THE

GATEHOUSE

FRENCH RESTAURANT / BAR

Harvest Afternoon Tea

Japanese Chestnut & Cassis Mont Blanc
MEEHIRODEYT IV
(& - 58 - )

Persimmon & Camembert Tart

fehIrR—ILDZILE
(/hZ& - 58 - 2)

Blueberry Pavlova
Th—=XRY—D/7TAN
(58 - 21)

Paris-Brest
INYTLR B
(&2 - 5 - 3L)

Chocolate & Caramel Mousse

Faar—bEFrIANDL—X
(N - 50 - 2)

Fig Pie
W5 LLDINA
(& - 58 - 9)

Av‘ocado & Tomato Tartine
PRAREIZFDIILT 14—
(& - 3)

Assiette Dessert
Freshly Baked Chestnut Pie
7y bhTFE—IL
BEEf-TearnRg
(v - 58 - 3)

Alertyourserveraboutallergies. / Driving under the influence of alcohol s strictly prohibited.

FULEX—2ER50H1E. Ry IANBHLOIKESVL /BEEZBEHENIHORELECR LS TWEEET



COFFEE & TEA

DECAFE
HA—H7zAva—k—
(h7 =1 Y EHE02%)

DRINK MENU

Americano Hot
Kybra—ke—

Organic Earl Grey Hot/lced
F—H=woT7—-NT LA

Cafe Latte Hot/Iced
Hh7z57

Hibiscus & Pink Lily Hot
NIERDZR & A

Cafe Latte Hot /Iced
h7z37

Iced Coffee
FPARA—k—

Organic Darjeeling Hot
F—Hzyoy—TV>

Chamomile Blend Hot
AEI-NLTLUEF

Rooibos Tea Hot
LARRT 41—

Americano Hot /Iced
d—k—

Espresso
IZTLvY

Organic Jasmine Hot
F—HZvIPrvRIY

Green Tea & Rose Hot
#Fx&O—x

SOFT DRINK

Apple Juice
PyTNTa—R

Orange Juice
FLryva—-2

Pink Grapefruit Juice
BV L= I7N—Y¥a1—-2
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THE

GATEHOUSE

FRENCH RESTAURANT / BAR

TEA TIME

CAKE Seasonal Fruit Tart BE DRINK SET
14:30~ EHDOTIL—YZIE (hE-5-9) 1000 1600

TROBEADATIV

ROBHLDAEZRIERT B CERALE,
RPHBEHEDPADEDVLARLONE I LT,
HEDRWLWA LY FE—RIZBEBLERY (IEEL,

KEBEEIA—-TITY

SEASONAL
DRINK Fig & Red Fruits Milk Tea, 1300

MORRL, BEYVEI BT v LEENT:
MBREDINIT 1 —

EIZiE 1 FP7EFRVREQOIAY 714 Fa2—)
LHohEILIEER.
EVEWTYyH LD —T7EERIZHELELE

3IDNEZREEHLETRTILT,
SNZIZEENLT Y Y LDEDLBE Y HIEHY.
ZDREIOAFII/DLERTEELEYA

VELODHT, BVHRIFTF—2arnd31i8B55
MU 0—HTT
ey bRYYZIcEBEhERA

KEREBFIA—-ITT

Allprices are tax inclusive. / Alertyour server about allergies. / Driving under the influence of alcohol is strictly prohibited.
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