THE PACIFIC HARBOR =57 RESTAURANT

M E N U OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

HARBOR COURSE

N—/N\—3—X 5,500%(%%5&)

AMUSE Today's Appetizer
AKEHDOY T TIHS5D—F

APPTIZER Shrimp and scallop tartare Fresh onion puree
BELNIEBROZIVZIVFIERAOE21—L

SOUP Seasonal soup
FHDOX—T
MAIN DISH TOEE»S—MEBERIZI WV

Poiled today's fresh fish Lemon gremolata
AHOEBEDRILLEVILEZ—RY—X

or

Caribbean spiced chicken roti with colorful vegetables
AVETVANARFFOOTAEEFRKELEIC

or

Grilled Awa sticky pork

with colorful vegetables Fragrant sesame sauce

REEBED T V)IVEEBFRERILWEMRDY —X

DESSERT Today's Dessert
AEDTH— b

EEREHELIERICT —ERBE5%ZTERRLET
RAEANRRICKIEEICEBAIRENSEVNET DTS TEILENY



THE PACIFIC HARBOR =57 RESTAURANT

M E N U OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

PACIFIC COURSE

N T4y =2 8,800m@:n)

AMUSE Sail Gratine with fava beans, scented with Roquefort
MNILEZTDTSFRAYIT+—)LDEY

COLD APPTIZER Salad with clams and white asparagus,
carpaccio of fresh fish, sprinkled with mullet roe
WERTA ST ANTHADY Z LT
OAIVINYyFa ATRZIZHSLT

HOT APPTIZER Abalone and Awa Kujo green onion,
simmered in oil, served with fried cod sprouts

MEFRNARBDTAIVREZDHEDT )Y b ZHRZT

TODAY'S FISH Grilled today's fresh fish,

with watercress and tomato sauce

AAEEOT)IVILYVERNI MDY —AXT

MEAT Poiled domestic beef fillet
with Lefort capers and Madeira sauce

EEF74LADKRTL
LIA— I vIN—¢ERTIDY —R

DESSERT Today’s Special Dessert

AEHDYITDETTHTH— b

LERSLERIICY —EXRNE5%ETEHHLET
REANRRICLVEBICHEZRIBEENTENETDOTTTERIZEWN



THE PACIFIC HARBOR =57 RESTAURANT

M E N U OPENHOURS 17:30 - 22:00
LAST ORDER 20:30 / COURSE 20:00

CHEF'S COURSE

YI7Xa—2 13,200=m@s50

BERICEDLETOI-ADABHEDIET,
FHORMEVITFRAAADRABETHERLHATAITET,
*REPABELTHERITELE T BABICTHERIEL,

AMUSE Today's Appetizer
AKHDYTT7HhS5D—H

RECOMMENDED Recommended appetizers
APPETIZERS BT I HETE
SEASONAL Seasonal appetizers
APPETIZERS EHDEIH
TODAY'S FISH Today's fish dish
ABD B E
TODAY'S MEAT Today's meat dish
AREODO R E
TODAY'S DESSERT Today's dessert
AADF Y~k

LERSLERICY —EXRES%ZTEHHRLET



