iizk  APPETIZER

FXT7-WEDEAZN
*quinoa-vegetable tartare
H—EY - IFTIVvIR (VAR
Sx)—ExA—UU—L

salmon gravlax, sherry vinegar cream

WD HRF—&

vegetable caponata \/
O—XMRE—Y>ORLYyI VT
roasted red pepper dressing

RE S 2 e

mimosa fruit cup 7@
X=FLrayv7. FL>PTPa—-2X
maple syrup, orange juice

C; &ﬂ3§?fﬁ§>(;
< Dy

BADEE S, v I—FLy
pork jiaozi, mango salsa
21—k &HPT—Y =2
sweet & sour sauce

I OHEYENIT

chilled shrimp
R—=RS5T74vZaADAVTILY—R
horseradish-spiked cocktail sauce

NEVET—) (D)

serrano cured ham
T=T«4F3a—onIVR RAU—J *
av—/ - F—X

marinated artichokes, pecorino romano

A—=FeH¥ 5% SOUP & SALAD

BWROXAJMT Y- HL—
aaryYHhr—RA—7
green thai vegetable
coconut curry soup 7
BT LEME silktofu

FEFIAYIR - RY—=

chicken consommé bellini

NI Y F—RET a5 LINEDFEAYE
RS

parmesan-semolina diamonds

RIAR—DEARAT A—TF
lobster bisque
TARZwy D+ JU—LY—R
armagnac cream

F¥3¥ ENTREE

KZD¥F X  barley salad @
A== R)L¥—F2U
kernel corn, belgian endive

LEAZADYFX  iceberg lettuce salad
JY—Z—%BId—rF—X. BB T7>F3
EorLyS VY

creamy goat cheese, miso-anchovy dressing

—H¥F—H%5 X caesar salad
R=wIRRLYyI VT
traditional garnish

IVIRTYV—=VHIX
mixed greens salad /7
E®RLwI >4  choice of dressing

25DYIY & 7 L —251F seaweed-flaked cod fillet
AyF—=, REY TR ISL v VNIV —2R

zucchini, stuffed clams, champagne sauce

¥ b=7Y7rdOu—R -7 ‘roasted chateaubriand

FaOyy—x L»PVHOYF— P—Fo4F3—J. IVFIE R—=1IYV
choron sauce, sautéed potatoes, artichokes, peas, bacon

HroEHh% - VI T v —F  veal piccata parmigiana
TIVRILDRRAH NE—TFyaR-RFb

braised fennel, butter crushed potatoes

HERDOEDHA  golden-crusted chicken breast
T2 T4—FF—I@EDIFSNARE. TIAYET
fontina cheese stuffing, spinach, morel mushrooms

WRDFHF=7\  vegetable lasagna

rYRY—Z, TLy>adz /R—EDY—X tomato sauce, fresh genovese pesto

AXFw 74 spaghettiZ

rYRY—R TSy IE=VR=IL. EYvY7LSOREBEM

tomato sauce, black bean balls, just like mozza

R Tr VY s RN DT TEEORYIFHE

JACQUES PEPIN SIGNATURE DISHES

J—F> - ¥27Y—2A “salmon supreme

EZ7. F3OYY—X rice pilaf, choron sauce

“f—n 4 v R57—% 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
RyPaRF b, OF4DP2Y—X mashed potatoes, jus de roti

AZa— | EETNBHBENHDET

BAfA VESSEL
F£HH MONTH ##,YEAR

74> WINE

BTTHOUYF—TTI1
RECOMMENDED RESERVES

20104E | V—F Y a—F—- T
NEYV—F— a2 RALF TN
(F—=AMV7, FFD) 62

2010 | leth griiner veltliner
steinagrund, donauland,
austria 62

2008 | ¥ b— SV a - H—H
RAXYw T« F50 7V as5th (75
YA, FIVE—) 119

2008 | chateau lynch-moussas
5éme cru classé pauillac,
bordeaux, france 119

3% SIDE DISH

BlEX_a—
ALWAYS AVAILABLE

FROBRDEhE
assorted vegetables

T VRILDERIAS
braised fennel

TS UDI Y aART
franck’s mashed potatoes
NAYUR« FAERRT b+
baked idaho potato
ISviak - RFE
crushed potatoes

NZE (BFHDY —X)
pasta, choice of sauce

PRV Dz /R—E V| ROx—t
tomato | pesto | bolognese

RDERELET

Put yourself in our hands
FERS, ETFREM, TLF—
BREBHDE LI, EER L BH
LA <7230,

Tell us about your likes, aversions
& allergies

V' 50k ARav &) 7y (FLINER)
@t

& ovvadi—
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e DL IETAMAIATHRVEA,
FHAL . H. IIEREIRT A, B
WCHREE T 2R E R ER T Y R 7P
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BIFEBRELAVELETE X5,
FIEY 2V ZBEHDDOAH DB -
74 Y OBEDEE THIES W,

4+ B

Four courses + all suggested
2792974~ wine by the glass
(20%#I5])  20% discount

IOB T 4 7Y 7 BRI ORI
BBIL AL I,

42 7ORM  Taste of Italy
Ja =)L R =2 —TlX, FEDHIE,
[, SR U 2R o g A & (BT
DARA N BRELAWEEZTE T,

[Hwv— /N5l (g) | BYHE (8))

[calories / fat grams / fiber grams]

TITR—ILANR+ NL RV T 4k
R—DRVARAT 4 v 787 Ta—F%K
LT, L. ALY —T, BbWFEN
X =a—lF, BEzEL. @REZR—

FFBZEEEZITELNTVET,

GRAND DINING
<D

BRI - 74 Y oOlaabYE
FOOD & WINE PAIRING

BISZ  APPETIZER

FR7-WEDOZNLENL  “quinoa-vegetable tartare

H—FEY - IFTIVvIR(RVFR)N PzV—ERA—IU—L

salmon gravlax, sherry vinegar cream

AT TY—F - FTVLIY—) - FY=Ta FylL -TzxV 4 ZIGT (L XV 7,
vz M) 10

corte giara allegrini pinot grigio delle venezie igt, veneto, italy 10

2B  SECOND COURSE

BHROET. ~>3—H¥ ¥  porkjiaozi, mango salsa
AA1—hr&YT—Y—X sweet & soursauce

AP - RKVFzvIDOC (4 £2V7, Y=x ) 105
poesie valpolicella doc, veneto, italy 10.5

FH  ENTREE

¥ b—=7Y7r0Ou—RFE—7 ‘roasted chateaubriand

FaOyYy—Z, L»PVWHOYTF— P—FToF3—o. IVRIE R—JV

choron sauce, sautéed potatoes, artichokes, peas, bacon

NIRwwF AE—)N By b TV Ava— (HAYZ7H)L=7, AVRET—))10.5
parducci small lot blend merlot, mendocino, california 10.5

TH'— b  DESSERT

Faalt—beA—ELFvYDERy bF747  warm chocolate-hazelnut pudding
¥ b= TP NA (TFVR VY—=FTNR) 10

chateau des ormes, sauternes, france 10

Ja—n"nRX=a2— GLOBAL CUISINE

BIZZ  APPETIZER

WRDHRF—X  vegetable caponata \/
O—XFRE=TI>DRLwYI >4  roasted red pepper dressing

2mmB SECOND COURSE

FErary A ANY—=chicken consommé bellini
NIAYF Y F =T 2T LINEDZAVEY RS
parmesan-semolina diamonds

FZX ENTREE

fFEo¥h % - XV IY¥—F  veal piccata parmigiana
TIVRINDERAH NE— Ty TaR KTk

braised fennel, butter crushed potatoes

TH#— b  DESSERT

RX¥FavyX  pannacotta
AZXJLY—X  caramel sauce

T 7= NAZY T 4 R
AQUAMAR VITALITY CUISINE

B  APPETIZER

¥ X7-WEDZALENL  quinoa-vegetable tartare
H—FEY - IFTIVvIR(IVAR)N PzV—ERXRA—IU—L
salmon gravlax, sherry vinegar cream

(115/7/1)

2tmE  SECOND COURSE

WD HKRF—X  vegetable caponata
O—XMRE=T>YDORLwYI >  roasted red pepper dressing
[195/11/ 4]

FH ENTREE

250U B g7 L —2 50  seaweed-flaked cod fillet
XyF—Z REAY TR IS L v NIY—2R

zucchini, stuffed clams, champagne sauce

(310 /16 / 4]

FH'— b  DESSERT

HRDOHNN S & E—PTIAY s AavE—bZ &
cabernet & port wine poached pears
[310/10/6]
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