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Food Allergens List
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Please ask our staff if you have any questions.

All menu items are prepared in the same kitchen using common utensils.
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Smoked Salmon and Marinated Seafood with Herb Salad
Grilled Vegetable Chef Salad S (without Dressing)
$ |Grilled Vegetable Chef Salad L (without Dressing)
ERFEE—T—FRYSERE—TO—4S4 (LaoT&Y—EY)
Smoked Salad of Colorful Vegetables and Seafood (Shrimp & Smoked Salmon) . . . . . .
EHELTVLFXUDRE—TA—HF4
Smobro Salad with Colorful Vegetables and Grilled Chicken ® ® ® o o o
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Caesar Dressing o o ® o ®
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3 |Noisette Dressing
“
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Picante oil
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« |corn soup ® ®
|
X e - = Q N -
ZHEROFvIF— BREA—OVEH(C PY ° ° °
Winter vegetable chowder with homemade bacon
~
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1\{\:' Ham & Cheese Sandwich o ® ® ® L ®
N MER—VEERALIZST —ET7oDDRUR BIY=TF—XESYMITT ° ° Y ° 'Y
< |Penne ragubianca made with local pork, sprinkled with freshly grated cheese
g [RVAHZET—TAFI—ODI SV AEY °® °® P
U |Snow crab and artichoke gratin—style pizza
MBETLRARILEZEFROA—T#EL, YV—AR) T )—)L
Fillet Chita Beef poélee and Seasonal Vegetables steamed in Olive Oil Sauce [ ) [ ) ( } o ([
Perigueux
HEFETLARILESHBROAY—TEL, V—ARYT =)L
Fillet Chita Beef poélee and Seasonal Vegetables steamed in Olive Oil Sauce [ ) [ ) [ ] o o
Perigueux
VAN
Bread ® ®
TFUHARE—T7DHY—AAVRAT—F
Angus Beef Sirloin Steak o o ® o ®
FUARE—DDHY—A(VRAT—F
Angus Beef Sirloin Steak ® ® L ® L
AV
 |Bread ® ®
R
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Sautéed tuna with turnip puree and burnt butter sauce
MDY T— hISDE1—LEEMRLNE—Y—R PY Py PY
Sautéed tuna with turnip puree and burnt butter sauce
AV
Bread ® ®
BRI OA—RXRRTAY—R FYETERAT
Roasted duck breast Red wine sauce, served with caviar o o o ® ® o o o
BRIMAOA—XMRITAUY—R FYETERAT
Roasted duck breast Red wine sauce, served with caviar o o o o L o ® ®
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Egg Milk ‘Wheat Peanuts s;g-m/ Buckwheat Crab Walnut Salmon Roe kiwifruit Soybean Cashew nut Banana Yam Peach Apple Mackerel Sesame Salmon Squid Chicken Gelatin Pork Orange Beef Abalone usv;;‘n:;%k; Almond
ERFRBOATT1—X,
Mikawa Red Chicken Galantine o o o o o o
ZRARBOHIUTA—X,
Mikawa Red Chicken Galantine o o o o ® L
AN
 |Bread ® ®
3
N AR—LBEDOYT—IILAE—DN—TRTH
Sautéed Lobster with Herb Potatoes in Esile Butter o o o o ® ®
AR—ILBEDYT—IILNEZ—DN—TRTE
Sautéed Lobster with Herb Potatoes in Esile Butter ® o o o o
VAN
Bread ® ®
FyXTL—b
Kids' Plate
2 |SZLEGO®/NA—H—
A Mini LEGO® Hamburger ® ® o o o o o o
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S RAR—E/RRE (FvX)
il Pasta Bolognese o o o o o ® ® ® ®
FyXTFH - TL—b+
Kids' Dessert Plate ® ® ® o o o o ®
TARD) =LY T— FTHFR—23 4T —R
Observation Tower Ice Cream Sundae ® ® ® o o
NZSTARY)—L TYvIFIaaiz
Vanilla Ice Cream with Brick Chocolate ® ® ® e
AVAVZBEWNHIERERD YY) —LT 2L NZSTARI)—LEDET ® ® °
Tea Flavored Cream Brulee Topped with Vanilla Ice Cream
AHBEETIT I SFEVEDTAREEDIC
Wrapped baked apple pie, served with cinnamon—flavored ice cream . . . . .




