iizk  APPETIZER

‘Fore<wrZuote—F=
*dorado & tuna ceviche

AN TR TLRA, RA—MNTFU A,
EHooyeryad—ke—

hummus foam, sweet paprika,
roasted colombian coffee

RRAY, 2vad— A FYTANATTN
papaya, mango, pineapple cocktail 7
A1) —ZvDIUFR

caipirinha marinade

7757z D7Y v R—

falafel fritters @
NIYYHADITIR—X, FaTU,
VM TYN—

harissa-mayo, cucumber, mint, capers

C; &ﬂ3§?fﬁ§>(;
< Dy

Tr v IZDBXRIAD Y —E— -
yapxr—xX

jacques’ favorite sausage lyonnaise
Ky FARF A S4  warm potato salad

IEOHEYLEYT  chilled shrimp
R=RZT74vZaADAITILY—R
horseradish-spiked cocktail sauce

NEVET—) (EnA)

serrano cured ham
F=TA4FI—oDIVHR RAV—/ -
Aav—/+F-X

marinated artichokes, pecorino romano

A—=7t¥%53X% SOUP & SALAD

a7V raFaiR—7
colombian sancocho soup
4A. BB beef, chicken

HI e NNV EFRAYYR
sarah bernhardt chicken consommé
IE. FFE2IXIL(BDO2AHN).
TRANZHAR, 2EFAH

prawns, chicken quenelle, asparagus, tapioca

BRIAR—DEARAT A—T
lobster bisque
TURZwvy D+ JU—LY—2R
armagnac cream

AN

¥3%¥ ENTREE

LRZDY¥ S X iceberg lettuce salad \/
DAC. O, FL—F—XRLvy> VT
apples, celery, blue cheese dressing

PNy ZA Y5 H

raw pad thai salad 7

BfRf. H¥EHhSa—FvY

kelp noodles, sweet spicy cashew

¥—H¥—¥+F5 X caesar salad
R=2wIBRLyI VY
traditional garnish

IVIRITV—=H 5K
mixed greens salad 7
E®RLw> >4  choice of dressing

RN RF 2= 27DV 4 —VEHNLTT SABENAY A b
paul bocuse’s alaskan halibut viennoise
NUT v VRF . =YY  parisienne potatoes, carrots

FAECF UMD T 52 A7 —%*  “argentinian flank steak

FIFaUV—R AA—rRT+DTSA

chimichurri, fried sweet potatoes

‘SAhFavFDZYNL  grilled lamb chops
BALADT Y= A woo)—L BEFvEO—IL

thyme jus, garlic cream, vegetable casserole

‘ofgpe— R ¢ ‘roasted duck breast
K74 RARFMHRZ. BkOO—X k  dauphine potatoes, roasted peach

LDV bADRI XTIV L— potato & vegetable curry
NART 1K BESILTNNLZLT Ly R basmatirice, freshly baked papadam bread

RVF—=2vTail—LDYY v+ porcini mushroom risotto \/

DY WY« RNV D TEBEEOLYEIE

JACQUES PEPIN SIGNATURE DISHES

#—%>+3¥a27Y—2 salmon supreme

EZ7. FaOYY—X rice pilaf, choron sauce

—m 4 v RA5—*% sirloin steak

RETSVITYHRE—=T. IS4 RRT A=-VwoNZ—0OFy k
certified black angus beef, french fries, garlic butter rosette

254 Y—FF « Nn—T7%PiE  herb-crusted rotisserie chicken
Yy aRF b, OF4DPa2Y—2R  mashed potatoes, jus de roti

AZa— | EETNBHBENHDET

BAfA VESSEL
F£HH MONTH ##,YEAR

74 >Y WINE

BTTOOUF—TTI1>
RECOMMENDED RESERVES

20114E | &% 7Y« FA—T ¥
W * 7V (77 R,
INhaA—=2)73

2011 | joseph drouhin chablis
1er cru, burgundy, france 73

20164 | 7u—5 « AFY TR
ryad— (AU 74N=7,

F NN —) 125

2016 | flora springs trilogy,
napa valley, california 125

3% SIDE DISH

= = e
ALWAYS AVAILABLE

FHROBDEDLE
assorted vegetables

ICACADY Z vt glazed carrots
TIVUDI YT aART

franck’s mashed potatoes

RNAYUR - FTAERRT

baked idaho potato
AA—=rRTFEDT A

fried sweet potatoes

INZB (BIFHDY —X)

pasta, choice of sauce

FYE VI P /R=F 7| RAXR—E
tomato | pesto | bolognese

RDEHRMEL X T

Put yourself in our hands

I ED, EFRAM, TLF—
BRERDYE LTS, Eidk < BH
LA <7230,

Tell us about your likes, aversions
& allergies

V5271 ARRUZY 7> (SLIIKRE)
@

N

&

*NREEICE T 20

4. B LB IR I A THRWAL
AL UM, B, IIEREIRT 2. RE
AT 2 HEREEZS SR T 270
HDET, FHICREEDRENH 3 NDBA.
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BIFRXBELAVELLETZ X5,
FEY 2V ZBEDOAHD BRI -
7 A v OflAEDEE THEE EE W,

4L+ BED

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

IIXY T 4 T = T HGED IS DR
EBHLALLILEW,

7 XV Aok
Taste of South America
T H— LR = 2 —Tld. FE o,
[E, XAbICBEE U 7= R o JEEE ¥ ARt
DARANE BELAWIZTET,

(e — [ hEWi (g) | FrdiHE (g)]

[calories / fat grams / fiber grams]

FITR—ILANR+ NAL R T 4k
R—DRVART 4 v 78T Ta—F %K
LT, L. ALY —T, BbWFEN
X =a—lF, BEzEL. @EZR—

FFBZEEEZTELNTVETS,

GRAND DINING
<D

BEH - 74 D oMAEDE
FOOD & WINE PAIRING

BU3Z  APPETIZER

"FS Re<wZudkb—F = “dorado & tuna ceviche

AN TR I LR, A= FNTUA, BHOOYEF7I—E—
hummus foam, sweet paprika, roasted colombian coffee
Erxy—--Y7—Y=x:-2753a2DOC L EZV7, v =3 bF) 10
poesie soave classico doc, veneto, italy 10

2mE SECOND COURSE

7727z 1D7Yvx— falafel fritters 7
NIYHADIIR—X, FaTU, T2k TyN—
harissa-mayo, cucumber, mint, capers

Vo= LR TrFo7=—VYa (ARAL ¥, UA) 10.5
solar viejo tempranillo, rioja, spain 10.5

FHF  ENTREE

PWOMAE— 2+ “roasted duck breast

R71FRFMRZ. BkdO—X +  dauphine potatoes, roasted peach

LAEY R Y4 ¥ —F&tEIF—RaALrsary 74— F-- 7LV ER

BV 72N=7, ;8L —) 11

raymond vineyard & cellar r collection field blend, napa valley, california 11

T — b  DESSERT

Ay b7y I 257  warm apple crumble

TSwIR)—=DIVR—  blackberry compote

AT A—=F T4+ IT7=Yx T - RKITVLFa—t 54 -V7-YVzr7 2
DOCG (4 &2V 7, Y=x M) 105

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

Ja—n"nRX=a2— GLOBAL CUISINE

HiZX  APPETIZER

'FSRevZuntb—F= “dorado & tuna ceviche
JAMTRT7 LR ZA—MNTFUA BROOYE7d—E—
hummus foam, sweet paprika, roasted colombian coffee
2B SECOND COURSE

arrye70¥>aFaA—7 colombian sancocho soup
4@, BBA  beef, chicken

3 ENTREE

PAEYFUEMDT 57 AF—%  argentinian flank steak
FIFal)VY—R RA4—rRTEDTSA chimichurri, fried sweet potatoes

T — b  DESSERT
RIRALFEFaal—brDIINTZ 5 —F  venezuelan chocolate silk cake

T 7= NAZY T 4 R
AQUAMAR VITALITY CUISINE

A3 APPETIZER

‘K Fr<ruotb—F=x ‘dorado & tuna ceviche
AU TR TLR, RA—MNFUA BHOOYE7d—E—
hummus foam, sweet paprika, roasted colombian coffee

(150 /12 /1]

2B  SECOND COURSE

HF5 e NP>V FFarY X sarah bernhardt chicken consommé
TE. FEIXIL(EDOHFN). FRNTHA, 2EFH

prawns, chicken quenelle, asparagus, tapioca

[60/1/0]

F3  ENTREE

SuaFavIFDZYNL  Cgrilled lamb chops
BALADTaY =R A=Dw oo )—L BRF*vtO—-)l
thyme jus, garlic cream, vegetable casserole

[(485/26/7]

FH'— b~  DESSERT

Faal—t-FL>P¥—% 75 chocolate-orange cake
(300/15/2]
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