iizk  APPETIZER

W54 .55 -2 “salade landaise
BO—ZXDTrL. TAT7T 3.
TAINTHR

roasted duck fillet, foie gras, asparagus

SV 2 SOVARY £
mushroom fritters /7

TAFIY =R, TVRA1TOHSH
aioli sauce, endive salad

IXFVF VI RARANDIN—=Y v T
exotic fruit cup 7
HhoNIAFLYOIIXR

campari-orange marinade

G @@%]Z)% G
< Dy

Y 7Y I RAEHANRT 4 FDREXTAD
crispy scallops pastilla

N=I2Y =R, AA—hbTzVx

virgin sauce, sweet fennel

T DHEYET  chilled shrimp
R=RZT74v2aAD
horseradish-spiked

HoU 7)Y —X  cocktail sauce

NEVET—) (END)

serrano cured ham
T=T4F3a—oDOIVR RAU—J -
ov—/«F-X

marinated artichokes, pecorino romano

A=Y 5K SOUP & SALAD

AR ZARDANY FIHA—TF

spiced harira duck soup

O&CE. LYXE, QUTYE—,
NRAITAF12R

chickpeas, lentils, coriander, basmati rice

E—7aryX2x-7

beef consommé

ZY=N7 4+  grimaldi
NILAHF Y —=ZOOT 1YL,
OV oFH

parmesan royale, celery julienne

RIAR—DEAT A—F
lobster bisque
TIIRZwy D « ) —=LY—=2R
armagnac cream

¥ ENTREE

RNYRYVERY S5 X

crunchy vegetable salad \7
SwORT)=> Tz EF—X,

SV AFLA/ PzU—ERTLY
mixed greens, feta cheese, mint, oregano,
sherry vinaigrette

¥X7DRT—Y

quinoa tabbouleh 7

Ly RAZA> bbb FaTU Nt
. SYbh LEYEAV=TFAILDOESR
gLy bk

red onion, tomato, cucumber, parsley, mint,
lemon-olive oil vinaigrette

=¥ —HF X caesar salad
R=2yIBRRLYI VY
traditional garnish

IVIRTYV—HIX
mixed greens salad /7
&ERLwY>>Y choice of dressing

" ADN—TREEE “herb-crusted tuna loin
RNE=FRILF—=+ AU, XF. KITA1VY—2X

baby porcini ravioli, leeks, red wine sauce

FS5A4KYTR—R P2V —RFEX  prime rib roast au jus

YILZERT b Yydal—L- RIS v—F

B##F sobanoodles 7

JOydU—, x¥. HE. E—FvYY—2

sarlat potatoes, mushrooms persillade

broccoli, scallions, edamame, peanut sauce

B—AMFFDXT Y roasted chicken tajine
LEYOAY T4 BIT520, AIYRF JU—2FU—T

lemon confit, saffron, onion, green olives

KLV EDIYARE—=T 54 RINMENT

crispy fried polenta timbale

HEOTYPal—LeBZSI>D54—  forest mushroom-tarragon ragout

LA 2V FD777my5 4 cuttlefish & shrimp agnolotti
Fxl)—k<b. NDJL cherry tomatoes, basil

T e RINY ST TEEOLYEIR

JACQUES PEPIN SIGNATURE DISHES

WH—F> +¥27Y—2 “salmon supreme

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

e VRT—F *sirloin steak

RETSVITVARE=T F5ARRT . A-VUwoN2—O€y b+
certified black angus beef, french fries, garlic butter rosette

BF 4PV —FF 2 - Zn—7KPiX  herb-crusted rotisserie chicken
IvPaR7Th, A7 NP2V —R  mashed potatoes, jus de roti

AZa— | EETNBHBENHDET

BAfA VESSEL
F£HH MONTH ##,YEAR

74 >¥ WINE

BTTHOIF—TTAY
RECOMMENDED RESERVES

20134E | 759 F 4 R4 - V= 4
=3y TS5y (ma—Y—5 R,
<—)Ana) 80

2013 | cloudy bay sauvignon blanc,
marlborough, new zealand 80

20074F | Y= —T 7 — + T4 O ¥—F
TD-9 (HAVYZ7AN=7, F XN
L—) 98

2017 | shafer vineyards td-9,
napa valley, california 98

fl% SIDE DISH

BliEAZa2—
ALWAYS AVAILABLE

FROEDEHE  assorted
vegetables

Rya)ll—LRILv—R
mushrooms persillade
T52UDI Y aRT
franck’s mashed potatoes

RAYT R« PARFRRT ~
baked idaho potato

ZAAEZ7T  rice pilaf

NZE (BIFHDY —2R)

pasta, choice of sauce

FRE VI Yz /R=€ 7| ROx—tE
tomato | pesto | bolognese

BT X T

Put yourself in our hands
IFEfeo, SEFEREM, 7LAF—R
EWBHHELRS, EER L BH LA
TSN,

Tell us about your likes, aversions
& allergies

V50 b - AR &Y 7 (AR
@ itk

'.';"’ Vv a—
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BE THREL F X0,

4+ BEID

Four courses + all suggested
279294~ wine by the glass
(20%EI5])  20% discount

IX T 4 Tz 7EGEO MR ORI
HBILAL IV,

Ty a2k Taste of Morocco

T H— LR = 2 —Tld, BrE o,
[, IR U 7= o J L & it
DARA N BILAWEEITET,

(e y— [ NEl (g) / &Pk ()]

[calories / fat grams / fiber grams]

TIT—ILANR+ NL RV T 4k
R—DRVART 4 v 777 Ta—F%K
LT, L. ALY —T, BbWFEN
X =a—iF, BEzEL. @REZR—

FFBRZEEEZTELNTVETS,

GRAND DINING
<D

BRI - 74 Y oOlaabYE
FOOD & WINE PAIRING

B3  APPETIZER

W54+ 5>7F—Z “salade landaise

BO—XbDT L. 74705 PRINFHR  roasted duck fillet, foie gras, asparagus
RFayFzY [ =AML Y4 0P =X V=4 =32 -T52 (BYV 7z
=7, V)%, FF342Y—=2 - NL—) 105

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

2emH  SECOND COURSE

P I Y IR EWART 4 FDHRETAY  crispy scallops pastilla
N=T2UY =R AA—hkT V3% virginsauce, sweet fennel

NIINGR K+ 2T—=N (AYVT7+=7) 10
backhouse pinot noir, california 10

FH  ENTREE

TIAAYTR—R P2V —RRE “prime rib roast au jus

HILZART b Yy all—L - RILTv¥—F  sarlat potatoes, mushrooms persillade
T4 H TV IRy IR 0Tl (FAEVF Y, AV FE—H) 105
finca flichman malbec roble, mendoza, argentina 10.5

TH#—bk  DESSERT

BEEANFF AXITF Y- FF4>2  baked banana, macadamia nut pudding
SLL—XY - TA XY=L rumraisinice cream

Py b= T HFAL (FFVR, Y—FIX) 10

chateau des ormes, sauternes, france 10

Ja—n"nRX=a2— GLOBAL CUISINE

BI3  APPETIZER

B I Y IR EWART 4 FDHRETAY  crispy scallops pastilla
N=T2Y =R AA—hkTxT>x%  virginsauce, sweet fennel

2mB SECOND COURSE

AL ARDANY S A—TF  spiced harira duck soup
V& IEH, LYXE, QVTYE— NAIT1K
chickpeas, lentils, coriander, basmati rice

FX  ENTREE

B—RAFFFDHT Y roasted chicken tajine
LEXOAY T4 BT50, AX%F JU—VFU—T
lemon confit, saffron, onion, green olives

T — bt  DESSERT

BEENFF. AR ITF oY - TFF4 VT

baked banana, macadamia nut pudding
SLL—X> - 7ARY1)—1L  rumraisinice cream

T T—IL LR T 4 R
AQUAMAR VITALITY CUISINE

BI3  APPETIZER

Y IY IR EWART 4 FDHRETAYD  crispy scallops pastilla
N=2Y =R AA—hT T >F  virgin sauce, sweet fennel
[190/11/1]

2imE  SECOND COURSE

¥X7MDX7—1Y quinoa tabbouleh 7

Ly RAZA>Y, b FadU NEUL SV LEVEFU-THACILOERT LY b
red onion, tomato, cucumber, parsley, mint, lemon-olive oil vinaigrette

[110/6 /2]

F3 ENTREE
" ADON—TRPEX “herb-crusted tuna loin

RE=RILF—=-FEF) XX, KTA>Y—X  baby porcini ravioli, leeks, red wine sauce
(410 /12 /5]

F1'— I  DESSERT

FIAHAFNESEEZE VA Z @5 baked apple plougastel
vy v >7Tao)—+Y—2X coconut chantilly
[230/7/3]
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