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ik  APPETIZER
SEHDFHWEN 2N

“traditional beef tartare
=X RL7ENT Y MRZ
toasted baguette

TLOHBEVIT  chilled shrimp
R=RST4vaADAITFIVY—R
horseradish-spiked cocktail sauce

NEVET— (L)

serrano cured ham
F=T«4F3a—onIVHR R3aAV—/ -
av—/ - F¥—X

marinated artichokes, pecorino romano

NRE—=F I PEBSDB—A 7
roasted butternut squash

Ly a5, BRIR v>d— BF0HF
arugula, black radish, mango, hearts of palm

ZLy¥aRbuxy—g
fresh strawberries “fresh local mussels
Fx)—Ov/F XFXF¥—/ - JdFyY. LEVISR
UFa—Jl coconut, lemongrass
cherry syrup, maraschino liqueur

W7 Ly Y2 h—LH

A—=7¢H¥ 7% SOUP & SALAD

HVI759—DIV—LA—T R X Y 7DV 57X
cream of cauliflower hoisin duck salad
FFIIXRIL (FHEDOHN) FROBDEDE FATARXT—FFUY—2

chicken quenelles assorted vegetables, thai sweet chili sauce

L—7ar Y RAA—-F
beef consommé
T 7JOFVEHZ  diablotins

SFUTZHEYBFX @ sicilian salad
RNE=FU—=>0 FREF. FT bk,
ARIVTETZvIF)—=T 78—,
KIAVDERT L b+

baby greens, onions, tomatoes, italian black
olives, capers, red wine vinaigrette

RIAR—DEARAT A—F
lobster bisque

TIWRZv v« J)—=LY—=2R .
armagnac cream —¥—H¥FX caesar salad
N=w I RLyS >y
traditional garnish

IVIRIYV=H I XD
mixed greens salad
EERL Y>>  choice of dressing

¥3%¥ ENTREE

NZYY BDE~<Y > FY—RF  tamarind-braised grouper fillet
2avAADHEHY -2 AIHR. HFELD
sweet ginger sauce, steamed rice, stir-fried vegetables

AN =zvy&  porchetta
WHBEHFREFDOFHEOO—X b, O—IAIYV—KRF k. Ja2V—2
roast suckling pig, stuffed mediterranean vegetables, rosemary potatoes, jus

R—F—PINVp—F - XU FzyXBE pancetta-wrapped turkey tournedos
U2 TRBENILGS - 22V -2 RFbZavFd X
truffle-balsamic jus, potato gnocchi, vegetables

ARy 7R bvbrdr—2R b+  stuffed roasted tomatoes 7
FILY CRALANZZ), #FBEHRE. Yy all—L, AYa—FTvyYRIE
orzo, mediterranean vegetables, mushrooms, cashew pesto

ANT Y« XRAK  cavatelli pasta
FHI ZVZo AUy oRKE S/ - U (BIAIV)Y—X
fresh littleneck clams, garlic-pinot grigio sauce

vy s RNV DT TEBEEORYRIE
JACQUES PEPIN SIGNATURE DISHES

B =707V a—=aJfl traditional beef bourguignon
FHIB5421) 77wl  handmade tagliatelle

J—F> +¥27Y—2 “salmon supreme
E>7. Fa@A>yY—X rice pilaf, choron sauce

—mf > R7—% sirloin steak
BEISVITYHR - E—=T. I3ARKRT b, A—UwoNF—Otv b+
certified black angus beef, french fries, garlic butter rosette

RF 4PV —FF2 - N—T%PiE herb-crusted rotisserie chicken
IvPaR7Th, AT NP2V —R  mashed potatoes, jus de roti

BAfA VESSEL
£8BH MONTH ##, YEAR

74> WINE

BTTHOOUF—TTI1>
RECOMMENDED RESERVES

20114 | % 7Y - FA—=T V1l v
7Y, INI—=a2, 75VR73
2011 | joseph drouhin chablis 1er
cru, burgundy, france 73

20174E | h—=w ¥ - ¥4 V¥ —F&
TAFV—=ARAVR V=T 4 =3
AV Z7AN=7, F813L—) 89
2017 | honig vineyard & winery
cabernet sauvignon, napa valley,
california 89

fls¥  SIDE DISH

BlEXZa2—
ALWAYS AVAILABLE

FRroEOLELY
assorted vegetables

T stir-fried vegetables
TIVIDI YT aRT
franck’s mashed potatoes
NAYU R« FAEKRRT b+
baked idaho potato
O—AYU—-R7k

rosemary potatoes

INZB (BIFHDY —X)

pasta, choice of sauce

RV [T/ R=EV |ROR—F
tomato V' | pesto V' | bolognese

WDEHREL X3
Put yourself in our hands

I EEo, HFEREM, TLad -
EWHDELS, EEZLSBRLNY
FLEEWN,
Tell us about your likes, aversions
& allergies

V50 b A RAT R 7> (HIER)

@

*NREACEE S B

e B LAE MBS TOWRVAL
FEA. A, H. INEREEIT S 2. f&K
BICER T 2 @S5 SR TR
OB FET, FFREDEEDLD SN
DEE. VRZDEL R BAREED B D
£7,

XZa— | EEINZHSELHD £J  PREVIEW MENU | SUBJECT TO CHANGE
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WEXFIZBELAWEETS L.,
FEY LY B DAL D BRI -
VA YDA EDEE THEEL FX W,

4+ BIEHD

Four courses + all suggested

79 A4 ¥ wine by the glass
(20%#HI5)  20% discount

IIEXIT 4 7Y 7 EGED RO
B2 BIL AL S0,

7O 7DFRP  Taste of Asia
78— )L X = 2 —Tl.,

FrEoH, E. ticBiE L7
MR OFBE L BRD R XA L%

[Aav— /N5 (g) / FYMiHE (g)]

[calories / fat grams / fiber grams]

FIT—ILAN+ NA R T 4
R—=DKRVRAT 4 v 77T a—F =K
LT, <. ALY —T, WbWFED
X2, BEEEL, EREE Y R—

P22 eEZXATELNTVETD,

XZa—

GRAND DINING
<D

BRI - 74 Y oOlaabYE
FOOD & WINE PAIRING

BISZ  APPETIZER

SEH/DFHZAZNL  Ctraditional beef tartare

F—=XBLTNTY MR toasted baguette

NRIFywF RAE=N By b TLYF - Xn— (HY74L=7, AVET—/) 10.5
parducci small lot blend merlot, mendocino, california 10.5

2B  SECOND COURSE

W7 Ly Y a A—LH *fresh local mussels

daF7wY. LEYYFX  coconut, lemongrass

ANT - Tx =T+ FTLIV— ) - TV=Ta Tyl VR4 [XY7,
vz M) 10

corte giara allegrini pinot grigio delle venezie igt, veneto, italy 10

FZE ENTREE

AN =v&  porchetta
WHBEHFREHDFHEOO—R b, O—IAIYV—KRFF Ya2vV—2

roast suckling pig, stuffed mediterranean vegetables, rosemary potatoes, jus

LAEY R U4 ¥ —F&EF—RaAL I3y 74—NER-TVLYEF (BYT7xN=7,
FANL—) 11

raymond vineyard & cellar r collection field blend, napa valley, california 11

TH'—b  DESSERT

7—EVR-uhv b EAXFFDL—A almond croquant, pistachio mousse
AT A—=F T4 V7 —VxF KPP LFa—btF4V7—Y=x+25>aDOCG
A2V 7. Y=z bM) 105

cantina di soave le poesie recioto di soave classico docg, veneto, italy 10.5

Ja—n"nRX=a2— GLOBAL CUISINE

B  APPETIZER

7Ly ah—nH  *fresh local mussels
JaFvY. LEYY SR coconut, lemongrass

2mEBE  SECOND COURSE

HHEJ X » 270O¥ 5K hoisin duck salad
FROEDEDE., 21RAX1—KF1JY—X assorted vegetables, thai sweet chili sauce

FHE ENTREE

NZYYBDE~<2Y > FY—R#E  tamarind-braised grouper fillet
SITVAADHEY - B8R BREUD

sweet ginger sauce, steamed rice, stir-fried vegetables

FH— bk  DESSERT

< ad—tHikD R4 —Y @ mango sticky rice

T2 T—IL N4 R T 4 R
AQUAMAR VITALITY CUISINE

BUS  APPETIZER
NZ—=F o YhEHb>DR—A @ roasted butternut squash
w35, BAE. v>d—. #FDHF  arugula, black radish, mango, hearts of palm

[170 /10 /5]

2mEBE  SECOND COURSE

W 7Ly a2 h—)H  “fresh local mussels
Jar7wY. LEYYFX  coconut lemongrass
[202/9/2]

FX ENTREE

NZYIDBDE=Y Y FY—AFK  tamarind-braised grouper fillet
SavAADHEHY - AR, BEULD

sweet ginger sauce, steamed rice, stir-fried vegetables

[320/21/1]

T — b  DESSERT
2 I—PPkd AL —Y 7 & mango sticky rice
[170/11/1]
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