LA STUBE
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LA STUBE is an Italian fusion dining experience with the best ingredients.
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LA STUBE’S DINNER COURSE

1 Glass of House wine provided
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Sea urchin roe with lemon pearl, baby vegetable
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Grilled swordtlp squid with ink, paprlka puree
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Pastury wraped soup In abalone, sea cucumber
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Grilled lamb chop with vegetable, grilled jeju black pork

x| &g ot AHl0|2
Grilled Korean beef steak with vegetables
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Spicy buckwheat noodles with brown turban shell
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Mango panacota

195,000 | ADULT
100,000 | CHILD
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All prices are in Korean won (KRW) and inclusive of service charge and VAT.



LA STUBE’S DINNER COURSE

1 Glass of House wine provided
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Sea urchin roe with lemon pearl, baby vegetable
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Grilled swordtip squid with ink, paprlka puree
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Pastury wraped soup In abalone, sea cucumber




LA STUBE’S DINNER COURSE

1 Glass of House wine provided
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Grilled lamb chop with vegetable, grilled jeju black pork
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Grilled Korean beef steak with vegetables
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Spicy buckwheat noodles with brown turban shell

Y0 THTEL
Mango panacota
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ADDITIONAL MENU
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Sevruga caviar platter with condiments
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Caviar
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Boiled egg
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Chives
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Shallots

NOEH
Sour cream
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Buckwheat Melba toast
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Please inform us of any food allergies or special dietary requirements



