

Tomato sauce, lobster tails, shrimps, scallops, clams

SHRIMP & SCALLOP RAVIOLI 62
A--t 7keln) Shelee] (R R vl=ah)

Pecorino & cream sauce

If you have any concerns regarding food allergies, please alert your server prior to ordering.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness.

Prices are in KRW x 1000, inclusive of 10% service charge and 10% VAT. No tipping please.
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BEEF

Our carefully selected cuts are all butchered in house, aged to reach their peak
tenderness and finest flavor. All steaks are cooked over Korean seasonal woods using
our custom-built open fire grill and Josper charcoal oven.

o o3 7o) RE o) Aake) 425} 5he 913 a192 o] e AR,
BE Aolai A4 AR 0F 193} 24 AT 2804 Fel Ptk

KOREAN HANWOO 1+
S 1

TENDERLOIN 200g 190

2+

STRIP LOIN 250g 220

e 54

RIB-EYE 250g 210

EAA=UY]
o™

US PRIME BEEF

w3 ek} 2317]

PORTER HOUSE 1000g 290
RO

T-BONE 600g 210
HE

TENDERLOIN 200g 120
2

STRIP LOIN 250g 140

A 54

RIB-EYE 300g 140

A=Y |
~o'wu

BONE IN RIB-EYE 1000g 200

9l golol

LAMB

LAMB CHOPS 270g 120
Fav) (a7 s34



FISH

“CIOPPINO” SPICY SEAFOOD STEW OR “GRILLED” SEAFOOD
A o3 upd R BrtE S W viF3 e e AR
EE TTEET SRS (Ml Al 24, Ak ulsah

1 Lobster tail, 3 shrimps, 3 scallops, clams, white fish fillet tomatoes, basil

CATCH OF THE DAY with beurre blanc
Y& I A5 AEQ] 50 AA (mn|: ik ol I

SIDE DISHES

KOREAN HANWOO 1+ BEEF FRIED RICE

B 2 07] 2 (2AL7): Al ke A S

TRUFFLE FRENCH FRIES

£2)E 24 517

CREAMY POTATO PUREE with Brie
AA; )

GRILLED ASPARAGUS with ranch sauce
ofATlEA L o], WA] A

CREAMED SPINACH with pine nuts, raisins and fried egg
2 A s 2EQ 7 A S| o FAZ

“TANG-AJJT” Korean style pickled vegetables
FotA|

HERB-MARINATED OLIVES
s Bo) Al SEn

Please note that Kalamata olives contain seeds.
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CRAFTED SAUCE

BLACK TRUFFLE BUTTER
Y 2o ve

GREEN PEPPERCORN SAUCE
I3 HH T A

WASABI
shaj)

DESSERTS

BANANA CAKE & ESPRESSO CREAM

whURLE A )3} o 232l 219

PISTACHIO MOUSSE CAKE
V| 2EA] @ 2

White dacquoise, blueberry jam, chocolate crunch

APPLE MILLE-FEUILLE
N 23

Cinnamon creme anglaise

CREAM CHEESE TART
IY A2 ERE
Mango sorbet

CHOCOLATE FONDANT

s

Milk crumble, vanilla ice cream, sesame tuiles

3 KINDS ICE CREAM OR SORBET
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