THE

GATEHOUSE

FRENCH RESTAURANT / BAR

LUNCH 11:30-14:30
Deli Plate & Soup + Main + Bread + Free Drink
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TODAY'S MAIN

FISH Pan-SearedCutlass sh, Mussel Bisque
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MEAT Katai -Wrapped Duck in a Stick Style
with Red Wine Sauce and Aged May Queen Potato Purée
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DESSERT
1 Hagi Summer Orange Tarte
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3 Tiramisu with Seasonal Figs and Dried Fruits 800
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Please understand that your 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 in uence o f alcohol is strictly prohibited.
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