Marble Lounge 2025 New Year Brunch Menu
R=IN300Y FXE| T730FAZa—
2025 January 1,2,3,4

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
“BOIVEIAEENLENAVFIVE” QT 28—V YAERTIDI5VTIbeEbIC

Low temperature cooked beef thigh - dry porcini powder, macadamia nuts, truffle oil and parmesan cheese shave

ERAELZHFLERADATAA FIARIVF 20— INTIPFVY, MaTdAA I, VA F-Aees(C

SALAD BAR H354/\—

Lettuce LAA

Sunny lettuce YZ—LA2A

Treviso FLER

Carrot NS

White radish and red core radish KIBERLID KR
Mizuna 7K

Cauliflower 7757 —

Cherry tomatoes FI1')—F< b

Cucumber F179Y

Onion and red onion B ERFEFRATIRF

CONDIMENTS VT 1AV

Mixed beans IVDAE—UX

Seaweed EE

Freeze-dried tofu S E/E

Marinated mixed olive IJ%7A!)—7

Shredded burdock and deep-fried fish cake with balsamic SEMEITRIESDFEHFDIULHIII%R
Potato and cod roe salad A5EH34

Japanese mustard spinach and carrot rape /NMAEEASDIN

Edible chrysanthemum and basil Genovese, pasta tuna salad HHENIIDIT/R—F NAREYFDHIH
Broccoli salad with Japanese plum vinaigrette OvJU—0#8 KLy UT IR

Quinoa, red onion and cucumber salad — citrus dressing FX7H34 Y FSIARLYIIY

Eggsalad IvJH34



Pumpkin seed HRFrDFE
Sesame J¥
Sun flower seed EYDYDiE

DRESSINGS RLwIv45

Thousand Island dressing B %Y K745V FLyDI 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 EFBFIH—
Taleggio ALvyI#

Mixed nuts  IVIAFYY

Dry fruits R34 7)L—Y
Honey %§%

Crackers 3vYh—

Grape TR

Chutney F¥Y%

CHARCUTERIE PLATE ¥ )L¥1kY-

Mortadella EINATYIV—t—Y
Salami or rose wine schinken ham #3533 FlE OF/N\L

Dijon mustard T4 Y3 Y AR—F
3 kinds homemade pickles HR—LXS FEDILA 3 7&

- Japanese mushroom and cherry tomato pickles F/J1&FIU—FIFDEDILA
- Root vegetables pickles RFEDEDILA

- Bell pepper pickles  INTUBDEDILA
Cornichon )23y

Pickled onions N\—=ILAZAVEDILA

BAKER BASKET AN-hl-

Baguette /\J'wh
Softroll Y7hO—Jb
Dried fruit campagne K34 2)L—YDHVN\—Za



Caramel apple and chocolate chip bread FvZXVITEFIAFVTINY
Spinach and bacon chapata (FONAEEAR—IVDFv/\3

LIVE CARVING STATION H—T4VJAT-Y3Y

Roasted beef sirloin  O—A RE—T7H—0O4Y

Truffle red wine jus MJa7FHRDM4V Y2

Creamy sweet potato gratin I2FL\EDD—3I-J34Y
Horseradish HK—A37T1vy¥1

LIVE TEMPURA UDON STATION K&5558AAT—-Y3Y

Prawn tempura, scallions, fish cake JBZNDX.SbH, FHEERE ., NMFIFZ
Udon noodles in broth S&hERZLT
Shichimi chili, tempura crumbs, chili oil £BREEF. XHT . EBAI

SOUP A—J

In season green pea velouté, croutons ZEIOH—IE—2ADRI—Ta, DIV VKR

HOT SELECTION 7Ky hkJ—-F

Baked salmon with dill, saffron beurre blanc, crushed pink pepper corn
RN=DRY—EY TANHIZVT=ITIV BWEEVIRIN=-DT7DEV
Gratin pie of Hokkaido cod and snow fish — dashi infused cream
AEEEEER) —T49010T 535V ~FELESD)— LI T~
Classic beef bourguignon ala Burgundy

INI-Z1R4ROERH

Roasted chicken breast, fricassees style sauce

A—AFFFY JUBytY—A3IT

Herb roasted pork belly, seasonal sweet potato mash, sage apple jus
N=TRIVRUVEBRNSHEOO-A L S2FNEDIYY1 HBEEAINYa
Conchiglie with mussels and clams in miso tomato sansho oil
L=IVEEHSNDAVFYUT BRI M2 FELBAMILDED

Cajun spiced roasted cauliflower, corn creme and shiso flower

54 %Y A ATA—AMLERYTST—, I-UD— LERE &

Maple miso roasted duck breast, fig and blueberry Jus

BRI REBRDA—FIL YOV TTIVRLIZA—AMIYD AFIDETIN—R)—D Y2
Winter vegetable pot-au-feu / cabbage, broccoli, carrot, leek, green beans, white radish
ZHERORN/FeAY, TOVI— NS AVFVE KR

Signature butter chicken curry

VTR Fv—- NI—FXUHL—



Amritsari style pindi chole(beans curry)
PLUMILVEUOLIEAL—

Papads, pickles

ISRy EDIVA

Steamed rice

SES

JAPANESE NEW YEAR'S SPECIALTY $HHELEHRIIE

White and red fish cake, sweet black beans, rolled sweet omelet #IEWFEFZ. B2, FES
Vinaigrette white radish and carrot, rolled seaweed with herring #IEBFd. BEfm&sE

PASTRY A1—Y

Raspberry and hazelnut mousse with raspberry 2 XANJ—EA—TILF9IDL—2A
Sesame mousse with mascarpone cream 2IYL—AEIANILR—RDYU—L
Kinako and brown sugar mousse with orange Z¥EERIML—A ALVY
Matcha roll cake with azuki compote ¥k ZFZO—ILT—FEINTE

Strawberry tart  EAJL b

Brownie with caramel nuts 730 —&F IR+

Pistachio tiramisu EAAFAT4753IA

Orange jelly ZALYItHY—

Sweet sake panna cotta H3#/\VFdvA

Mandarin orange fruit salad  IVAUVZA LY IDTIN—I554

Chocolate fountain F3adL—rJ7007Y

Ice station 74 ADU—LAT—Y3v



