THE

GATEHOUSE

FRENCH RESTAURANT / BAR

Red Pepper Mousse & Tomato Coulis
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Foie Gras Crispy Sandwich “Caramel Mango Flavor”
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Vegetable Dish, Anchovy Mayonnaise, Lemon Zest, Herb Aroma
FERNET BHSABERO—MN 7rFaEv3R—X LEVERF N—TDEFY

Crab Meli Melo, Crab Miso Sauce, Potato Puree & Rich Egg Yolk
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Clam Juice & Scallops Nage, White Asparagus
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Roasted Guinea Fowl & Spring Cabbage, Nutmeg Flavor, Red Wine Sauce
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OPTION

Mont d’Or Cheese Fondue
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Avant Dessert
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Strawberry & Cream Cheese Verrine, Lavender Aroma
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Original Blended Herb Tea
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Alertyourserveraboutallergies. / Driving under the influence of alcohol is strictly prohibited.
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