Marble Lounge New Year Eve & New Year Menu 2026-2027

N=-IW3909 FEREWRT14F-AZ1— 2026-2027

COMPOSED SALAD JYVik—-AKRH#354

Roasted cauliflower salad
A=A MHUI50—-D955
Octopus and potato salad, Anchovy lemon dressing
RAERTMDFIH 7OFIELEY RLyIDT
Smoked duck salad, Orange balsamic dressing
AE=DAYODYIS ALY YNIVSIaRLYYYT
Roasted beef salad, Black garlic and sherry vinegar dressing
O—AE=DJ934 BEZUZheI1)-ErH—FLyoT
Squid salad, Asian lime dressing
ANDYIH FIPUF4ALRLYIIT

Gravlax salmon with sweet pickled daikon radish and salmon roe

INDIVIDUAL B3

55759 —€Y
Lobster consommé mousse

AJAR—aVYAL—A

CHARCUTERIE Y¥Ib*¥1bkV-

Bologna sausage
NO—Zvy—t—-Y
Salami
333
Beef pastrami
AV SN
Jamon serrano
NEVES—-)
Pate de campagne

NTEhv—Za

CHARCUTERIE CONDIMENTS ¥ )Lb¥akU-2VT714 XAV

Mixed Olives
YT =T



Mixed nuts
VDAY
Dry fruits
R34 —
Honey
F5H#2
Crackers
D2vhn—
Grissini
Fvy—Z

BAKER BASKET AN-hl)—

Fig Campagne
AFIHDHVIN—Z1
Green olive and fried onion bread
BI)=20A)=TEIA RAZFVDINY
Sourdough bread
B—Fy
Baguette
NGy
Soft roll
y7ta-=J)b

CHEESE BOARD F—Xih—F

Brie cheese
J)—F-X
Gouda cheese
T-4F X
Edam
INLF-X
Mimolette
IELYH
Taleggio
CIVE

sour A—7

Pot au few, leek, potato, brussels sprout

Nk7



FESTIVE CARVINGS JIAT1IH-EVY

HERB ROASTED BEEF SIRLOIN E-JY-O04Y0/N\-JO-Ak

HONEY GLAZED HAM /\=-JL—-X/\L

Christmas bread stuffing
BUARAT LY R4 05
Maple sage roasted sweet potatoes
TIVMEDO—-A R
Bordelaise sauce

NV EL—ZY—2A

NEW ORLEANS STYLES SEAFOOD BOIL ¥/—J—-RihmJb

New orleans style cajun seafood bucket, sauteed with spicy garlic butter
Za—F=VOXRTA Vv I—=T— RN
Crab, Prawn, Scallop, mussel, squid, corn, sausage

p2 i N ) N Ay 17 = IR ) R Bl VR Rt A

HAND ROLL SUSHI F &% F]

Spicy ahi poke
AN Y=7ERY
Creamy salmon avocado

D)—-I—Y—FEVPIRNE

TOSHI KOSHI SOBA Fi#kLZ (3
%12/31 DA DI/ L %Y T, Only available 12/31.

JAPANESE NEW YEAR’S DISHES HH 55

White and red fish cake $FIEMNFEIXZ
Sweet beans £ &
Rolled sweet omelet {FiZ%
Vinaigrette white radish and carrot $IB £
Rolled seaweed with herring Ef&E
Ozoni H#&E
X1/1~1/3 DHDIEFE LY FEF . Only available from 1/1 to 1/3.




HOT SELECTION 7Ky kJ7—F

Braised lamb leg herb-infused gravy
SLLLAROERAHS N-TTL—-E-Y-2
Roasted carrot, pumpkin, sweet potato gratin with feta
HFROO-AETIAF-IT I3
Sauteed white fish, bouillabaisse Sauce
BEAOYT— Maid7-IT30V—-2
Baguette pizza, baked tomato and basil, ranch sauce
NFYRES RADRIPENTIL SUFY—-A
Crispy, sticky Chinese orange chicken
DIZE—F*Y RERALYIY-A
Butter Paneer Makhani
NZ—=IWF=ZXDNE—HL—

Naan

¥

PASTRY A1-Y

Vanilla cream chocolate mousse with chocolate glaze
NZ3D)—LeFaAb—bL—AT—F
Strawberry rolls, Vanilla Chantilly and mixed berries
AMERY—-A=IT—F NZF79v0T4D)—LEIVDIAN)—FRA
Strawberry chocolate green tea cake with pink genoise
APAR)—EEKFEDOFIAL— M —F
White chocolate mousse, yuzu jam and matcha mousse cake
RDA bFadb— beERFBDL—A HWFIvLRA
Vegan coffee tiramisu
JA—HYIA-E—T433R
Almond frangipani strawberry tart
7—EVEFAMARY—=R)IL
Apple jelly with mikan orange
HFHADTPYTIVE)—
Lavender pannacotta with blue berry
INVA—=DNVFTVR TI—RU—FKZ

Chocolate fountain
FaaL—-bI700TY
Cold stone ice cream station
PAAD)=LAT—Y3Y



