THE

GATEHOUSE

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

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

SET MENU

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

G FISH + MEAT + DESSERT 4300
W ALY (5REE +H5ARE) + 55—

FISH + DESSERT 3400
BREE + FY—

MEAT + DESSERT 3400
HANE+ FH—-b

FH—FITRISEBTWLEIFET, FLMIEY FRIZIC+H300 HTITABWELET,

FISH

MEAT

TODAY’S MAIN

Flounder Poélé, Broccoli, Cucumber & Mustard Sauce
ESADERIL TAYAY—, FaIVEIRI—FDY—R

Flour-coated Lamb, Shallot Sauce
FEDELHY IyrOyb/—R (-4 -0%)
e %2900

DESSERT

“Hagi” Summer Orange Tarte 900
HROEHBDATILE (585 - 1%)

G Apricot Verrine, Tonka Bean Flavor 600
F7VaAvbDTzV—=X FCHEOEY (-5 -0E)

Today’s Ice Cream 500
AHDOTFAR (58 - %)

FH—MILY MNEXHFRZRATY

[Happy Hour] 11:30-17:00

A=Y T4 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.
BRI DHELYET /BERRICEVEFHITITZBENITVET
ETOMMRIEHRAZELVET / FLLX—2E/RE0HE. RYYyIABERLOIKESL/ SE2BRBINIHFORBLECRLS E TWRLERT



