BAR  ROUGE
Sample of the menu tapas like pairing with wines introduced for the new opening of the Bar Rouge, wine bar concept with up to 400 wines selection, located in Seoul at the JW Marriott.
SAVORY
Mushrooms and walnuts   
Breaded mushrooms and walnut balls served with red wine mayonnaise
Sommelier suggestion:  Robert Mondavi private Selection Pinot
Fritto misto    
Crispy calamari with lime sambal chili aioli
Sommelier suggestion:   Hugel Riesling Jubilee
Risotto et foie gras 
Deep fried dumpling of risotto and foie gras, Prosciutto and balsamic syrup
Sommelier suggestion: Yalumba Eden Valley Chardonnay
Pizzetta   
Hand tossed dough topped with daily ingredients as per chef’s special
Sommelier suggestion: La Spinona Langhe Nebbiolo
Italian Salad and pasta  
Warm penne salsi funghi, asparagus salad, parmesan and rosemary schiacciatta bread
Sommelier suggestion: Chateau Ste Michele Columbia Valley Chardonnay or Evans and Tate ‘Trinders’ Cabernet Merlot
SEAFOOD
Caviar (30 grs)  
Caviar beluga served with sour cream, condiments and warm blinis galette
Sommelier suggestion: Moet et Chandon N/V Brut

Sea cocktail  
A trio of seafood cocktail, crab, scallop and shrimps prepared by the chef’s inspiration
Sommelier suggestion: Columbia Crest Two Vines Sauvignon Blanc
Smoked salmon lollipop  
Thin slice of smoked salmon rolled with a condiment sour cream presented on lollipop and served with a lemon dip
Sommelier suggestion: Yalumba Eden Valley Chardonnay
CURED & SALTED MEATS

Italian 
Parm Ham, pecorino peppered, semi dried tomato and fingerling potato
Spain’s finest  
Thin slices of Iberico ham served with mature manchego cheese
Cured meats  
An array of dried meat, bresaola, Serrano ham, pancetta, and prosciutto served with condiments and focaccia bread
Sommelier suggestion: Don Cristobels 1492 Malbec Reserva
Artisanal Korean dried beef   
A tasty traditional dried beef, plain and spiced served with jalapeno nuts dip
Pineapple and cucumber with sweet potato chip
Sommelier suggestion: Torres Santa Digna Syrah Reserva
CHEESES INTERNATIONAL
Cheeses to share (4 or 2 persons)  
A taste panel of international cheeses served with nuts, dried fruit, condiments and crips

Mature cheddar cheese, Chaource, brie cheese, manchego, murcio al vino

Gorgonzola, pecorino
Sommelier suggestion: Craggy Range Gimblett Gravels Merlot
ROUGE PANEL 
“Hummus” chick peas puree+ grilled bread + babaganoush with smoked salmon

Paprika cured pork loin+ goat cheese, rosemary “schiacciatta bread”
Greek tzasiki cucumber salad + feta cheese+ marinated kalamata+ pita bread
Sommelier suggestion: Chateau Cheval Brune Saint- Emillon
SWEET TEMPTATION

Absolutely rouge  
Refreshing strawberry panel of ice cream, macaroon, fresh strawberry with chocolate

Sommelier suggestion: Errazuriz ‘late harvest’ Sauvignon Blanc
Four season’s fondue: 
A medley of seasonal fruit skewers served with a white and dark chocolate sauce
Sommelier suggestion: Moet et Chandon N/V Brut
Chocolate collection  
Delicate and finest home made valrhona chocolate from 40 % to 70 % of cocoa butter

“Valrhona” 
Chocolate  
Chocolate peanut butter mousse with caramel corn garnish
Sommelier suggestion: Royal Tokay Blue Label Aszu 5 puttonya
