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iizk  APPETIZER

DIy F a “beef carpaccio A4 #» watermelon 7

O—X hE—Fww, qUFTI4—. Frv b3, T2k chatmasala, mint
IvvOyv b, FUFAIL o . . 3
roasted peanuts, coriander, shallots, chilioil ~ TE O)ﬁ%§ﬁﬂfc chilled shrimp
R—=RZT14YTaADATITILY—R
horseradish-spiked cocktail sauce

HEHR2—ZA L b2t F— XXV b
rustic roasted tomato cheese tart ¥  nNEI £ 5—) (EN21)

serrano cured ham
F=T4FIa—oDIVR RAU—J -
axv—/ - F—=X

marinated artichokes, pecorino romano

RE— D77 X—Fiidpr—R b
pimientos del piquillo

AR VEORERE—T V. B e
HOR—ZA N (FFVE—R)H—-U v IRK
spanish pepper, garlic-potato brandade

A—7¥%53% SOUP & SALAD

TV—=H 5 XY HbE

assorted greens salad \/

FLYI. 7zoFII IVFdF—X
orange, fennel, manchego cheese

FARGHADI Y —HR—F
*cream of asparagus
RE—VT—E> smokedsalmon

FYIRT—N e AV RARA=T ATV T H—FY « 45 %

QXta}l consomme spring garden salad 7

Az B, J)aAfT—)- LEZ, PR RO LYID, UvHivME,

F-RARAT4vT NS EBFEEWT  ZUTA Y

aged sherry, gruyere sticks lettuce, tomato wedge, potatoes, crispy
N . , fried vidalia onion

RBITAR—DEARAT A—T

lobster bisque

TIWRZwv T - OU—=LY—=2R

armagnac cream

—H¥—H%FX caesar salad
N=Iw I RLyI >y

traditional garnish

IVIRTY =YX

mixed greens salad 7
EERLwY>>Y  choice of dressing

3 ENTREE

SR ARX¥DHFAA  braised striped bass
O—T7—ROITILIIVV—R THDOEDY. J)—E—XDEa1—L
seafood emulsion, stuffed calamari, green pea purée

<L =7l —7<X+> malaysian beef penaeng
E—FwwvaarywvAhAL—Y—X B8k peanut-coconut curry sauce, steamed rice
‘Sh5vZpu—R b FHEM “herb-roasted lamb rack

SR LwAd, 58>« KT+ /7 ratatouille, gratin dauphinois

NRAZWHDF ¥« Fx+kr—)L paisvasco chicken casserole

FaUVv. E=I>. ZVZU FU—=T, b IMY—R BTV F1REZT
chorizo, peppers, garlic, olives, tomato sauce, saffron rice pilaf

Ly RAL—BROER®  red curry vegetable stir fry 7
ha—Fvy. BWOERE. XK  cashew, fried tofu, brown rice

ANT v T4« )XAK  spaghetti pasta
NoFzwvE, FUTL—2 XYY —X pancetta, chili flakes, tomato sauce

T e RINY T TEEOLYRIE
JACQUES PEPIN SIGNATURE DISHES

“Y—F>¥+>2FY—A  “salmon supreme

E>7. FaA>yY—2X rice pilaf, choron sauce

g VRF—F *sirloin steak
RETSVITYHR - E=T. 74 RRTF b, A=V woNg—0O€y k

certified black angus beef, french fries, garlic butter rosette

74PV —FF2 - N"—7KPiE  herb-crusted rotisserie chicken
Jyv>aRTh, OT74DYa2Y—X mashed potatoes, jus de roti

BAfA VESSEL
F£HH MONTH ##,YEAR

74> WINE

BTTHOUYF—TTI1
RECOMMENDED RESERVES

2010%E | 25— AU —N
LANYN Y=YV T - ¥
2y b (R4, F770P) 60
2010 | miiller-catoir
mussbach riesling kabinett,
pfalz, germany 60

20114E | Y - =AU H T
BIR [R——=RRH |
A2V 7, PRAH—FM) 110
2011 | gaja ca’'marcanda
promis igt “super tuscan”,
tuscany, italy 110

@Ik  SIDE DISH

BliEAZa2—
ALWAYS AVAILABLE

HFRoBRDEDLY
assorted vegetables

AR KA1 ratatouille
T2 0DI Y aRTh
franck’s mashed potatoes
RAYUR « FTARRRT
baked idaho potato
YISVIARAEST
saffron rice pilaf

INZE (BIFHDY —X)
pasta, choice of sauce
PRV I P /AR=F /| RAXR—E
tomato | pesto | bolognese

WDEHREL X7

Put yourself in our hands
&>, SEFELRAEM, TLF—
RENRDHDF L6, Edk BH
LI <7230,

Tell us about your likes,
aversions & allergies

V521 - ARRy 207y (FLINER)
@

S5 S F—
o S v¥adi

KONREEAECE T 2

A DL MAIATHWARVRAL
FEA. A, H. INEREIRT 22, A
R 2R E T ERFTY R 7P
HHET, FHICREDREBYH 5 NDGA.
VR DEL IR ZA[REMED B D 5
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IOV T4 T2 7 e EEV LV LB
HOOARHOBEHE - 74 v OMHAED
BE THREL IE X0,

L+ BED

Four courses + all suggested
279274 > wine by the glass
(20%#5])  20% discount

LY T4 T x 7 HGERO ROk E
BELALTZX 0,

ZARA O Taste of Spain

7 — )L X = 2 —Tld, FiE oH,
. SO B U 72 MR o FiE L A5 D
ARANE BELAVEETET,

(e — [ H&Wi (g) | EYdHE (g)]

[calories / fat grams / fiber grams]

TITR—ILANR+ NA R T 4k
R=DARVART 4 w77 T —F %K
LT, 8L, ALY —T, BRbWLEN
X =a—lF, BEzEL. @E2R—

FFBZEEEZITELNTVETS,

GRAND DINING
<D

BRI - 74 Y oOiflaabYE
FOOD & WINE PAIRING

BUS%  APPETIZER

HOANNyFa  “beef carpaccio
A—XbE—FyY, AUT7YE— ITvOY b FUFAIL

roasted peanuts, coriander, shallots, chili oil

¥ b=+ FYV LRy ¥A—bFa2 - -B=X (FF7VA, B=XNL—) 105
chateau mont-redon cétes du rhone, rhone valley, france 10.5

2B SECOND COURSE

HRE—2>DT 5 X—Fiidha—R+  pimientos del piquillo

ZARA VEOHBERE—T Y, B L hBVHDOR—I N (TZVF—F) A—1U v IRk
spanish pepper, garlic-potato brandade

VAIRYT V=423V TV (22—Y—=FVF, ¥—IAEA) 10
villa maria sauvignon blanc, marlborough, new zealand 10

FX ENTREE

Sh5vZpu—2R b FHEBK  “herb-roasted lamb rack

SRR A, 5B KT+1 /7 ratatouille, gratin dauphinois

TA—FY ZARAT—F 7K (FA—RAFV7, EZFUTH) 11.75
deakin estate shiraz, victoria, australia 11.75

TH—b  DESSERT

Faal—b+ A=A ZY—AL7Val ¥ —F chocolate mousse créme briilée cake
73T LA B RMULE T4 7= R—b GRAVIHIL, FFRLE) 12
fonseca late bottled vintage port, oporto, portugal 12

Ja—rLX=a2— GLOBAL CUISINE

BUSZ  APPETIZER

RE—=2>D75X—Fiidn—R 1+  pimientos del piquillo

ARA VEOHRABRRE—I > L L DPVEDR—Z M (TTVE—R) A—U v IRk
spanish pepper, garlic-potato brandade

2imE  SECOND COURSE

ZYV—rHS5XEY Y assorted greens salad \/
FLYI. JzoFI. IVFIF—X  orange, fennel, manchego cheese

F3  ENTREE

NRZWSDF %> + Frkr—)L pais vasco chicken casserole
FaUVY. E=>. ZvZU FU—=T. b FY—=R BTV SAREST
chorizo, peppers, garlic, olives, tomato sauce, saffron rice pilaf

74—k  DESSERT

2V h&XF—7F crema catalana

T I 7= NARZY T 4 FP
AQUAMAR VITALITY CUISINE

B3  APPETIZER

ATV T H—=F %I X  spring garden salad 7

LAZ, Y EDLKLEYID. v HAE. AZvEBFEHWI«ZUT7HZF>
lettuce, tomato wedge, potatoes, crispy fried vidalia onion

[100/4/3]

2mB SECOND COURSE

Ty I ATFT—) s 2V RAA—7  oxtail consommé

AR ) =B J)aAI—I)L - F—XRXT1w? agedsherry, gruyere sticks
[165/10/1]

F3 ENTREE
SLTvrou—2R b FEEK *herb-roasted lamb rack

SHALyA 52> K71/ ratatouille, gratin dauphinois
[290/10/3]

Tt — bk  DESSERT

FVIITYV—LF—R @ ,r‘.'" orange cream cheese
a—hrIJLyRIyE— TAXARJ— shortbread cookie, raspberries
[380/22/2]
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