Marble Lounge New Year Dinner 2025

SALAD
Caesar salad Y—H—H54

INDIVIDUAL

Pate de campagne and Apple Compote, Shungiku Mayonnaise

K7 F hyn=-za8)ododvik—k, FHIIRr—X

Roasted Beetroot Salad, Cottage cheese, Dates and Hazelnuts, Orange sauce
A—AME=V934 . hyT—IF =X, T—VEA—CIFYY. FLVIY—-2A
Turnip Blancmange, with Yuzu marinated Crab and Turnip
BOI5UIV I, hZEHOMFIIR

Yuzu Flavored Marinated salmon with Salmon Caviar Yuzu Vinegar Dressing

HMFRROY—EVIIR ADFFZ. OFT1RT—RFLyI T

SALAD BAR

Lettuce LAA

Sunny lettuce H=—L42A

Trevis FLEA

Carrot A&

White Radish K48

Shungiku and Mizuna HF3EKHE

Cabbage and Red cabbage F¥AVEFHRFLAY

Cherry tomatoes FIU—F3T b
Cucumber F17Y
Red onion FHFAIRF

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 AVFUI/NAARDT—)AA—=)ARRAYF—)
Sauer kraut ¥OF7—957k

Kinpira lotus root E{REDEAHTVH

Pumpkin seed ARFrDIE

Sesame ¥



Sun flower seed EYDUDIE
Fried onion 7354 FAZ#AY

DRESSINGS

Olive oil and Vinegar AYU—J#ASJLEERT—

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

Herb dressing \—7 FLyo VY

CHEESE BOARD

Gruyere JVJaI-)l

White Cheddar K74 FI¥—
Brie JU—

Rindless gouda Y FLAT—4
Blue cheese F)lI—F—X

CHEESE-CONDIMENTS
Mixed nuts VDAY

Dry fruits F312)L—"

Honey %

Crackers D5vh—21&

Grape 7F7Y

2 Kind of Chutneys Fy¥JR2E

CHARCUTERIE PLATE
Mortadella EIATYFY——Y

Salami Y33
Rose wine schinken ham At/N\L

CHARCUTERIE CONDIMENTS

Dijon mustard 71 J3avyIYAA—F

Homemade Pickles — 3 Types Kh—LXAf FEDILA 3 18
Cornichon J)V=9yY3Y

Pickled Onions /S—)LAZZAVEDIVA

Live Action — Cold

Jamon serrano , Red wine Jelly, Cranberry Comport, Feta Cheese with Fresh Mint

NEY £3—).FI10Iab, H50R)-Jvik— b, 718F-X, SV MOED




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
Beef Wellington E—20IUV Y
Assorted Mustard and Horseradish YA8—F HF—A7T19¥a

Creamy Truffle Mashed potato #")—3—k)2173vy¥YaiRkT b
Porcini and mushroom Jus RIVF—Z&IYVa)l—LY—2A
Honey Glazed Ham NZ—JULAXEN\L

Roasted Sweet Potato Hash O—R FULIZAS — MRT FD) VWY

SOUP
Cream of Lobster soup A7 AR—HU—LA—T
Mille fanti 45)7 BMELEA—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 $LEGFY

Rolled seaweed with herring Ef&#

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

HOT SELECTION

Roasted lamb shoulder, red wine garlic and rosemary jus
ILYaE— FIAVH-Uvon—XI)-DJa
Roasted Chicken with giblet gravy sauce

A-AMF*Y IILyMIL—E-Y-2

Crispy fried chicken with curry mayonnaise
DURE-T34 FFFY HL—v3r—ZY—-2A
Simmered Cutlet “Katsuni”

hoE

Baked salmon- Lemon, dill, Puttanesca Bianca sauce
RATFY—EY LEY T TYIRABEPIAY-A
Oven baked Potato gnocchi with Mincemeat ragout
RTF b ZavFEIVFI—- O — AT BEE

Tomato risotto with Shrimp, clam, squid

pREVYE BE.FHU. 1D




Sautéed Brussels sprouts, carrot and Anchovy garlic
FEXvAVEAS O7VFaE&HF-VvHYT—

Delhi style butter chicken curry
T)-BNI-FFVhL—

Steamed Rice

=S

PASTRY

Soufflé cheese cake with pistachio créme and red current X 7 VF—X | BR¥FF 7 U —A
Strawberry short cake A FARY—Y3— R r—F

Matcha roll cake H#FO—)b

Brownie with strawberry whip créme 75 -—t& R vTH)— L
Marron tart EDAJL

Black sesame mousse 82D L—A

Matcha citrus tiramisu H#& Y FIATII3IR

”Sake kasu”panna cotta EFAD/IVFIvR

Yuzu jelly #FE€Y—

Mandarin orange fruit salad Y4V ALY IOV —VH54
Chocolate fountain Fadb—krI27007Y

Ice station P4 ADY—L



