GRAND DINING
< Dy

iizk  APPETIZER

**rb7 caviar
ISy aR e T HYVIRT R,

WI AT T FDIRAHBRDY F—
*sautéed duck foie gras escalope
LEVYT—0U)—L4 TAARTILEAIL—T. FARY—=Y)L
crushed fingerling potatoes, lemon sour N—=TDa>KR—hk

cream plougastel, raspberry-rhubarb compote

L=k —2 b+ Sty FaflyiT ZEOHEYLNT  chilled shrimp
salt-roasted beetroot carpaccio 7 R—=RST4 v aADAITILY—R
FJ)aZ-ExTLy b horseradish-spiked cocktail sauce
truffle vinaigrette

NEVET—I (EL)

serrano cured ham
T=TA4FI—IDIVR RQAU—J -
ov—/ - F—X

marinated artichokes, pecorino romano

X YK—) melon balls /7
AMVFFY -Txvh-OvS
stolichnaya vodka syrup

A=Y 5K SOUP & SALAD

VAR L 1ot s
assorted greens salad \/
BWTF <=0 TIL—F—2X,

2 7RO RN S FRA—TF
traditional russian borscht soup

FXrerrromaryx RSAI5> N1 —
< RU v Rja crumbled danish blue cheese, dried
chilled chicken-tomato cranberries

consommé madriléne
V) RE—BMRF—AZAT1 VY
crispy shoestring cheese sticks

=< kb N4 TR
roma tomato biais 7
Fx—-bX bV T
N7 RR—DERAZ A—F cherry tomato confit
lobster bisque
TARZwv D« JU—LY—2R
armagnac cream

=¥ —H%5 X caesar salad
R=yIBKRLySI VYT
traditional garnish

VOV AENE 2 4

mixed greens salad 7
&R L v >4  choice of dressing

AN

¥3%¥ ENTREE

A4 —bFRFT A —bEOHAENXNL T sweet potato-oat tart fine 7
HOYyTal—L, FJadeFzZd—F—XDY—2R
forest mushroom, truffle-cheddar sauce

‘t—70Y =Y VB beef wellington
5= TAVY =R, MJaTRT b BEOTIVT1I—ILER
shiraz wine sauce, truffle potatoes, vegetable bouquetiére

nyZnu7AX— rock lobster
AAFYVEN—TDIVZAM NAFyTILOO— b+, 1 ZO—-HAL—Y—2X
coconut-herb crust, roasted pineapple, yellow curry sauce

F*> - 755%x7 chicken alakiev
J)—YE—20Ea2—L. ERTDEODAE green pea puree, glazed pearl onions

VayRF—ALIF5NAKDH = ricotta & spinach cannelloni \/
EYyVYrLIF—X. JLyabTbY—X mozzarella, fresh tomato sauce

VRV ARDZY—I—YY'» I creamy arborio risotto

IE. Xw*—= prawns, zucchini

Vv VY c RINY 1 TEEOLYRIE

JACQUES PEPIN SIGNATURE DISHES

“#—E> - ¥27Y—2A “salmon supreme

EZ7. F3OYY—X rice pilaf, choron sauce

“—mf Y RF—% sirloin steak
BEITSVITYHR - E=T. F3ARKRT b, A=V oNF2—Otv b+

certified black angus beef, french fries, garlic butter rosette

BT 4PV —FF2 - "—7KPix herb-crusted rotisserie chicken
RyPaRF b, OF4DP2Y—X  mashed potatoes, jus de roti

BAfA VESSEL
F£HH MONTH ##,YEAR

74 >¥ WINE

BTTHOIF—TTAY
RECOMMENDED RESERVES

2013 | 77— =2V F R ER
BV A N=THF RNV — =2
v 4V) 131

2013 | far niente chardonnay,
oakville, napa valley, california 131

20164E | Y e 74 L AR — -«
ST — e ITRNFwTaTI—
7272V Hh, AFLYRy > a) 88

2016 | ken forrester the gypsy
grenache-syrah, stellenbosch,
south africa 88

@3  SIDE DISH

BlEXZa2—
ALWAYS AVAILABLE

FEOBRDEDE
assorted vegetables

J)—YE—20Ea—L
green pea purée

T52UDI Y aRTh
franck’s mashed potatoes

RAYR « TAELRRT +
baked idaho potato

NAITAITIILRSAR
basmati wild rice

NZRE (BIFHDY —R)

pasta, choice of sauce

ANV *‘/“1//\“—1:"‘V | ROx—+t
tomato | pesto | bolognese
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LA K72 &0,

Tell us about your likes, aversions
& allergies
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4L+ BED

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

I T 4 7Y = 7 REED MR ORI
EBHLALTZZ WV,

n7OF  Taste of Russia
Za—)L R =2 —TlZ, REois,
. SO B U 2R o J A & (BT
DARANE BIELAWEEITET,
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[calories / fat grams / fiber grams]
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BRI - 74 Y oOlaabYE
FOOD & WINE PAIRING

BI3  APPETIZER

v—yolfitke—2 b A%y Faf{l:iT salt-roasted beetroot carpaccio @
kJaZ-ExJLy bk truffle vinaigrette

FENA—=X VLENLY TVav b (Z5VA, FVR) 16.5

germaine reserve brut, reims, france 16.5

2imE  SECOND COURSE

W77 FDTAHIRRDY F— sautéed duck foie gras escalope
TOARTFIRAIL—TF FARY = N=TOIVKR— bk

plougastel, raspberry-rhubarb compote

LFr—FR--Zufya, E—RAR—F—+ IL2VARNLT + Y=Y V7|
Ay b (F4Y, T—ENL) 10

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

FH  ENTREE

t—70v =YYVl “beef wellington

SS—=XTAVY =R bUaTRT b BREOTIT1I—-ILER

shiraz wine sauce, truffle potatoes, vegetable bouquetiére

TA=FY ZAT—b 57— (FA—A+FVU7, ZFUTH) 11.75
deakin estate shiraz, victoria, australia 11.75

TH—b  DESSERT

Ro¥F=7Mr A AFaal—Frs5—F molten tanzanian chocolate cake
FvSXILT )Y  caramelfilling

T4 H VAR RKIAR T4 F—=T K=k (KT, AFVE) 12
fonseca late bottled vintage port, oporto, portugal 12

Ja—rLX=a2— GLOBAL CUISINE

BUSZ  APPETIZER

*r¥E” “caviar

I3y oaR T4 VAVYIRT M LEVHT—TU—L4

crushed fingerling potatoes, lemon sour cream

2imE  SECOND COURSE

v 7EHRE O RN S F A —7  traditional russian borscht soup

FHE ENTREE
F*>-755%x7 chicken alakiev
J)—=YE—XDEa—L. FREFDEODE green pea puree, glazed pearl onions

F+'— bk  DESSERT

AbaAXY—-1<% /7 strawberry romanoff
FaA—ILONRT v tuile basket

T 7=V N4 R T 4 R
AQUAMAR VITALITY CUISINE

BI3  APPETIZER

L=y olitka—2 b ZA %y F afkyiT  salt-roasted beetroot carpaccio 7
FJ)a7-ExRJLwy b truffle vinaigrette
(135/7/5]

2imE  SECOND COURSE

2—<h< b+ N4 7R roma tomato biais 7
Fr)—r<bDO> T+  cherry tomato confit
[100/7 /2]

F3  ENTREE

ry w7 AX— rock lobster
JAFTYVEN=TDIZZAN XAFy7IOoO— b, A ZO—-HAL—Y—2R
coconut-herb crust, roasted pineapple, yellow curry sauce

[290 /14 /6]

71—k  DESSERT

TN—RY—D 547V 7 & blueberry triffle

JaAFryYERAy S va—rJLyR-o3VT)L coconut whip, shortbread crumble
(460 /16 /1]
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