THE

GATEHOUSE

FRENCH RESTAURANT / BAR
7800

Amuse-bouche “The Ultimate Potato & Butter”
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Foie-Gras Crispy Sandwich
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Peach & Tomato Gazpacho with Homemade Mozzarella
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Arugula & Summer Vegetable Croquant with Sea Urchin Sauce
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Pan-Seared Red Sea Bream with Crustacean Sauce
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Cacciatore Style Roasted Kinso Chicken
with Homemade Semi-Dried Tomatoes & Caper Berries
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OPTION

Mascarpone & Honey
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Seasonal Fig Dessert
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Petits Fours
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I3 Kind of Original Brend Herb Tea From Kajiya Farm
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Petit pain(bread) 220yen (tax included) for an additional charge. Please contact the staff.
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Alertyourserveraboutallergies / Driving under the inuence of alcohol is strictly prohibited / Please ask our staff about the origin of the rice
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