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iizk  APPETIZER

H—E DRV ZMENT
*salmon tartare

BifR. 7RAOR. DIV IU—L
sushi rice, avocado, wasabi cream

JF¥veAnr grapes & melon 4
e d—rvRyN—0iOyv S
gin-green peppercorn syrup

T DBBfET  chilled shrimp
R=ZST74v2aADAITFILY—R
horseradish-spiked cocktail sauce

L—7RA57—F L b2 FT7Y—X
beefsteak tomato terrine \/
FFOIT VIS, d— b F—X T —L _
grilled eggplant, goat cheese cream NEZERT—7 (END)

serrano cured ham
T=TA4FI—IDIVR ROAU—/ -
av—/ - F—=X

marinated artichokes, pecorino romano

FNF—=r HFEO? Yy T al—A

2 VAT

porcini & forest mushroom timbale \/
TZFINE DNV T — L

grana padano parmesan cream

A—=7t¥%53X SOUP & SALAD

i N LAY AR—T ANb—VY—7%5% baby greens salad
tom yum talay soup LYRFUSYZDAT, ARV TENY
S—=T—R{ LEVIIR AZVAIL Frvd. b=ZXLET—EVR
seafood, lemongrass, galangal red delicious apples, italian pancetta,
toasted almonds
FErary R vxvHrRE
chicken consommé renaissance
RE=U=7 N=TJoOr4v)L
baby vegetables, herb royale

TY=r 0 X ee v a—D¥ 7&K
green papaya-mango salad 7
E—7FvYRLvy>>4 peanutdressing

P—¥—¥F5X caesar salad
RN=2yIBRLyS VY
traditional garnish

RIARXR—DERT ZA—F
lobster bisque
TINIZwy D« ) —=LYV—=2R
armagnac cream
IVIRITYV—=2H 5K
mixed greens salad 7
@RLw>>4 choice of dressing

3 ENTREE

Ny R4 v72%— lobster pad thai
FARAX—=FI, Bl FAML ZXUVE E—FvY
rice noodles, bean sprouts, lime, tamarind, peanuts

"FoARXF-mYI—= *tournedos rossini
TAT7TZ )aT7Y—=R, RFbOLY DT SA
foie gras, truffle sauce, fried lorette potatoes

5y rdu—2AF  ‘roasted veal rack
RNV IY—R IRAAIWR—FADRL YR FRNFHROYFT—. kX~
marsala sauce, mascarpone polenta, sautéed asparagus, tomato

BRIEla Yy 7 « - > ¥ (BADAT A &)  traditional coq au vin
BA. R L—KITA VY= ZVT Ty LNRHE
chicken, beaujolais red wine sauce, tagliatelle pasta

NE—=F o IPIEL S FEIEINAFE 7 2 XF—AD RS
butternut, spinach, feta cheese pie
2V RADA—=)wvoY—X  tamarind garlic sauce

V&ZH7YvY,2%  chick pea fusilli pasta /7
FxU—rI b NDIL BEVY 7L ZORKARM  cherry tomatoes, basil, just like mozza

TV s RNV DT TEEDRYIFIE
JACQUES PEPIN SIGNATURE DISHES

H—F> +¥27Y—2A “salmon supreme
EZ7. F3OYY—X rice pilaf, choron sauce
WJ—n4 v RF7—% sirloin steak

BETZVITYHARE=T F5ARRT A-VwoINZ—0OFY k
certified black angus beef, french fries, garlic-butter rosette

BT 4PV —FF 2 - "n—TKBiX  herb-crusted rotisserie chicken
IvPaR7Th, A7 NP2V —R  mashed potatoes, jus de roti

BAfA VESSEL
F£HH MONTH ##, YEAR

74> WINE

BTTHOUYF—TTI1
RECOMMENDED RESERVES

20164 | Z 0 2AN—Y N4 R—
e RTRATYNAVER (BYZH40V
=7, Y )%) 62

2016 | crossbarn by paul hobbs
chardonnay, sonoma,
california 62

20094E | % b—+ BV - LRV
Y b—=XT7 T2 - NS (757
A, B—=XNL—) 82

2009 | chateau mont-redon
chateauneuf-du-pape,

rhone valley, france 82

M SIDE DISH

= = il
ALWAYS AVAILABLE

HFROBRDELYE
assorted vegetables

FANZHRE I DY T—
sautéed asparagus & tomato
T7IVIDI YT aRT
franck’s mashed potatoes

NAYU R« FALKRRT b
baked idaho potato

RAAINR—ADRL V%
mascarpone polenta

INZB (BIFHDY —X)

pasta, choice of sauce

PRV I Pz /R=F 7| ROxR—€
tomato | pesto | bolognese

ROZRHEL T

Put yourself in our hands
FERN, EFREM, 710X —
RENDHDE LS, EERBH
LI <7220,

Tell us about your likes, aversions
& allergies

\EZAREENCE DR SACT E o))
@ HimrE

’.':" v al—

*NRETEICEE T 20

Ay DL MAI A THRVRAL
WA, M, B IR ERT 2. A
KT AR E RS ERITYRIN
HHET, FHHREDREDN D 5 ADEHA,
V27 DEL RBAREED DD £5,
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BIXFICBELAWEEITS XS,
FEY ) ZBEDOARHDO BRI -
T4 VDM AEDEE THEEL FE W,

4L+ BED

Four courses + all suggested
72 Av4 > wine by the glass
(20%%I5])  20% discount

ZIEDT 4T = T RO MR ORI
EBILALTZE N,

24 OFH  Taste of Thailand

70— LR =2 —Tl&, FEDHIE,
., SIcBEE L 7= s o FE © i
DARA N BELANETET,

[hw v — /a0 (g) | ki (g)]

[calories / fat grams / fiber grams]

FIT—ILAN+ N R) T 4k
R—=DRVRAT 4 v IR T7 Ta—F %K
ML T, L. ALY —T, FRbWLEN
A= o=, BREEL. @E2R—

P22 EEZXATELNTVETD,

GRAND DINING
<D

BRI - w4 DilAGDE  FOOD & WINE PAIRING

BI3X  APPETIZER

P—ErDENAENMNT  “salmon tartare

BfR. 7RA R, HIUVU U —L  sushirice, avocado, wasabi cream

N e TEIX LA IATAT « T AT a TN —=a (AR4 >,
U7 R+ N4 T ¥ R) 10.5

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

2mB SECOND COURSE

FNF = HBOI Y T ai—0 R UNNUENET

porcini & forest mushroom timbale \/

TSFNE I DINILXY > 1) —1L  grana padano parmesan cream

I T =) avFYNR FxrT47I7va (LRY7, bAI—FM) 105
uggiano roccialta chianti classico docg, tuscany, italy 10.5

FH  ENTREE

"PyARXRE-wvI—= ‘tournedos rossini

74705 M)aT7VY—Z RFbOLY FDTSA

foie gras, truffle sauce, fried lorette potatoes

VYT TR =R HF AR HINVR V=T 4 =Y (Y7 =T,
Y9 »EY Y 7L—) 11.5

wente vineyards southern hills cabernet sauvignon, livermore valley,
california 11.5

FH'— b~  DESSERT

INY - Faalb—rDA—ARF—F milk chocolate mousse cake

Fr¥ IR+ AHF v aftiLT  caramel ganache

AVTFA—F T4 I7—V=xF7 - RKITVFa—b T4 -IY7—Vzr7¥a
DOCG (U &2V 7, Y=x kM) 105

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

Ja—rn)RXA=2— GLOBAL CUISINE

BUSZ  APPETIZER

i b A L 2—7  tom yum talay soup

O—T7—R. LEYISA. HF>HI seafood, lemongrass, galangal
2mB SECOND COURSE

TY=rrnx4 2> a—D¥ 5K green papaya-mango salad 7
E—FvYRrLwI>d peanutdressing

F3 ENTREE

Ny 24 v72%— lobster pad thai

FARAX—RI)L. BPL. FAML. ZRUVE, E—FvY

rice noodles, bean sprouts, lime, tamarind, peanuts

74—k  DESSERT

aatyy - ZR¥AH - 7Y—2A4  coconut tapioca cream
I>d—oEaLY—X mango coulis

FIZT—IL NL RV T 4 B
AQUAMAR VITALITY CUISINE

FIES APPETIZER
H—ELOXNLXNATT  “salmon tartare

BfR. 7RA R, HIUU U —L  sushirice, avocado, wasabi cream
[180/10/ 2]

2imE  SECOND COURSE

NE—Y—7%5X& baby greens salad

LYRTUSYZDAS, A RUTENYFTYvH. b—ZXLLIET—EVR
red delicious apples, italian pancetta, toasted almonds

[106/8 /2]

F3E ENTREE
Sy rpr—2R b “roasted veal rack

JINTFFY—R YRAAIKR—=—FADRLYZ FANTHIOYFT—. bX b+
marsala sauce, mascarpone polenta, sautéed asparagus & tomato
[380/10/2]

FH'— b~  DESSERT

Faal—t-n"r357 5 chocolate baklava
[410/25/3]
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