iizk  APPETIZER

VeV SR AL I
polynesian-style tuna tartare
LEY. AJFvyVYIIILY

lemon, coconut milk

DAZLI—=FF—RXDENVEERY
apple-goat cheese tatin \/
N/, N5 L—X

puff pastry, balsamic glaze

NAFOTNDIN—DH vy b
pineapple chunks /7

SLBE. REFEN=ZSE—VX
rum, tahitian vanilla

C; &ﬂ3§?fﬁ§>(;
< Dy

Hirrprifg ), BRI DTS E A
mediterranean chicken purse
g, 7—EY R L—XV

eggs, almonds, raisins

IEOHEYENT  chilled shrimp
R—=ZAST714wvPaADAITILY—R
horseradish-spiked cocktail sauce

NEVERT—) (D)

serrano cured ham
P=TA4F3a—onDIVHR R3aAU—/ -
AY—/ - F—X

marinated artichokes, pecorino romano

A—=7t¥%53% SOUP & SALAD

A4 —=bFRTPR=T
sweet potato soup /7
ZEFXHA)  tahitian-style

FFaAVIRX-TarARAY)I—)
chicken consommé chanceliére
J)—>E—-22004%VI)L. 27T -
oalITrX

green pea royale, truffle julienne

RIRARX—DEARAT A—F
lobster bisque
TARZwv D+ JU—LY—2R
armagnac cream

F¥3%¥ ENTREE

H—EL D MUR—FK - FULKEX

TV =¥ XY HbE

assorted greens salad \/

FHRAR, JL—TTI—Y, OZoTv—k
JLFTa>0ERI LY K

avocado, grapefruit, ginger-grenadine
vinaigrette

Ia/A¥ 5% mykonos salad 7

NE—IEF5SNABICOET (LY RAZHA

Yo FavU, b ASIEFU-T,
7 2 OREBM)

red onion, cucumber, tomato, kalamata
olives, just like feta on baby spinach

—¥—H¥FX caesar salad
RN=wIHRLyI Y
traditional garnish

IVIRITYV—=VHIX
mixed greens salad 7
EERLwv> >4  choice of dressing

*grilled salmon tournedos

RNIL—=HL Y XEDEAH  braised beluga lentils

e e TR =L VDI RAF L F— B E

*parmesan-crusted beef tenderloin
FUaZRBEFEEVFZavF. NE—FvUDZE

E-L-xJ/O-TIISR V2R,
52 DROE

mole negro demi-glace, truffled semolina gnocchi, glazed butternut squash

HEOIEFRY 4 Y F— 2=y Y=zl golden fried wiener schnitzel
KT b Z4. LEY. 7v/N—  potato salad, lemon, capers

R 2t TEDEAA FXL T 77 7
JOFwYILT, & B5hAE, €57

¥X7 +« A2 A quinoa couscous /7

chicken fafa
coconut milk, ginger, spinach, rice pilaf

24 —FrRTFrOO— b BLF X7, NJyHY =X, JUTVE—
roasted sweet potatoes, steamed quinoa, harissa sauce, cilantro

Z7xvy bF—% - XR& fettuccine pasta
KADIXF. b bARROVF—/ OEEEY —X
wild sea bass, rustic tomato-peperoncino sauce

fo Ty - RNV DT TEEQRYIEIE

JACQUES PEPIN SIGNATURE DISHES

J—F>¥+¥2FY—24  “salmon supreme
E>7. Fa@ryY—2X rice pilaf, choron sauce

F—pg Y AT—F *sirloin steak

BEITSVITYHR - E=T. I3ARKRT b A=V oNF2—0Otv b+
certified black angus beef, french fries, garlic butter rosette

274V —FF « Nn—T7%PiEx herb-crusted rotisserie chicken

RyvaRFh, AF4DTaVY—2X

AZa— | EETNBHBENHDET

mashed potatoes, jus de roti

BAfA VESSEL
F£HH MONTH ##,YEAR

74> WINE

BTTOOUF—TTI1
RECOMMENDED RESERVES

20148E | 7OV R -7V a—5
FTA XX TVvacFq .
Fv—7 % DOCG (4 XV 7,
HR—=7) 56

2014 | azienda agricola di meo
greco di tufo docg, campania,
italy 56

20164FE | 7A=Y N4
K=+ RITRAVE) ) 7—)L
BV 72Fxn=7, VY I)=) 66

2016 | crossbarn by paul hobbs
pinot noir, sonoma, california 66

ik SIDE DISH

BEEAZa1—
ALWAYS AVAILABLE

FHROBDEDE
assorted vegetables
NIL=HL Y XEDERS
braised beluga lentils
TS5V UDI Y aRTh
franck’s mashed potatoes

NAYU R« FAERRT
baked idaho potato

XU X couscous

NZE (BFHDY —R)

pasta, choice of sauce

4 YA 9“1//\‘—-EV| AOx—€
tomato | pesto | bolognese

WDEHREL T

Put yourself in our hands
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Tell us about your likes, aversions
& allergies
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BHIFXBELAVELLET S K5,
FAEY 2V ZBED DAHO BRI -
U A v OflAEDEE THE IEE W,

4ith+BED

Four courses + all suggested
7' A4 > wine by the glass
(20%EI5])  20% discount

I T T 4 7Yz 7 ROEO MR ORI
EBHELALTZZ WV,

ARV X7 ORI
Taste of Polynesia
7B — VLR =2 — Tl FHE DI,
Bl I BEE U 700 o B % & {RHE
DARA N BIELAWEZTET,

(Aav— /& (g) / B (g)]

[calories / fat grams / fiber grams]

FIT—ILAN+ N R T 4k
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ML T, L. ALY —T, FEbWLEN
A= o=, BREEL. @E2R—

BRI EFEZTCELNTVET,

GRAND DINING
<D

BRI - 74 Y oOlaabYE
FOOD & WINE PAIRING

A3  APPETIZER

DAZTLa—FF—XDENVIREY  apple-goat cheese tatin \/
N, NILBZ S L—X puff pastry, balsamic glaze

Y47 V=Y 428y T57Y (Za—Y—=F Y F, v—LEKR) 10
villa maria sauvignon blanc, marlborough, new zealand 10

2imE  SECOND COURSE

Mg e BRI DA ®A  mediterranean chicken purse

OB, 7—EYR. L—X> eggs, almonds, raisins

AT —=bF VR IAFY =T RA=Fh— ALl Tay datr 75 (H74YV),
M7 7Y% 10.25

swartland winery winemaker’s collection chenin blanc, south africa 10.25

E¥  ENTREE

H—E D MLR—F - FUAKEE *grilled salmon tournedos

RNIL—HL Y XEDOEAA  braised beluga lentils

Sy bh—EFY ARy IA—}F - Faz.-mB—X (75YA, B—XNL—) 105
chateau mont-redon cotes du rhone, rhone valley, france 10.5

F+'— bk  DESSERT

Faal—1rto7u7 4 br—jL  chocolate profiteroles
BEFNZSTA XU —L tahitian vanilla ice cream

Z4vEH VAP RIUR T4 F—T K= (FNMIN, FFEVD) 12
fonseca late bottled vintage port, oporto, portugal 12

Ja—r L X=a2— GLOBAL CUISINE

BI3%  APPETIZER

KRS anx izl “polynesian-style tuna tartare
LE>Y, 33+ vyYZJLY  lemon, coconut milk

2mEBE  SECOND COURSE

A4 —FRTPDZY—LA—T sweet potato cream soup 7
ZEFZXHA)  tahitian-style

F3H  ENTREE

HR L Zuf e RDEAAR FX 7777  chicken fafa
AaFyYIIILD. = F5NAE. EZ7  coconut milk, ginger, spinach, rice pilaf

F+'— b  DESSERT

Faal—1to7u7 4 br—jL  chocolate profiteroles
BEFNZSTA XU —L tahitian vanillaice cream

T2 7= N4 R T 4 B
AQUAMAR VITALITY CUISINE

BIS  APPETIZER

Ia/ A% 7% mykonos salad 7

RNE—FS5SNABICOET(LY RAZF>Y, FaTU. I b ASIEFV—T, 714
DRARM)

red onion, cucumber, tomato, kalamata olives, just like feta on baby spinach

[180/15/5]

2mB SECOND COURSE

FFraryRX-aryAYx—)n chicken consommé chanceliére
J—>rE—2004V)L. bJa7T7-Ta)IT VX green pearoyale, truffle julienne
[50/4/0]

FHF  ENTREE

W—ETDMAGR—FK - FYABEZX  grilled salmon tournedos
NI —HL Y XEDOEAHA  braised beluga lentils

(480 /22/5]

Tt — bk  DESSERT

Fyay br—% 7@ & carrot cake

dAaAFwYRAyF. Nwa>TI)L—Y  coconut whip, passion fruit
[240/10 /2]
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