THE

GATEHOUSE
FRENCH RESTAURANT / BAR
LUNCH 11:30-14:30

Deli Plate & Soup + Main + Bread + Free Drink
ASTIZRELWVWTY & RX=7 + X1 VHE + X¥ + FYYIN—

SET MENU

| G FISH + MEAT + DESSERT + CHAMPAGNE 5200
WXLy (BENE +5ANE)+ TY—F+2 vy

2 G FISH + MEAT + DESSERT 4300
W ALY (SREE +H5ARE) + 75—

3 FISH + DESSERT 3400
BREE + FY—b

4 MEAT + DESSERT 3400
BRRE+ FH—F

FH—MITRISERTVLZITET, FLMEEYMRIZIC+H400 ATIHBEVLET,

TODAY’S MAIN

FISH Spanish Mackerel Poélé, Cauliflower Puree, Sea Urchin Cream Sause
YISDRIL HYVT757—DEa—LEI=ZDI)—LY—R

MEAT Roasted “Sakurajima” Chiken,
Pork Trotter & Shrimp, Sautéed Mushrooms
HEBOO—RF+ BRLIEDT7LY IyPall—LHFZ (TE-HM

DESSERT
| G Grape Tarte
HEOYIE (hz-5-2)

2 “Anpo” Persimmon Dessert
BHAIETHDOTH— k (1)

3 Today’s Ice Cream
AHDOT AR (hE-5-5)

FH—MIY NEXHFRRATY

HAPPY HOUR HLCBRYY I 2—%THELTSYETOTRY vy 7ABRLMIF(EEL

A=Y T4 500
747 (F-H) 500
E— 500

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