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iizk  APPETIZER

ET A AP SN S V=T IN—I ALY TDRFA R
*potato fritter, caviar grapefruit, orange segments 7
DAYVAADI YT =Y =R 7> hkA—  cointreau
vodka chantilly
B LAFBF—RAARAT VL
D7+ T SDART 4 —R molten cheese soufflé \/
chicken-foie gras ballotine FvATADTIL—FY—X
OV EXARFADL—R)—X chive velouté
celery-pistachio mousseline

NEVET—) (END)

IZLOHBYEVT  chilled shrimp serrano cured ham
R—=ASF14vTaADAITFILY—2R

: ; - F=T4F3a—onIVx RaAU—/ -0
horseradish-spiked cocktail sauce 7=/ F—=

marinated artichokes, pecorino romano

A—=7t¥%5% SOUP & SALAD

2—3Y 7% 5%  cornelia salad @
marseillaise fish soup OXAYLAR, YA L > OIAR—X
IXYE—=)LF—X, JLLY—2Z, A7y YAL—EKRDIIL k>, HEDR
A—Vwo UL k> D&

emmental cheese, rouille sauce, romaine lettuce, plant-based orange mayo,

<Nt A LHBDR—TF

garlic croutons coconut-curry croutons, glazed shiitake
. . mushrooms

BALEFX> 743y

clear chicken broth NE—ESNAEY S X
TADEYOEHR, Fr—Ell baby spinach salad

vegetable brunoise, chervil WOE. A—OYADIY—LRLwS s

BT RR—DERY A—F pine nuts, creamy bacon dressing
lobste_r bisque ¥—¥—H% 5K caesar salad
FIRZvw T« OU—LY—2R P
armagnac cream traditional garnish

IVIRTYV=VHIH
mixed greens salad 7
ERRLwv> >4 choice of dressing

3 ENTREE

Hx50MbHiE  roasted teryaki-glazed black cod
SCh. JEEEHKR NMFYTILAL—Y—R
udon noodle, sesame toregashi crust, pineapple curry sauce

54Ky 7Ou—2R “prime rib roast
FILRL—XY =R, TAVEVRT M BEOT V71« I—ILRZ
bordelaise sauce, fondant potatoes, vegetable bouquetiere

XA VPEOR T AKX —7KL  steamed maine lobster
NRTFA—=Vv + S5 IVFVYEFISVEROY IS VIMR
castilla-la mancha saffron rice

Woar—2+ LYY —RFE%  duckalorange
FREYARYDOIUR, RF OO wY4  marinated red cabbage, potato croquettes

RFbTv 70, KUAL BT A5 H A potato waffle, white asparagus
BrJ)aT7oU—LY—X WITIESNAE black truffle cream, wilted spinach

MPIR—Z2D bV 2 7% hn=F—R@ truffle mac & cheese
R—hROTYZa)l—Le JU—YE—X( /X portobello, green peas, panko

Ty e RINY O T TEEOLYRIE
JACQUES PEPIN SIGNATURE DISHES

$—F> +¥27Y—2 “salmon supreme
EZ7. F3OYY—X rice pilaf, choron sauce

e VRF—F *sirloin steak
BEISVITYHR - E=T. Z3ARKRT b, A—UwvoNF2—0Otv b+
certified black angus beef, french fries, garlic butter rosette

BF 4PV —FF2 - "n—7KPiX  herb-crusted rotisserie chicken
IvPaR7T b, AF4 NP2V —R  mashed potatoes, jus de roti

BAfA VESSEL
F£HBH MONTH ##, YEAR

74> WINE

BITITHOIVH—TT1>
RECOMMENDED RESERVES

20165 | BRUANY T — - T 4 VY —
R TNV ER (AYTAN=T,
A—3nR) 86

2016 | rombauer vineyards
chardonnay, carneros,
california 86

20114E/2009%E | 7 5F — - LY
FeAhten—F- Y rY—F
B« 29N (m2a—Y—F U F,
*—F4¥ARR—) 92

2011/2009 | craggy range te
muna road vineyard pinot noir,
martinborough, new zealand 92

M SIDE DISH

BliEAZa2—
ALWAYS AVAILABLE

FROEDEHE  assorted vegetables

FRE Y ARY DEAH

braised red cabbage
TS2UDI Y aRTh
franck’s mashed potatoes
RAUR « FTARKRRT b
baked idaho potato
HRAT4—=)¥ 5 IVFYESTS
VEROYTISYIAR
castilla-lamancha saffronrice
INZB (BIFHDY —X)

pasta, choice of sauce

FREV Sz /R=€ V| ROx—F

tomato /| pesto V' | bolognese

BRIl X7
Put yourself in our hands

I EEeo, EFLAEM, TLF—
RENDDE LS, HEERBH
LA 72 &,

Tell us about your likes, aversions
& allergies

V52t ARRTRY 7> (SLIIKR)
@ itk

= > S
."' )T ah—
4

*NREEICEE T 2015

A B LRI ATHRVA,
A, g, JH IIEREIRT 3 2, ALK
BT 2N EZS I ERITIR DD
DET, FHCHREDRED D 5 NDEHA,

VR DEL RBAREED DD £5,

XZa— | EBEINZBENHBDEI  PREVIEW MENU | SUBJECT TO CHANGE

GDR_DINNER_1219_02

BXFIXBRLAWELE TS LS.
FEY 2V ZBEHDOARHD BRI -
T4 VDM AEDEE THEEL FE W,

4L+ BED

Four courses + all suggested

272 Av4 > wine by the glass
(20%%I5])  20% discount

IO YT 4 7Y 7RO RO
EBELALTEIWV,

75 2k Taste of France

7'a— )L X =2 —Tl&,
FrEOME, E. fticBiE L7
MR DFFE L BFRD R XA V%

BELAVELETET,

(Aav— /& (g) / B (g)]

[calories / fat grams / fiber grams])

FIT—ILZNRF NA R T 4k
R—DKRVAT 4 v IR 7 Ta—F %K
Ml T, <, ALY —T, BEHWLFEN
X=a—i%, BEREEL, B2 K-

FERZEEEITESLNTVET,

GRAND DINING
<D

BEH - 74 D oMAEDYE
FOOD & WINE PAIRING

B¢  APPETIZER

HWDO7+7 77D F7 14— chicken-foie gras ballotine
TAOVCERZFADL—R)—X  celery-pistachio mousseline
VF—F:Zufva, U—AR—K—+ IL2NVANLVT - Y=RY T, L%y b
(FA4Y, =—EN) 10

leonard kreusch piesporter michelsberg riesling, kabinett, mosel, germany 10

2imE  SECOND COURSE

LA3133F5—XA71L  molten cheese soufflé

FyvATADIIL—FY—2\ chivevelouté

RFayFz) 4=Z2bFA FT4 V=X Y=Y 1 =3Y - T5Y (AVTHNV=T,
V2=, ¥4 7Y=L —) 10.5

pedroncelli east side vineyard sauvignon blanc, dry creek valley, sonoma,
california 10.5

FX  ENTREE

548U 7Du—2F  “prime rib roast

RILRL—RAYV =R, 7Y EVRT b BROIT VT I—ILHKX
bordelaise sauce, fondant potatoes, vegetable bouquetiere

FZAYH VIR IARyZ 0Tl (FAEVF Y, AV EF—¥) 10.5
finca flichman malbec roble, mendoza, argentina 10.5

74—k  DESSERT

NRF7 «Faar—>b-HKLr—/ papuan chocolate volcano
NyoayII—Y, BEF+v¥ I XJL passion fruit heart, caramel lava

b= F e PRNA (FFVAR, V=T NX) 10
chateau des ormes, sauternes, france 10

Ja— ) X=2— GLOBAL CUISINE

BI3Z  APPETIZER

HwD7+7 757D 7 4 —X  chicken-foie gras ballotine
AV ERZFADL—R)—X  celery-pistachio mousseline

2mBE SECOND COURSE

<t 2D 2 —7F  marseillaise fish soup
IXYE=)LF—=X LY =R A—UwoUILk>
emmental cheese, rouille sauce, garlic croutons

F3¥ ENTREE

Wow—2+ ALYV —RABZ  duck al'orange
FREYRYDI) X, RF OOV marinated red cabbage, potato croquettes

FH— b  DESSERT

Hbh—+¥%%F/7—1 gateaux saint-honoré
Sa—4H#, U1—L  choux pastry, cream

77— N4 R T 4 B
AQUAMAR VITALITY CUISINE

B13Z  APPETIZER
2—3Y 7% 5% cornelia salad @

OXA VLR ALY IOTIAX—X, AOFYVAL—RAKOIIL b2 HEORDE
romaine lettuce, plant-based orange mayo, coconut-curry croutons, glazed shiitake mushrooms

2mBE  SECOND COURSE

BAEF*> 743> clear chicken broth
1 DBEYIDHFRE., Fr—EJL  vegetable brunoise, chervil
[55/0/1]

I3 ENTREE

XL VEOR I AR —FL  steamed maine lobster
NRATA4—Dv T - IVFVYEYISUERBOY 750514 X
castilla-la mancha saffron rice

(330/15/2]

7H—b  DESSERT
¥—FL vy KF54 7 7 summerbread pudding

NI)—%, NXZZY—X berries, vanilla sauce
(330/11/2]

XZa— | EEINZHANHDET  PREVIEW MENU | SUBJECT TO CHANGE
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