New Year's Eve Dinner & Celebration Dinner Menu

Matsusaka Beef Pastrami, Smoked Egg Yolk, Sourdough Toast
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King Crab Remoulade, Kaviari Kristal Caviar, Radish
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Grilled Japanese Scallop, Clam Hollandaise Sauce, Braised Fennel, Chive Oil
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Smoked Butter Poached Canadian Lobster, Kintoki Carrot Variation
Lobster Bisque Sauce
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Grilled Kobe Beef Sirloin Confiture
Potato and Black Truffle Millefeuille, Braised Shallot, Green Pepper and Red Onion Confiture
Cabernet Sauvignon Jus
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French Winter Truffle 49 / 52X 142B—K)27 4g +¥3,000(3,300)*

Diplomat Vanilla Cream, Parmesan Sable, Amao Strawberry, Viennoise Sponge
Strawberry Sorbet, Cassis and Strawberry Sauce
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Coffee
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1st Seating 4 Course / 4@®MD3—X ¥30,000 (33,000)*
2nd Seating 5 Course / 5@®M3—X ¥50,000 (55,000)*

Excluding Smoked Butter Poached Canadian Lobster
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Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.
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*Prices in brackets are tax inclusive and subject to 15% service charge
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