Marble Lounge Christmas Dinner Menu
I=IN300Y DYAIA FT4F—AZa—
2025 December 19, 20, 21, 22, 23, 24, 25

INDIVIDUAL B3

Caesar salad Y—H—H354

Smoked duck breast with burdock puree and balsamic jelly with yuzu and cacao nibs
BSMRAOER 4ZOE1Le/NYITJ0 MFOBFVENNFZTEHRAT

“Panna cotta with turnip essence” lobster consommeé, black sesame crumble
“BOIVEYAEENLENYFIVR” OJAR-OVYACRTIONZVTIVEELIC
Scallop, celery, lotus root, carrot and green onion escabeche

MizetA), ER. AS. REDIANRYYa

Homemade Smoked salmon with Horseradish cream and Chili & lime seasoning spices
BREAE-DY—EY K—2A3F190210)—LEFIIFALY—AZV T A ARHRAT

SALAD BAR H354/\—

Lettuce LA

Sunny lettuce YZ—LA2A

Treviso FLEZR

Carrot AS

White radish and red core radish KIBEFLID KR
Mizuna 7K3E

Cauliflower 7757 —

Cherry tomatoes FI1')—F< b

Cucumber F17Y

Onion and red onion B ERFEFRAIRF

CONDIMENTS VT 1AV

Mixed beans IYDAE—UX

Seaweed &%

Freeze-dried tofu S EME

Marinated mixed olive YU%7AY—7

Shredded burdock and deep-fried fish cake with balsamic SEWETRHESDFH/FD/ULTIOTUR

Potato and cod roe salad AZEH34

Japanese mustard spinach and carrot rape /NMAEEASDIN

Edible chrysanthemum and basil Genovese, pasta tuna salad FHENIIDIT/RK—F N2BEVFDHSH
Broccoli salad with Japanese plum vinaigrette JOv1)—0O#g KLy T F1Z



Quinoa, red onion and cucumber salad — citrus dressing ¥X7H34 Y RSARLYI VY
Eggsalad IvJH34

Pumpkin seed HRFrDFE

Sesame IV

Sun flower seed EYDUDFE

DRESSINGS RLwIv45

Thousand Island dressing B Y'Y K745V FLyI D
Balsamic vinegar dressing /N LB IIERH—FLyIUH
Gluten free Japanese dressing JILT2U—FE KLy
Oil free dressing A4 ILIU—RFLyIIY

Herb dressing \—7 KLY

CHEESE BOARD F—-Aih—F

Brie JU—

Rind less gouda Y RLAT—4
Aged cheddar BEMFIN—F—X
Taleggio ALwI7

Special Christmas chevre AXY%)LDYAIAYT—J)
Mixed nuts  IVIAFYY

Honey %§%

Crackers D3vYh—

Chutneys F¥YJ%

Grape JF7

Dry fruits  F2427)Lb—

CHARCUTERIE PLATE ¥ )L¥1kY-

Salami %33

Rose wine Schinken ham Ot/\L

Serrano ham ©5—/)\L

Dijon mustard T4 Y3 YAR—F

3 kinds homemade pickles— "—LXS FEDILA 3 7&

- Japanese mushroom and cherry tomato pickles F/J&FI)— I FDEDILA
- Root vegetables pickles IRZEDEDILA

- Bell pepper pickles  /\FURDEDILA

BAKER BASKET AN-hl-




Baguette /J\J'wh

Soft roll Y 7tA—Jb

Dried fruit campagne R34 2)L—YDHVIN\—Za

Caramel apple and chocolate chip bread F+ZX)VUYTEFIAFYTINY
Spinach and bacon chapata (EONAEER=IVDFvI\3

LIVE CARVING STATION H—-TJ4YJAT-3Y

Roasted beef O—ARE—7

Red wine jus M1V Y1

Horseradish chimichurri h—2374YY1RAKOFIF1Y
Sweet potato hash EDELVED)\WYa1 FRT bk

Butter sautéed brussels sprouts FFrAXYNDY T7—)\3—E LK
Crispy fried chicken DUAE—7354 FFF+Y

Raclette cheese DLy IF—X

Creamy truffle potato gratin 2'J—3—kJ17RT IS5

SOUP A—J

In season green pea velouté, croutons

FHDT-VE-ADRI—Y1, DIVAUHRZ

HOT SELECTION 7hvk7—F

Blackened salmon fish, clam cream sauce, butternut squash puree

NAD R A=Y BEOEKRIY-LY—A IN3—FyIEal

Gratin pie of Hokkaido cod and snow fish — dashi Infused Cream
AEEEEER) —T49010T 55V ~FELESD) - LT~

Classic beef bourguignon ala Burgundy

INI-Z1R4ROERH

Mustard roasted chicken, cranberry sauce, bread stuffing
IA8—REBEOO—-AMFFY DIUR)=Y—=2R TLyRARYI4DY

Herb roasted pork belly, butter roasted apples, port wine jus
N=TIVRXULEBRNZRAOO-A+ HEOO—A R A—REK R—FJ420Ja
Mac and cheese, lobster and seafood balls

YD & F-X ATAR—-&Y—T—Rik—)l

Cajun spiced roasted cauliflower corn creme and shiso flower

54 %Y A ATA—AMLERYTST—, I-UD— LERE R E

Maple miso roasted duck breast, fig and blueberry jus

BRI REBRDA—F I YOV T TIIVRLIZA—AMIYD AFIDETIN—R)—D Y2
Winter vegetable pot-au-feu / cabbage, broccoli, carrot, leek, green beans, white radish
ZHEZROR/FeAY, TOVI— NS 1VFVE KR



Signature butter chicken

IR Fv—-NI—=FXUHL—

Amritsari Style pindi chole (beans curry)
PLIMILVEOLIE AL -

Papads, pickles

ISRy EDIVA

Steamed rice

SES

SEAFOOD Y—7—F

3 kinds nigiri sushi ([CEDNFT] 3 &
Snow crab X4 Z
Oyster 4148 (Three piece set Fov 3 #aHl, H— A¥RSEET)
- Ponzu RUEE
* Lemon LEV
* Classic shallot & red wine vinegar mignonette 7774 VU1 H—EI IvOYMDDFIYDIZaRy b

PASTRY A1—Y

10 kinds of desserts from afternoon dessert buffet
A1 —=YE1YTTEN 11 DA/ —Y
* Pink grape fruits and strawberry short cake EVDIL—TEEDIa—rr—%
- Milk chocolate mousse with orange compote ZA LY I&)I\ A+ I IViR—FAD, ILOF3AL—FL—R
« All spice fruit pound cake Z—JLAINA A ZIL—VI\OV Rr—F
* Raspberry and coconut mousse cake JAANY—&ETTFYYDL—2A
- Strawberry rare cheese cake EHL7F—XH—=%
- Cherry chocolate gateau F1)—ADFIIL—FL—2A
- Pistachio cream tree tart EARFADU—L YY—=A)L |
- Strawberry rose jelly EHO—X¥!)—
- Cream d’ange DL—L HV¥a
- Christmas Noel cake JUAYZ JI) H—*
* Hot wine R kJM4Y

Chocolate fountain 2kinds F3adbL— k770U TY 27
Ice station 74 ADU—LAT—Y3v



