THE

GATEHOUSE

FRENCH RESTAURANT / BAR
LUNCH [(1:30-14:30

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

SET MENU
I G FISH + MEAT + DESSERT + Champagne 4980
Wty (BRBE +BR/ME)+ T - b+ vy
2 G FISH + MEAT + DESSERT 4200
WXLy (BARE +5ANE)+ Y-+
3 FISH + DESSERT 3300
HANE+ FTY—+
4 MEAT + DESSERT 3300
HANE+ FH—-b
FH—FITRISEBTWLEIFET, FLMIEY FRIZIC+H300 HTITABWELET,
TODAY’S MAIN
FISH Sea Bass Poeler, Eggplant & Cashew Nuts, Tapenade & Squash Puree
ZZXFDERIV FREAV2—FYY FvTF—REARFrOE2—LRZ
MEAT Foie Gras-stuffed Breaded Duck, Oyster Mushroom & Red Wine Sauce
AT BALBONSR FHE FI7M42Y—R (-8 h%) %2800
DESSERT
[ G “Hagi”Summer Orange Tarte 900 2 o
HKOEHDAZILEL (-9 %) J &
2 Grapefruit Semifreddo q f- . o
NSLBEF7L—YREH BV 600 ( L. 'e _
EESL—T7L—YDEITLYF &) AR
3

Today’s Ice Cream 500
AHOTAR (50- 1)

FH—MILY MNEXHFRZRATY

[Happy Hour] 11:30-17:00

2= Y T9qy 500 74> (- H) 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.
Allprices are tax inclusive. / Alert your server about allergies. / Driving under the influence of alcohol is strictly prohibited.
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