THE

GATEHOUSE

FRENCH RESTAURANT / BAR

Bite-Size Amuse
OEBDTIa—X

Foie Gras Crispy Sandwich
TxT7ITIDI)VRE—H R

Sauteed Zucchini,

Dried Tomato & Cashew Nuts Sauce with Green Olive Powder
FEENFHTIOEL ARy F—=DY T —
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Young Corn & Fried Scallops
Yoya-vEeRyTO7Yy b

Flounder Poélé, Rich Sea Urchin Sauce, Mashed Potato & Chinese Yam
KARESADKRIL BEHRIZDY—RX AVHOEREDHERFOIISE

Sliced Roasted Veal, White Asparagus

Nutmeg Flavored Celery Cream, Red Wine Sauce
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OPTION

Mascarpone & Honey
BRRETRANR—FETIFVRI—XDEDIEFEHD (+500)

Palette Cleanser - Small Dessert
BOBELO/NSWTFY —F

“Hydrangea” Red Shiso Cheese Mousse
EBE REHFEZE-IIL—LFVTa

Original Blended Herb Tea
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Alertyourserver about allergies. / Driving under the influence of alcohol is strictly prohibited.
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