iizk  APPETIZER

A “cured beef
FU—=THA), LEY. JLyO5,
NILAY Y F—X

olive oil, lemon, arugula, parmesan cheese
F 2P E—IRLBD I = —F
chesapeake bay-style crab cake
O—XAMIbOT)—LY—R

roasted tomato cream sauce
TyIaTy e IN—=VhvT
ambrosia fruit cup \/

JaFyY, FUvI—JILEIRIL
coconut, greek yogurt quenelle

G @@%]Z)% G
< Dy

Arvra—F- Xy, FJL—=FI7N =
&FGARY — 1@

cantaloupe, grapefruit

& raspberries 7

dAb—-Fa-LravEOHAT 1Y
sweet coteaux du layon wine

T OHBYEIT  chilled shrimp
R—=RZT74YPaADAITILY—R
horseradish-spiked cocktail sauce
NEVET—) (END)

serrano cured ham
F=T4FI3—oDIVR RAUV—/ -

av—/ - F—X
marinated artichokes, pecorino romano

A—FeH¥53X SOUP & SALAD

VT by U= A=F
mulligatawny soup /7
RLYXE,.23F Y  redlentils, coconut

E—72arY AA—=7FRYE
beef consommé napolitaine

Y RDEACATIDAD
tomato concassé

RIRAR—DEAT A—F
lobster bisque
TARZvwv D« JU—LY—2R
armagnac cream

3% ENTREE

FRXITAVIDYIH

chicken tikka salad

YR FaTU IV SALRLY SIS
tomatoes, cucumbers, mint, lime dressing

BAifio¥ X  kelp noodle salad 7
Noa—FyVEeKRBO I —L, 7=£DE
BRIy al—L FTU—FT k.

TS5y oF)—THvET

cashew-miso cream, tamari, mushrooms,
cherry tomatoes, black olive caviar

—¥—H¥F X caesar salad
R=SwohRLyI >y
traditional garnish

IVIRITYV—VH X
mixed greens salad 7
E&RrLwy>>Y  choice of dressing

AR UME Xy ¥—=1A zucchini-wrapped jumbo shrimp

NILXFYF =, AyR=VZDT =LY —

AR ZAEFTVRAEFE L LHOR—R b

X parmesan cheese, creamy capellini pasta

*spiced-rubbed beef tenderloin roast

FBREROZVNIILT, v b—YIDT v H1ERZX  vegetable timbale, chateau potato

4 ¥ FEHR S LD H L —  traditional indian lamb curry
T FZA VY SE IVDA-F YR NAITATM1R
naan bread, onion salad, mango chutney, basmati rice

2—=y T aFHEDT 4 7HRuE N—7KBEiE  herb-crusted cornish hen diavolo
AN—23Y, R7F+d=7Lwk bacon, gaufrette potatoes

ZA4—bFRFTPDXL L sweet potato tarte fine 7
JLyia-A a—F—X AVIZT7—0OO—R b, TOyIV—, AZa—FvyYER

koo TwiN—

fresh cashew cheese, roasted cauliflower, broccoli, cashew pistou, capers

ZAIrVayxF—ADILFY  walnut ricotta ravioli \/

NZILDRIX MY —RFZ pesto sauce

T e RINY ST TEEOLYEIR

JACQUES PEPIN SIGNATURE DISHES

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

—m 4 RF—%  sirloin steak

BETSVITVHR - E—=T. Z75ARRTFT b A—-VyoN2—0OFy k
certified black angus beef, french fries, garlic-butter rosette

27 4P IV—FF 2+ N—T7KPiE  herb-crusted rotisserie chicken
JyvraRTh, OF4DYa2Y—X mashed potatoes, jus de roti

AZa— | EETNBHBENHDET

BAfA VESSEL
£AH MONTH ##, YEAR

74> WINE

BTTHOUYF—TTI1
RECOMMENDED RESERVES

20134 | 5 « Ran A [Etichetta
Neraj AV 4 - 74 - &Y 4+ DOCG
ARY7, EZEVT) 74

2013 | la scolca ‘etichetta nera’ gavi
dei gavi docg, piedmont, italy 74

20114E | v b= T RA-FF -
AERE AL RN R A )

(7 VA, FNE— R¥v 7 -
LiA=%Y) 105

2011 | chateau bouscaut grand cru
classé de graves, pessac léognan,
bordeaux, france 105

ik  SIDE DISH

BlEXZa2—
ALWAYS AVAILABLE

HFRoBRDEDLY
assorted vegetables

TRVAIFADY T—
sautéed green beans
IS5V UDI YT aART
franck’s mashed potatoes

RAYR - PAERET b+
baked idaho potato

NAX T+ 4R basmatirice
NRE (BIFHDY —R)

pasta, choice of sauce

PRI P /R=F 7| ROx—€

tomato | pesto | bolognese

BDERHELET

Put yourself in our hands
IFEfeo, EFEREM, T LF—
RENRDHDF L6, EEk BH
LT <7220,

Tell us about your likes,
aversions & allergies

V52 b - ARROZY 7> (FLITER)
@ ik

S5 S P —
o S v¥adi

*NRETEICEE T 20

Ay DL T MAI A THRVRAL
WA, A, B IR ERT 2. A
KT R E RS ERITYRIN
HHFTFHREDEED D 5 NDHA,
V27 DEL RBAREED DD £5,
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BIFRXBELAVELLEITS K5,
FEY 2V ZBEDOARH D BRI -
U A rOfAGHEE ZHEESZE W,

4L+ BED

Four courses + all suggested
79 A4 ¥ wine by the glass
(20%#15]1)  20% discount

IX T T 4 7Y = 7 ERO ORI
EBELALTZZ W,

4 FOEP  Taste of India

7 — L X =2 —TlE, FiE o,
[, LB U 7= o J L & it
DARANEBELANEITET,

[Bwv— /&l (g) | BYE (8))

[calories / fat grams / fiber grams]

FIT—ILARF NAL R T 4
R—DRYVRAT 4 w7 R7Tu—F %K
LT, 8. ALY —T., BRbWEFEN
X =a—%, BREHEL. #HELR—

FF2ZEEZTELONTVWET,

GRAND DINING
<D

BRI - 74 Y oOlaabYE
FOOD & WINE PAIRING

B3  APPETIZER

NEVETI—7 (L) serrano cured ham
F—=T4F3a—oOIIVFR RAU—/ -OX—/ + F—X

marinated artichokes, pecorino romano

RV« FEIYVUA INT4T T kLT a - TNy —=2a
(ARAL Y, YT R+ N4 T+ R) 10.5

pazo de villarei abadia do seixo albarifo, rias baixas, spain 10.5

2mBE  SECOND COURSE

FzHPE—IRL MDA =5 —F chesapeake bay-style crab cake
O—XAMYRDYY)—LY—X roasted tomato cream sauce

VAEY R Y4 P —F&EF—RaALZTay XV FR(AYT74N=7, EV L) 11
raymond vineyard & cellar r collection chardonnay, monterey, california 11

FH  ENTREE

24 RETVIRAAESFELAOR -+ spiced-rubbed beef tenderloin roast
FROZNIMEIL T, v b—YIDT v A EARZX  vegetable timbale, chateau potato
EFVTEARR Y= P s AARX =L (FY, 4K NL—) 11
morandé pionero soiiador carmeneére, maipo valley, chile 11

TH#—bF  DESSERT

Yryu—7+F7F5DFaal—bA7L  valrhona guanaja chocolate soufflé
AAF=T  cacao nibs

74 LA RPUF T4 T —=Y « K=k (FAVFHN, AFLE) 12
fonseca late bottled vintage port, oporto, portugal 12

Ja—n"nRX=a2— GLOBAL CUISINE

Bi3  APPETIZER
LNV hyv=+Z2—7 mulligatawny soup 7
FHRLYXE. O3+ wY  redlentils, coconut

2B  SECOND COURSE

FX2 T4 v DY FX  chicken tikka salad
Fbe FaDoU SV SALRLYS Y tomatoes, cucumbers, mint, lime dressing

F3 ENTREE

4 ¥ FIEHRBEES LADH L —  traditional indian lamb curry
FUOFZFIYIH IVA—FvVR NAITA TR

naan bread, onion salad, mango chutney, basmati rice

TH—b  DESSERT

¥yay b FF4 DL —TEA  carrot pudding stuffed crépes
ANHEEYTARYY)—1L  cardamom ice cream

TP T7—=IL AR T 4 R
AQUAMAR VITALITY CUISINE

B3  APPETIZER

Hrvra—Fxary, FJL—=FIN—=Y, FAXY —
cantaloupe, grapefruit & raspberries 7
db—+FTa--LIaAVEOHATY> sweet coteaux du layon wine

[125/0/3]

2B SECOND COURSE

BAifinY¥ 5%  kelp noodle salad 7

hoa—Fy VKoo ) —L, EFDOERKGITOITY S a)l—L4
cashew-miso cream, tamari mushrooms

(170/3 /5]

FH  ENTREE

4 ¥ FEHR S LD A L —  traditional indian lamb curry
FUOFAZAIYIH IVA-F YR NAITA TR

naan bread, onion salad, mango chutney, basmati rice

[504 /28 /1]

FH'— b~  DESSERT

NFF7+A%—7 & bananas foster
(155 / 4/ 2]

XZa— | EEINZHANHDET  PREVIEW MENU | SUBJECT TO CHANGE
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