
desserts  28

28 

29

29 

 

29 28

CHOCOL ATE MONOGR AM   
코트디부아르산 카카오, 카카오닙 캐러멜

MANDARIN MATCHA
CHARLOT TE
번트 만다린 마멀레이드, 티무트 휘핑 가나슈, 
말차 스펀지 비스킷 

VANILL A DRE AM   
다양한 식감의 바닐라빈, 캐러멜 밀크잼, 
아몬드 크런치

T IR AMISU  
MONTENAPOLEONE
에스프레소 비스킷, 마스카포네,
커피, 헤이즐넛 크런치

PE ANUT PETUL A   
땅콩 크레뮤, 메밀 캐러멜, 헤이즐넛 크런치

HA ZELNUT FLOWER   
헤이즐넛 가나슈, 프랄린, 헤이즐넛 크런치

모든 메뉴 가격에는 세금 및 봉사료가 포함되어 있습니다.

Louis Vuit ton Signature

F O O D
M E N U

Savour 
the day



Savour 
the day

sandwiches FOUR PETALS  30
E IGHT PETALS   40

CLUB PONT- NEUF

Savour 
the day

starters

5TH AVENUE LOBSTER ROLL  68F ISH & CHIPS BOUQUET 39

POLLOCK ROE  42

MONOGR AM WAFFLE

C AVIAR 65

EGG VOYAGE 27

KING CRAB SALAD WITH
P INE  NUT  &  HERB  SAUCE

50

 Louis Vuit ton Signature  Louis Vuit ton Signature

CHIPS 12GARDEN SAL AD 16sides

dishes

LOBSTER  72

YUJA C AESAR SAL AD ECLIPSE

CHICKEN 40

PARIS IAN BEEF TARTARE  40

 90

CROQUE LOUIS  55

와플, 크렘 프레슈, 캐비 와플, 크림 치즈, 백명란

달걀, 다시마 사바용, 브레드 솔저

랍스터, 버터소스, 차이브생선튀김, 백명란 머스타드 소스, 
김부각

킹크랩, 잣, 배 주스, 민트, 고수, 라임 주스, 
아보카도, 애플 망고

베이컨, 파마산 치즈, 유자 드레싱, 앤초비
유기농 로메인, 된장 마리네이드,  치킨, 

랍스터, 글레이즈유기농 로메인, 간장 
베이컨, 파마산 치즈, 유자 드레싱, 앤초비

한우, 유자 폰즈 마요네즈, 매실 고추장, 허브

BEEF MANDOO  48
한우 갈비, 셰리 버터 소스, 
훈연 표고버섯 피클

잠봉, 콩떼 치즈, 블랙 트러플

훈연 칠면조, 로메인. 달걀, 토마토

MAISON CHICKEN 32
닭고기, 청매실 고추장 소스, 
포르치니 소스, 피클 

MUSHROOM RAVIOLI 28
세 가지 버섯, 애호박, 바지락 부용, 김, 저온 참기름

MAISON BURGER 50
한우, 파프리카, 나물, 메종 소스

65

된장 베어네즈

SEASONAL F ISH F ILLET
DOENJANG BEARNAISE
제철 생선, 화이트 아스파라거스, 샤프란 포테이토

GRILLED HANWOO STEAK
한우, 비프 쥬, 버섯 퓌레, 들기름 콩피 포테이토



Louis Vuitton
Culinary Journey Seoul

desserts

starters KING CRAB SALAD WITH PINE NUT & HERB SAUCE

main course

SEASONAL FISH FILLET DOENJANG BEARNAISE

 
DESSERTS OF YOUR CHOICE
FROM OUR SIGNATURE ENTREMETS

COFFEE OR TEA

We invite you to discover them at the Atelier

PARISIAN BEEF TARTARE

CLUB PONT - NEUF FOUR PETALS

GRILLED HANWOO STEAK

킹크랩, 잣, 배 주스, 민트, 고수, 라임 주스, 아보카도, 애플 망고

한우, 유자 폰즈 마요네즈, 매실 고추장, 허브

훈면 칠면조, 로메인, 달걀, 토마토

한우, 비프 쥬, 버섯 퓌레, 들기름 콩피 포테이토

제철 생선, 화이트 아스파라거스, 샤프란 포테이토, 된장 베어네즈

MAISON BURGER
한우, 파프리카, 나물, 메종소스

CROQUE LOUIS
잠봉, 콩떼 치즈, 블랙 트러플

125

+30



F O O D
M E N U

 28

29
 

29

29

28
 

28 

desserts

Savour 
the day

 

  

 

 Louis Vuit ton Signature

CHOCOL ATE MONOGR AM   
Cocoa from Côte d’Ivoire, 
cocoa nib-infused caramel

VANILL A DRE AM   
Textures of vanilla beans, caramelized 
milk jam, almond crunch

MANDARIN MATCHA 
CHARLOT TE 
Bunt mandarin marmalade. timut whipped 
ganache, matcha sponge biscuit

PE ANUT PETUL A   
Peanut crémeux, buckwheat caramel, 
hazelnut crunch

HA ZELNUT FLOWER   
Hazelnut ganache, smooth praline, 
hazelnut crunch

T IR AMISU
MONTENAPOLEONE
Espresso-infused joconde biscuit, 
mascarpone cream, hazelnut crunch



50MAISON BURGER
Hanwoo beef, red chili relish, namul,
Maison sauce

Savour 
the day

sandwiches FOUR PETALS  30
E IGHT PETALS   40

CLUB PONT- NEUF
Smoked turkey, sucrine, sliced eggs, 
tomato

Savour 
the day

starters

 6839

4265

27

50

 Louis Vuit ton Signature  Louis Vuit ton Signature

CHIPS 12GARDEN SAL AD 16sides

dishes

72

YUJA C AESAR SAL AD ECLIPSE

CHICKEN 40
Organic romaine, doenjang marinated 
chicken, bacon, parmesan, yuzu dressing,
anchovy

PARIS IAN BEEF TARTARE  40
Hanwoo beef, yuzu ponzu mayonnaise, 
plum gochujang, herbs 

 90GRILLED HANWOO STEAK
Grilled Hanwoo, beef jus
monogram potato tornado

CROQUE LOUIS  55
Jambon, Comté cheese, black truffle

F ISH & CHIPS BOUQUET
Fried Fish, white pollock roe mustard 
sauce, seaweed chips

32MAISON CHICKEN
Crispy chicken, green plum gochujang 
sauce, porcini sauce, pickles

MONOGR AM WAFFLE

C AVIAR 
Waffle, crème fraîche, caviar

EGG VOYAGE 
Egg royale, kombu sabayon, 
bread soldier 

5TH AVENUE LOBSTER ROLL
Lobster roll, crustacean sauce, chives

POLLOCK ROE  
Waffle, cream cheese, white pollock roe 

KING CRAB SALAD WITH
P INE  NUT  &  HERB  SAUCE
King crab, pine nut, pear juice,
mint, coriander, lime juice, avocado,
apple mango

28MUSHROOM RAVIOLI
3 kinds of mushrooms, Korean zucchini,
clam bouillon, toasted seaweed,
cold-pressed sesame oil

LOBSTER  
Organic romaine, soy glazed lobster, 
parmesan, yuzu dressing, bacon, anchovy  

48BEEF MANDOO
Hanwoo beef short rib, sherry vinegar 
butter sauce, smoked shiitake pickles

Seasonal Fish, white asparagus, 
saffron potato, doenjang béarnaise

SEASONAL F ISH F ILLET
DOENJANG BEARNAISE

65



Louis Vuitton
Culinary Journey Seoul

desserts

starters KING CRAB SALAD WITH PINE NUT & HERB SAUCE

main course

SEASONAL FISH FILLET DOENJANG BEARNAISE

 
DESSERTS OF YOUR CHOICE
FROM OUR SIGNATURE ENTREMETS

COFFEE OR TEA

We invite you to discover them at the Atelier

PARISIAN BEEF TARTARE

CLUB PONT - NEUF FOUR PETALS

GRILLED HANWOO STEAK      

King crab, pine nut, pear juice, mint, coriander, lime juice, avocado, apple mango

Hanwoo beef, yuzu ponzu mayonnaise, plum gochujang, herbs

Smoked turkey, sucrine, sliced eggs, tomato

Grilled Hanwoo, beef jus, monogram potato tornado

Seasonal Fish, white asparagus, sattron potato, doenjang béarnaise

MAISON BURGER
Hanwoo beef, red chili relish, namul, Maison sauce

CROQUE LOUIS
Jambon, Comté cheese, black truffle

125

+30



A JOURNEY THROUGH OUR DELIGHTS
Includes one beverage of your choice per person

Served for the entire table

AN EXQUIS ITE  JOURNE Y   98
per guestSix Savoury Compositions

And Mini Entremets 

  

 

the maison
expedition

Relish the experience longer with a glass of champagne 35
 Any cocktails from our list   20

Louis Vuitton
Tea time


