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baby shrimp-avocado cocktail santorini tomato kefte \/

IY— A= Y—2X A—JI)IL Y —X  yogurtsauce
marie-louise sauce . .
IEDOHBYEYT  chilled shrimp
R=RS5T714vZaADAITILY—R
horseradish-spiked cocktail sauce

I24775DI + Fa4F7Y—X
foie gras mi-cuit terrine
FTZUIy bRV IA—DF vV R
apricot-mango chutney NEVET—) (BEND)

serrano cured ham
Y—=IN—=VH T =74 F3a—oDIVR, RAU—/ -
summer fruit cup @ av—/ «F¥—X

MY xa—JL  ouzoliqueur marinated artichokes, pecorino romano

A—=7t¥%53X%X SOUP & SALAD

AF Y VAL — A=V DI N—F PVRBRAR - HFX

A= ) cretan dakos salad \/
coconut-sweet corn velouté 7 r b 722F—X A)—=T.
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garlic, cilantro tomatoes, feta, olives, caper leaves
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cesarion salad 7
OXAYLAER, Vb, HEOERE
F. ALY T—EVYRODRLYI VYT
romaine lettuce, croutons, soy-marinated
BIAR—DERAT A—F shiitake mushrooms, orange-almond
lobster bisque dressing
TIIRZN vy D« J)—LY—2X
armagnac cream

AV =4O Iv - EL T
marmite henry iv

FAR. FE NTyhoILEY

beef, vegetables, baguette croutons

¥—H¥—#F5 X caesar salad
N=2wIRLyS Y

traditional garnish

IVIRTYV—=2H IR

mixed greens salad 7
BERLw>>4 choice of dressing

F¥3¥ ENTREE

F—= =Y =)L (F—NEPFES XL 5 X)) DA=T)L dover sole meuniére
LEING—=Y = RA—F)—=0 N1&EH#, RTFbONEINEZ—YT—
lemon-butter sauce, sweet leeks, puff pastry, parsley potatoes
‘=a2—a—2-2FYyFu—20B—R b “roasted new york strip loin
A= v—TTa VI BEMIEDE. JL-E—V—-X

yorkshire pudding, vegetable medley, natural gravy

-2 5Ly ZOR—AF roastlamb leg
MFLCERTFED. ALA/BEKDO T+ EVRTFov—TT710>0
aubergine-onion stuffing, oregano fondant potatoes

Hi¥s  free-range chicken

FEIAYETOI) -V =R EZT. BEIXT1v7

creamy morel mushroom sauce, rice pilaf, vegetable sticks

Ny &4 padthaid

SAZAX—RIPSH. FIUVE B¥L. JOva)—, BE. €—FvY
stir-fried rice noodles, tamarind, bean sprouts, broccoli, tofu, peanuts
R¥FYH—7F penne rigate

FHFADROR—EY - RILF—ZXv>al—L

veal bolognese sauce, porcini mushrooms
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JACQUES PEPIN SIGNATURE DISHES

“P—%>Y +¥2FY—24 “salmon supreme

E>7. F3@OYY—2X rice pilaf, choron sauce

—m 4 v RAF—F sirloin steak
RETSVITYHR - E=T. IS4 RRFT b, A=V wonNg—O€y

certified black angus beef, french fries, garlic butter rosette

BT 4 FY—FF 2 - N—T7«PiE  herb-crusted rotisserie chicken
Ry>aRTh Q74D 2Y—2X mashed potatoes, jus de roti
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RECOMMENDED RESERVES

20164E | % b— BV FL—F
SXNEAR BV T7FN=T, FN
NlL—) 99

2016 | chateau montelena
chardonnay, napa valley,
california 99

20164E | AV« XSV 3 —F »
TNy R T4« BYRELF—)
DOCG (U&V 7, bAA—FM) 92

2016 | il palazzone brunello
di montalcino docg, tuscany,
italy 92
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ALWAYS AVAILABLE
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assorted vegetables
J1—>E—2X greenpeas
TIVIDI YT aRT
franck’s mashed potatoes
NAU R« PAREKRRT b
baked idaho potato
RFbONEINEZ—Y FT—
parsley potatoes

INZAZ (BEFHDY —2R)
pasta, choice of sauce

4 Y ‘\/“I/’\“—t’“\/" | AOR—¥
tomato | pesto | bolognese
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Tell us about your likes, aversions
& allergies
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Four courses + all suggested
279294~ wine by the glass
(20%EI5])  20% discount
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XU ryDEH  Taste of Greek
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[calories / fat grams / fiber grams]
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FOOD & WINE PAIRING

BISZ  APPETIZER

724%775DI - ¥2457Y—X foie gras mi-cuit terrine

Ty beI>Yd—OFvYHx  apricot-mango chutney
VF—F-Zufvia, U—RAR—K—+ IL2NARLT « Y=Y V7|
Ay (F4Y, E—EN) 10

leonard kreusch piesporter michelsberg riesling, kabinett, mosel, germany 10

2tmE  SECOND COURSE

> rY—=f 2775 santorini tomato kefte
I—2IILtY—2 Y  yogurtsauce

VI3—=N LR TVIFo7=—Va (ARA ¥, UA) 105
solar viejo tempranillo, rioja, spain 10.5

FH  ENTREE

-2 8Ly ZOr—RF roastlamb leg

FFEERTFED. FLA/RAKD T AV EVRT N ov—TFT10 >0
aubergine-onion stuffing, oregano fondant potatoes

AP e TATFTLAAARLVE < V=4 =3V (FV, T7YETF) 9.5
casa vides cabernet sauvignon, antawara, chile 9.5

T — 1  DESSERT

Faalb—>F-¥vy—mvy b chocolate charlotte
b= T PRNA (FFVR V—FTNR) 10
chateau des ormes, sauternes, france 10

Ja—n"nRX=a2— GLOBAL CUISINE

B  APPETIZER

¥ bY—=Jdl v ;¥ 75 santorini tomato kefte
-4 kY—X\  yogurtsauce

2imE  SECOND COURSE

ZVARBKXAR «H5X cretan dakos salad \/
IR, 722F—X AV—=D7, 7y/N—0DE tomatoes, feta, olives, caper leaves

FH ENTREE

A—rI7hLvyZDr—AL roasted lamb leg
MFEERIHD. ALA/AKRD T VA VRT ~ov—TF1 2T
aubergine-onion stuffing, oregano fondant potatoes

71—  DESSERT

¥ ra-—IN1+0ON7= greek yogurt parfait
AFPoDaAVR— bk figcompote

TI2T—IL N, ZY T 4 R
AQUAMAR VITALITY CUISINE
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#hY—=Jil ;b2 > 75 santorini tomato kefte \/
I—JI)L kY —2X  yogurt sauce
[215/2/3]

2mH  SECOND COURSE

ZVRBAEaAR -+ 5K cretan dakos salad \/
M 7x82F—X. )=, 7y/N—0DE tomatoes, feta, olives, caper leaves
[290/22/2]

F3  ENTREE

R=AN—=Y =)L (F=NFES X5 X)) DA=T)L  dover sole meuniére
LEVYNE—Y =R, ZLIZvH1E BFX

lemon-butter sauce, steamed potatoes, vegetables
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FH—Fk DESSERT
xbnﬁv—tna%yy®¢é&7U—A?»b
strawberry-coconut cream tartlet 7 &
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