THE

GATEHOUSE

FRENCH RESTAURANT / BAR

LUNCH [(1:30-14:30

Deli Plate & Soup + Main + Bread + Free Drink
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SET MENU
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W ALY (5REE +H5ARE) + 55—

3 FISH + DESSERT 3300
BREE + FY—

4 MEAT + DESSERT 3300
HANE+ FH—-b

FH—FITRISEBTWLEIFET, FLMIEY FRIZIC+H300 HTITABWELET,

TODAY’S MAIN

Snow Crab French Toast, Crab Miso & Egg Yolk, Grana Padano Sauce

FISH ILBEEXIAH=-%E>ITLYFE—RF HAZKBELRE, F5FNRF—/DY—R (h= 54 1K)
MEAT Roasted Chicken, Homemade Semi-dried Tomato & Caper Berry Sauce
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[Happy Hour] 11:30-17:00
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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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