THE

GATEHOUSE

FRENCH RESTAURANT / BAR

Bite-Size Amuse
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Foie-Gras Crispy Sandwich
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Boiled Seasonal Vegetables from Mr. Uneda of Yachimata, Chiba
with House-made Burrata and Dried Tomatoes
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Sliced Smoked Beef Tongue
with Tasmanian Whole Grain Mustard Ravigote Sauce and Parsley Oil
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Orecchiette with Firefly Squid
RRERINADDFLFIT YT

Sakurajima Chicken and Spring Cabbage Gateau
Red Wine Sauce with a Hint of Nutmeg
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Strawberry and Cream Cheese Verrine
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Small Baked Sweets
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Original Blended Herb Tea
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Alert your server about allergies. / Driving under the inuence of alcohol is strictly prohibited.
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