Marble Lounge New Year Brunch 2025

SALAD
Caesar salad Y—H4'—14354

INDIVIDUAL

Pate de campagng and Apple Compote, Shungiku Mayonnaise

RT B movn-Za8ydodvk—b FHvAr—X

Roasted Beetroot Salad, Cottage cheese, Dates and Hazelnuts, Orange sauce
A—AME=V934 . hyT—IF =X, T—VEA—CIFYY. FLVIY—-2A

Grilled Herring Carpaccio, Green Pepper Dressing
KNDZYVDHIVNYFaLILT, TU-oRyI=- KLY

SALAD BAR

Lettuce LAA

Sunny lettuce H=—L42A

Trevis FLEA

Carrot A&

White Radish K18

Shungiku and Mizuna HF3EKHE
Cabbage and Red cabbage F¥AVEFHRFLAY
Cherry tomatoes FIU—F3T b
Cucumber F17Y

Red onion FRAIRF

CONDIMENTS

Barley XZE

Carrot Rape F¥OYFIN
Mixed beans IYJAE—VX
Freeze-dried tofu B EH

Seaweed %

Marinated green beans and Anchovies LWhIFRhEEPIFIEDIVUR

Spicy marinated Paneer cheese /{=—)LF—ZXDR/{M4 ATYU%

Marinated fish cakes SDF5(FOIUR

Conchiglie pasta tossed in Aglio olio Peperoncino AYFUI/NARDT—=)AA—=)ARRAYF—)
Sauer kraut ¥OF7—957k

Marinated Mixed olive with Semi-dried-tomatoes 3 fE¥EDAU—TELI 34/ MR FDIUR
Eggsalad i=FZH34

Creamy potato salad KT M54

Kinpira lotus root E{REDEAHTVH



Curry flavor Avocado Puree HL—EBKOFPHRIFE1—L
Vegetables Grecqu BN LyH

Pumpkin seed AHRFvrDFE

Sesame ¥

Sun flower seed EYJV)DFE

Fried onion 734 FZAZ74Y

DRESSINGS

Olive oil and Vinegar AYU—JASJLEERT—

Balsamic vinegar dressing /LY IOERT—KLyo oY
Gluten free Japanese dressing J)LTY7)—FfA FLy> T
Oil free dressing IV I7U—FLyo VY

Herb dressing \—7 FLyo VY

CHEESE BOARD
Gruyere J1)aI—)l

White Cheddar K74 F14—
Brie J1)—

CHEESE-CONDIMENTS
Mixed nuts IVOAFYY
Honey W%

Crackers 39—

Chutneys F+*J2

CHARCUTERIE PLATE
Mortadella E)ILATYIYV—t—J
Salami or Rose wine Schinken ham (Change of Daily) B33 or AE/\L (BEHHNT)

CHARCUTERIE CONDIMENTS
Dijon mustard 71 J3avyIYAA—F
Homemade Pickles —2 Types F"—A XA R LR 2f&

Caper berries 77— /N\—~_ 1 —

Live Action — Cold
Slow Cooked Beef, Truffle oi | and Truffle salt with Shaved Bella Lodi Raspadura

ERBEEBLEHEEADAS A, MaoZM )b, M1, AS0F71 SAIRs—3hEdIC




BAKER BASKET

Baguette /¥’y b

Soft roll Y7A—)b

Brioche with dried fruits K34 2)Lb—Y7)Aya

Caramel Chocolate Chip Bread F¥3XVFaaFy7It

Potato and Cheddar Cheese Ciabatta J¥H{ EEFIH—F—ZXDFv)\5

LIVE CARVING STATION

Roasted Beef sirloin A—AM—JH—0O4Y

Mustard and Horseradish YA9—F H—2A771v¥1
Cracked Pepper Jus T39DRy){—=JL—E—=Y—2A

SOUP
Mille fanti 13U7EANERERA-T

JAPANESE NEW YEAR’S SPECIALTY AND NOODLES STATION
White and red fish cake #TEHFIFC

Sweet black beans JRE&

Rolled sweet omelet {RE%

White radish and carrot in vinaigrette $TAGFY

Rolled seaweed with herring Ef&#

Udon and soba with condiment and broth &, &, AVT1AV

HOT SELECTION

Beef top round cutlet with Braised red cabbage
F$REEADNILY  FFrAVDOERLRERAT
Honey Glazed Ham, Cavados Sauce
NZ=TVAZXENL DIVISERY—R

Roasted Chicken with giblet gravy sauce

A-AMF*Y IILyMIL—E-Y-2

Baked salmon- Lemon, dill, Puttanesca Bianca sauce
RATFY—EY LEY T TYIRABEPIAY-A
Pasta with “Sauce Americaine” and shrimp, vegetables
X258 FA)F—3Y—2

Hash Brown Potatoes and Sausages
NyoaRThey—t—v

Oven baked Potato gnocchi with Mincemeat ragout
RTF b ZavFEIVFI—- O — AT BEE
Sautéed Brussels sprouts, carrot and Anchovy garlic
FEXvAVEAS O7VFaE&HF-VvHYT—

Delhi Style Butter Chicken

T)-BNI-FFVhL—




Steamed Rice

S S

PASTRY

Soufflé cheese cake with pistachio créme and red current A7UF—X., EA3FAH)—L
Strawberry short cake AMARY—Ya—r—F

Matcha roll cake H#FO—)b

Brownie with strawberry whip créeme 759 Z—t#RMvTHU— L
Marron tart DAL+

Black sesame mousse BIYDL—2R

Matcha citrus tiramisu &Y FSATII3A

”Sake kasu” panna cotta ;EFED/{VFIv43

Yuzu jelly #FH)—

Mandarin orange fruit salad IVAUVALY I DN —IHS5H
Chocolate fountain F3dbL—kI7POVTY

Ice station P4 ADY—L



