THE

GATEHOUSE

FRENCH RESTAURANT / BAR

Homemade Mozzarella Cheese
VECBERBEYYPLIF—X

Foie Gras Crispy Sandwich “Strawberry Flavor”
FxTITS0VRE=Y VR “AFTK”

Steamed Seasonal Onions with I12-month aged Comte Cheese
TIVRE 2 s ARBAYTF—Reh I HEREDRLEREE

Venison Verrine

with Sautéed Apple, Celeriac and Mushrooms, Egg Yolk and Mustard Sauce
BEEREEANTY—X UYrTeiRtenY, TyPal—LnYT—, HELEIRI—FY/—R

Bisque Basquaise
Rich Chorizo Soup Base with Firefly Squid and Pancetta Toast
ERZ &« KRV FLHI/EZDFVY—ERINAADBER—T NoFxyyb—RMER

Red Wine Simmered Beef Tongue Wrapped in Patebrick
Sautéed Porcini Mushroom and Spinach Puree
K= TV O TEBALEE IV DORITAVE RLF—=LiFSNAEL1—LIRZ
OPTION
Brilliat Savarin Sandwiched Pie Pear Puree
INAERISARETVT - YI750 ERora—L (+500)

Cherry Tomato Compote with Basil Jelly and Organic Olive Oil
FV=THFINOENVEELEI= M2 rDaYR—F

Strawberry Milk
KAOEILY

Original Blended Herb Tea
FYSFLVT LY EN=T T4 —
(A—Z, NTERDR, HEI—N, FLYTE—L, FFVRY-)

Alertyour server about allergies. / Driving under the influence of alcohol is strictly prohibited.
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