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iizk  APPETIZER

RE 7RO 7z &L T REIN—YH v 7
seared sesame saku tuna loin japanese fruit cup &
DIVEOFREZILZIL HAE. BE sake, shiratama rice balls
wasabi vegetable tartare
. X TN == 2T AHNTDR—7 R
R—=btRB2Y T2 V—LIVRDT YV paked burgundy escargot
’ﬁ% . H—=Uw o NZ— garlic butter
grilled marinated portobello
mushrooms \/ ‘ ZEDREYLENT  chilled shrimp
EXOX. “7 D 38—7:;7 I/“‘J F\\ Wy3AZ0 R—2S5Fc v aAbhIFILY —X
RYFrdF—XDz—EVY horseradish-spiked cocktail sauce
piquillos, crispy bread, arugula, manchego
shaving NEVEFT—) (L)
serrano cured ham
F=T4F3a—oDIVR, RAU—J -
axv—/ - F—=X
marinated artichokes, pecorino romano

A—=7r¥% 573X SOUP & SALAD
FA Y% VKD —7 — EH YR

cajun seafood gumbo
LY —2X rouille sauce

RAMYVERADY I X
boston lettuce salad \/
BWediLdyy—50 BofkkE—hHhY
crumbled gorgonzola, toasted pecans
BWIEIt 2 miso soup
Hhe. BT LEBE. #E BV 1N AN S 4
wakame, silk tofu, shiitake mushrooms marinated three-bean salad &
Ly RAZAY, VTV RLYI VT
RIRAR—DEART ZA—TF red onions, cumin dressing
lobster bisque
TINI=Zvw T« V=LY —2X
armagnac cream

=¥ —H 5K caesar salad
R=2yIBRRLYI VY
traditional garnish

IVIRITYV—=VHIX
mixed greens salad &
EERLwY> >4  choice of dressing

F¥3%¥ ENTREE

KRR —FRXTOXXXEND pan-seared jumbo bay scallops
AVITZT—DL—R) =X, Pz )—ERXA-IL—X
cauliflower mousseline, sherry vinegar glaze

g YRF—FDFYN FYYFY—2 grilled teriyaki sirloin steak
F=A>UVT BEOITEMZ  fried onion rings, sesame vegetables

ERDORX XY A Ry X—ZF—F  “venison medallions au poivre
RyPall—LoEAY, I5oR)=F7y )L, £OUDL—R)—3
mushroom ravioli, cranberry apple, celery mousseline

LHiSOr—A T+  roasted turkey

STLYRILAE=Y =R 53R )=L)y>a, BEORFEDH. 4vFTX -
AA—bRT b TU=2E=2

giblet gravy, cranberry relish, chestnut stuffing, duchess sweet potato, green peas

7= hL—JlRODY)  green curry stir fry &z

mF AAREZ—=v>al—Lb HUTST— JU=VE—=X Z1NJ)L.
SYAIVIAR

eggplant, oyster mushrooms, cauliflower, green peas, thai basil, jasmine rice

YY¥F= %A% linguini pasta

FRFAV. A2V TFY——IJD545—  radicchio, italian sausage ragout
R Trvy c RINY T TEEORYIRIE

JACQUES PEPIN SIGNATURE DISHES

“P—%>Y +¥2FY—24 “salmon supreme
E>7. Fa@d>yY—2X rice pilaf, choron sauce

—m 4 Y RF5—% sirloin steak
BEITSVITYHR - E=T. I3ARKRT b A=V oNF2—Otv b+
certified black angus beef, french fries, garlic butter rosette

BF 4PV —FF 2 - "n—7KPiX herb-crusted rotisserie chicken
RyPaRT b, OF4DP2Y—X mashed potatoes, jus de roti
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74> WINE
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RECOMMENDED RESERVES

20164E | 7=V H— - K -
S+ 7TT4v b THT—X
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2016 | fleuriet cave de la petite
fontaine sancerre, loire valley,
france 56

2017 | 7% U7 72—
RIARY T (FNEVF .,

XY R—=¥%) 79
2017 | achaval ferrer malbec,
mendoza, argentina 79

@3  SIDE DISH

BiEAZa—
ALWAYS AVAILABLE
HFROBRDEDLY

assorted vegetables
HhIT73T—DL—RX)—3X
cauliflower mousseline
T52UDI Y aRTh
franck’s mashed potatoes
RAYUR - FTARERRT
baked idaho potato

NAIX T+ 4R basmatirice
INZB (BIFHDY —X)
pasta, choice of sauce

PRV Dz /R—E V| ROx—t
tomato | pesto | bolognese
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Four courses + all suggested
279274 >~ wine by the glass
(20%#I5])  20% discount
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BISX  APPETIZER

HEg=ranti%x HHIT  “seared sesame saku tuna loin
HIVHKRDEFRHILZIL  wasabi vegetable tartare

NeB e NL e TIRARY YT 2Pz ¥ (P5V R, a—F - F-F0Yy»22R) 105
the palm by whispering angel rosé, cotes de provence, france 10.5

2imEH  SECOND COURSE

ITNIT—Z 2 EZAHNIDNR—2 F  baked burgundy escargot

A= v NZ— garlic butter

VAEYR UsyP—R&tIF—Ravray ¥V Fx (AY740=7 EVF—) 11
raymond vineyard & cellar r collection chardonnay, monterey, california 11

FHE ENTREE

RADRA XY A Ry $—RF—F  “venison medallions au poivre
IyPal—LoEF), IFoR)=F7yFIL. EOVDL—R)—3X

mushroom ravioli, cranberry apple, celery mousseline

VYT T4 X=X FF VAR ANLE V=T 4 =3y (BT HN=T,
VY 7E7 « U7 Ll—) 11.5

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

FH'— bk  DESSERT

WrEkDF a2l — b A—R  yuzu chocolate mousse
AN—tIILFyYoorOh> bt hazelnut croquant

¥ b= F - HNUA (FFVR V=FNX) 10
chateau des ormes, sauternes, france 10

Ja—r )X =2— GLOBAL CUISINE

BISZ  APPETIZER

= rantt% YA T “seared sesame saku tuna loin
HIVKROEFRHZILZIL  wasabi vegetable tartare

2mB SECOND COURSE

BT 2 miso soup

Hhd. BT LEE. #E  wakame, silk tofu, shiitake mushrooms
FHF  ENTREE

Y—nf YRF—FDFYN FUYEFY —R

*grilled teriyaki sirloin steak

F=ZADIDT BROITEMZX  fried onion rings, sesame vegetables

FH'— b~  DESSERT

i EmkDF 2 21— b A—2R  yuzu chocolate mousse
AN—EILFyvosOh> b+ hazelnut croquant

TIT—IL N, ZY T 4 R
AQUAMAR VITALITY CUISINE

BI3  APPETIZER

‘< rant%x YT “seared sesame saku tuna loin
HIVKRDOFHRFILFZIL  wasabi vegetable tartare

[210/12/3]

2eEH SECOND COURSE

“ME—Y 2D~V 2% 37X marinated three-bean salad &
Ly RAZAY, TV RLwYS Y% redonions, cumin dressing
[180/11/5]

FH  ENTREE

Lo —2 b roasted turkey

IR Y=LYyoa AvFITR - AA4—bRFM JU—2E—X
cranberry relish, duchess sweet potato, green peas

[380/8/6]

74—k  DESSERT

RAF Y TINDHINI Yy F a @  pineapple carpaccio
WFOv 7. J22ORARM. o0 ZV VN1
yuzu syrup, just like feta, pomegranate, tajine spices
[150/6/1]
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