Marble Lounge New Year Dinner Menu
N=TWVI00Y FEXEFR T4F—AZa—
2025 December 31th and 2026 January 1,2,3

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

Low temperature cooked beef thigh - dry porcini powder, macadamia nuts, truffle oil and parmesan cheese shave
BERFEBEUVEHFLEADATAR FIARIVF—ZNDA— INTIFFYY. MaTA1I . JILAFDF-IeEed(C
Homemade smoked salmon with horseradish cream, chili and lime seasoning spices

BREUAE-DY—EY K—A3T19V210)—LEFI&IALY—ZXZVT A AERAT

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 ERFEFRATIRF

CONDIMENTS VT AAYE

Mixed beans IVDAE—VX

Seaweed &%

Freeze-dried tofu S EME

Marinated mixed olive YU%7AY—7

Shredded burdock and deep-fried fish cake with balsamic SEWEIRHESOFH/FD/ULTIOTUR
Potato and cod roe salad 35EH34

Japanese mustard spinach and carrot rape /NMAEEASDIN



Edible chrysanthemum and basil Genovese, pasta tuna salad FHEENIIDIT/R—F N2BEVFDHIH
Broccoli salad with Japanese plum vinaigrette JOvI1U—0# KLy 0%

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

Eggsalad IvJH354

Pumpkin seed HRFrDFE

Sesame IV

Sun flower seed EYDUDFE

DRESSINGS KLwIv45

Thousand Island dressing B Y'Y K745V FLyDI D
Balsamic vinegar dressing /N LB IIERH—FLyIUH
Gluten free Japanese dressing JILT2U—FE FLyY VT
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 EARFIH—
Taleggio ALyI#

Mixed nuts  IVIAFYY

Dry fruits  F2427)Lb—2
Honey %%

Crackers 3vYh—

Grape K7

Chutney F¥Y%

CHARCUTERIE PLATE ¥ )L¥1kY-

Salami %33

Rose wine s+chinken ham Ot/\L

Serrano ham ©5—/)\L

Dijon mustard T4 ¥3aUYAR—F

Homemade pickles — 3 kinds ik—LXAf REDILA 3 &
- Japanese mushroom and cherry tomato pickles F/J&FI)— I FDEDILA
- Root vegetables pickles IRZEDEDILA
- Bell pepper pickles  /\FURDEDILA

Cornichon J)LZv3y

Pickled onions N\—JILAZAVEDILA

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-=T4YJAT-Y3Y

Roasted beef O—ARE—7

Red wine jus R4 Y1

Horseradish chimichurri FIF1YY—2

Truffle mashed potato kJa173vamT b

Butter sautéed brussels sprouts FFrAXYNDY T7—)\3—E LK

LIVE TEMPURA UDON STATION X&558ART-Y3Y

Prawn tempura, scallions, fish cake JBZNDX.SbH, FHEERE ., MFIFZ
Udon noodles in broth S&hERZLT
Shichimi chili, tempura crumbs, chili oil tREFEF. XHT. EH®RASIL

SOUP A—J

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

HOT SELECTION Ky kJ7—FK

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 55V ~FELESD) - LT~
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=TIVRXUEBRNZRAOO-A L S2FWNDOYYY1 HBEE1IDYa
Conchiglie with mussels and clams in miso tomato and sansho oil
L=IVEEHSHOIVFYUT BREG b bELBAMILDED

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
ZHRORMI/F0AY, TOVA)— NS AVTVE, KR

Signature butter chicken curry

I 2 Fo—-NI—-FX VAL —

Amritsari style pindi chole(beans curry)

PLIMILVEOLIE AL -

Papads, pickles

JAVAY S N ) |8

Steamed rice

SES

SEAFOOD Y—7—F

3 kinds nigiri sushi [CEDNFT] 3 &

Snow crab X4 HZ

Oyster 44148 (Three piece set F7y 3, H— AERSEFET)

-Ponzu HUEE

*Lemon, fleur de sel & extra virgin olive oil LV 1&DTE. IFASN=IVA)—-TAA)L

» Classic shallot & red wine vinegar mignonette R4V J4R =T IYOY FDDZIYDII 3Ry b

JAPANESE NEW YEAR'S SPECIALTY S5

White and red fish cake, sweet black beans, rolled sweet omelet #IENFIFEC. BE. {FEE
Vinaigrette white radish and carrot, rolled seaweed with herring #¥IBIG£T . BEm&EE
3 On the 31st, there will be no Japanese specialty dishes. 12/31 Iz EBRIEBORMEFSSVER A,

PASTRY A1—=Y

Raspberry and hazelnut mousse with raspberry S XARY—EA—EILFVIDL—A
Sesame mousse with mascarpone cream Z2IYL—AEYANILR—FRD—L
Kinako and brown sugar mousse with orange E#EEHHML—A AL VY
Matcha roll cake with azuki compote #ZEO—ILT—FE/NE

Strawberry tart &AL+

Brownie with caramel nuts 759 -—&F w349y

Pistachio tiramisu EARFAT1I3IA

Orange jelly ZLYY¥1)—

Sweet sake panna cotta H3E/ {194

Mandarin orange fruit salad YVAUVALYIDIIN—IH54

Chocolate fountain FadL— b7V TY

Ice station 74 ADY—LAT—Y3v



