THE

GATEHOUSE

FRENCH RESTAURANT / BAR

Bite-Size Amuse
PE{BEDTIa—-X

Foie-Gras Crispy Sandwich
47T IDIIVRE—H R

Steamed Seasonal Onion,
Stracciatella Cheese & Sea Urchin Sauce

HEREDYT77—I RS9 FrTFyvSIF—XEI=ZDY—X

Smoked Beef Tongue Slices, Ravigote Sauce
BREYVDRFMARX BEROBVWI-FETY Y —R

Chorizo & Firefly Squid Soup, “Bisque au Basque” Style
EXZFNRT Fa)I—tRINAHDBRER—T

Roasted Duck Breast, “Chikuyo” Eggplant & Tapenade Sauce
BRAODTs HABLTEYTFH—FY—-2

OPTION

Mascarpone & Honey
BRAREVZANK-FEBROEDIEEHD (+500)

Strawberry Sorbet with Yogurt, Lavender & White Wine Jelly
BOYLR IA—=IJLE/—R SRVF—0DEY HI7M4vPalL

Small Baked Sweets
INSTRBREEF

Original Blended Herb Tea
FYSFLTLYEN=TF1—

Alertyourserveraboutallergies. / Driving under the influence of alcohol is strictly prohibited.
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