Marble Lounge Winter Dinner

R=TNF00T 4VB—FAF—A 21—

INDIVIDUAL B3

Caesar Salad Y—H—H4354
Smoked duck breast with burdock puree and balsamic jelly with yuzu and cacao nibs

READER 4E0C1LE)NINYITY10 BFOFVENIAZTEHRAT
“Panna cotta with turnip essence” lobster consommé, black sesame crumble
“WOIYLIAEFEDULEIAYFIVE” OTJAR—-OVYAERIRDIF VT IEESIC
Scallop, celery, lotus root, carrot and green onion Escabeche

Rizetny, ER. AS. RBOIZIRYY2

SALAD BAR H354/\—

Lettuce LA
Sunny lettuce H-—L42
Treviso FLER

Carrot AS
White radish & red core radish KIBEHTIDH KR
Mizuna 7K3E

Cauliflower HY737—

Cherry tomatoes FI!)—F¥h
Cucumber FaJY

Onion &red onion BERFEHFIVERF

CONDIMENTS VT 1AV

Mixed beans IYHAE—VX

Seaweed GE

Freeze-dried tofu EEFZE

Marinated mixed olive YUR7A1)—7

Shredded burdock and deep-fried fish cake with balsamic ESHETRIESDOFHZ/IFD/ULYTIIUR
Potato and cod roe salad 35EH54

Japanese mustard spinach and carrot rape /NMAFEEASDINR

Edible chrysanthemum and basil Genovese, pasta tuna salad HHE)I\VIDIT/RA—EF IAEYFOYSH
Broccoli salad with Japanese plum vinaigrette 70v1U—0O#5 FLYyY YT Z

Quinoa, red onion and cucumber salad — citrus dressing FX7PH34 I FSARLYIVYT

Eggsalad IvJH3SH



Pumpkin seed HRFvrDFE
Sesame <
Sun flower seed EY)DFE

DRESSINGS RLwIv45

Thousand Island dressing 3 Y'Y K745 Ly Y
Balsamic vinegar dressing /YUY IaERH—FLyYIY
Gluten free Japanese dressing LTV 7U—FRA KLyYVY
Oil free dressing A/ 7U—ELydY

Herb dressing \—7 FLyo Y

CHEESE BOARD F—-Aih—F

Brie 71—

Rind less Gouda ) FLAT—4
Blue Cheese J)L—F—X
Mixed nuts SYDAFYY
Honey 528

Crackers D7vh—

Chutneys F+'Yx

Grape JF7O

CHARCUTERIE PLATE ¥ )L¥1kY-

Salami #7332

Rose wine Schinke ham At/\L

Serrano Ham ©35—/\L

Dijon mustard T4 Y3 UYAA—F

Homemade pickles — 3 kinds Kk—LXAS FEDILA 3 &
- Japanese mushroom and cherry tomato pickles ¥./1&FT)— M MDEDILA
* Root vegetables pickles 1BFEDEDILA
- Bell pepper pickles /\X7UADEDILA

BAKER BASKET AN-hl-

Baguette /\J'YI

Soft roll Y7 +O—)l

Dried fruit campagne K342 —YDHVI\—Za

Caramel apple and chocolate chip bread F¥3XVVTEFaIFVT ItV
Spinach and bacon chapata [F>NAEEAR-IVDFvI\3



LIVE CARVING STATION H-=T4YVJAT-Y3Y

Roasted beef sirloin A—AM—7H—0O1Y
Creamy parmesan mashed potatoes DU—3— JVLAYY IvvaiRTh
Juniper berry port wine Jus J1Z/{—ARY&—R—FJ1Y Y2

SOUP A—J

Roasted tomato and basil veloute, extra virgin oil

A=A PENILVDTIN—F IXANIN=IVF1ILDTPHEI

HOT SELECTION 7hvk7—F

Baked salmon with dill, saffron beurre blanc, crushed pink pepper corn
R=DRY—EY FTANWGI50T-INT70, BWEVDRI-DFPHE

Gratin pie of Hokkaido cod & snow fish — dashi infused cream
EEEEBER)—T192210T 55014 ~1ZLESD)—LHEILT~

Classic beef bourguignon ala Burgundy

IVI-Z1R4ROERAH

Roasted chicken breast, Fricassees style sauce

A-AFFFY 2UByEY—AHIIT

Herb roasted pork belly, seasonal sweet potato mash, sage apple jus
N=TIURVEENSROO-AF S2Fb0OTyY1 Higet1IDYa

Conchiglie with mussels & clams in miso tomato and sansho pepper oil
L=)VHEHSNOIVEF)T bR bR FEILBAMILDED

Cajun spiced roasted cauliflower corn creme and shiso flower

Maple miso roasted duck breast, slow roasted fluffy potatoes, fig and blueberry Jus
BRI RERDA—TIYOYTTIYRULEA—ANIYD AFIHETN—R)—DJa
Winter vegetable pot-au-feu / cabbage, broccoli, carrot, leek, green beans, white radish
ZBRORM/FeAY, JOVI—, AB AUV VE, KIR

Signature butter chicken YR Fv—){3—FF HL—

Papads, pickles /Y/SFs, EDILA

Steamed rice H3¥

SUSHI STATION %]

3 kinds Nigiri sushi
[CEDFR 31&



Oyster Selection 44HiB (Frybacifadl —H—A#3EET)

e Ponzu MRVEE
e Lemon, fleur de sel & extra virgin olive oil LY, DIE. IX AN N=IVAU—=TH1LI
e Classic shallot & red wine vinegar mignonette #7441 H—EIIYAYMDIZIYDIZaxy b

PASTRY A1-Y

10 kinds of desserts from afternoon dessert buffet
A —YE19T1LN10FEDA—Y

Chocolate fountain F3dL—bFI70VTY

Ice cream station PA ADU—LAT—Y3Y



