THE

GATEHOUSE

FRENCH RESTAURANT / BAR

7800

Amuse-Bouche
DELBDTIa—X

Foie-Gras Crispy Sandwich
TATITSDI)VRE—Y K

Puff Pastry-Wrapped Makomodake
Anchovy, Caper and Black Olive Tapenade Sauce
RAETTONLBHEEE
PYFaE FyN—TIvIF)=TDYTF—F/—R

Shrimp Ravioli Crustacean Sauce with Tomato
BEOSEF) FIFEIRREOV—R

Smoked of Autumn Bonito with broccoli, cucumber and mustard Sauce
BYAYFADOSER 7Ava)—¢i#I.9RY—FDY—2R

Roasted Lamb Shallot Sauce
F¥onys IdvOvbY/—R

OPTION

Mascarpone & Honey
BRBEYZHLR—2LEBHD (+500)

French Chestnut Mont Blanc
TSVREEDEVYT IV

Petits Fours
BEBOBEEET

I3 Kind of Original Brend Herb Tea From Kajiya Farm
LER RAERE OBV I3EEON-TZESITLYEN-TT1—

Petit pain(bread) 220yen (tax included) for an additional charge. Please contact the staff.
XXV | B 220 HTTRABW:LEY
CHEEDOAIGRY v ZICERLLFIFIEE L

Alertyourserveraboutallergies / Driving under the inuence of alcohol is strictly prohibited / Please ask our staff about the origin of the rice
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