THE

GATEHOUSE

FRENCH RESTAURANT / BAR

LUNCH [(1:30-14:30

Deli Plate & Soup + Main + Bread + Free Drink
ASTIZRELVLTY & R=T + A4 VRE + XY + KUY IN—

SET MENU

G FISH + MEAT + DESSERT + Champagne 4980
WXLy (BRRE +BARE) + T -+ vy

G FISH + MEAT + DESSERT 200
W ALY (5REE +H5ARE) + 55—

FISH + DESSERT 3300
BREE + FY—

MEAT + DESSERT 3300
HARE+ FH—b

FH—MITRHIOEBVVLEITET, LIy FRIRIZ+ 100 HTTHEWLET,

FISH

MEAT

TODAY’S MAIN

Soft Roe Pie, Anchovy Cream Sauce
HFONAEBHEE P FabsV—LY—R (& - 1E)

Roasted Duck, Sauteed Vegetables, Sage Flavor
BAOO—Z+ NEHBEROVT— €—-J0FY (655-1)

DESSERT
G Tarte au citron 700

L by (8- 0E)

Coffee Tiramisu with Espresso Sauce 600
IZRTLyYY—R%ERAI2A—E—FT 453 (-9 h%)

Coupe Glacee
IBOPAR (-5 hE) 500

FH—MILY MNEXHFRZRATY

[Happy Hour] 11:30-17:00

\

S VINY 1000 724> (K- 8) 500 E—-L 500

HLCRBRYYIAZ2—%TABLTENETOTRY v 7ABBLAIF(EEL

Please understand thatyour table is avaiable for 90 minutes./You can be asked for leaving depending on our reservation status.
All prices are tax inclusive. / Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.
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