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NEW YEAR'S EVE %

Welcome drink: Sparkling Wine
Amuse bouche
NABE SOUP / YOYIA NABE
Miso broth with shrimps / seabass / shiitake mushroom / spring onion / wakame / tofu
ZWPOG miso e yapideg / AaBpdki / pavitdpl shiitake / ppeoko kpeupudl / wakame / tofu
DUCK CONFIT SALAD / AANATA ME MATIIA KONOI
Duck confit salad / herb salad / mango dressing / chili / hoisin sauce
Yahdta pe mdama Kovei / mpdoiva pupwdikd / dressing pdvyko / tofli / odAtoa hoisin
- OR/H %
TUNA BEETROOT SALAD/ YANATA TONOY ME MANTZAPI
Tuna Tataki salad with beetroot selection / king oyster mushroom / topinambur / baby carrot / cress salad / miso dressing
Yahdta Tuna Tataki pe moikiAia ano mavtdapia / Baocilopavitapa / aykivapa lepoucalnu / baby kapdto / putpeg / miso dressing
LOBSTER GYOZAS / GYOZAS ME AXTAKO
Lobster Gyozas / carrot pure and safran / kimchi cabbage / lobster bisque / shiitake mushroom
Gyozas e aoTako / TTOUPEC KapodTo & aa@pdy / kimchi Adxavou / bisque aotakou / shiitake pavitdpl
Sorbet
Shiso green tea / Shiso pe mpdaoivo todi
WAGYU FLAP
Wagyu Flap (dry aged 40 days) / mashed sweet potato / roasted broccoli / sweet & spicy plum sauce
Wagyu Flap &npnc wpipavong 40 nuepwv / MoUpEg yAukomiatdata pe kosho / wntd baby pmpdkoAo / yAukid kal mkavTikn odAtoa amnod dapdoknva
OR/H %
STEAMED GROUPER / Z®YPIAA £ TON ATMO
Steamed Grouper / parsnip purée / bok choy / green chili & ginger sauce / crispy shiso
Ypupida oTov atuod / moupeg Tmactvakl / bok choy / odAtoa amd mpdaoivo Toill & tlivilep / e tpayavo shiso
o CANELE TAITTINGER
32 Champagne Creme / chestnut cake / caramelized banana / white chocolate / hazelnut / elderflower gel
%I% Creme oaundviag / KEIK KAOTAVo / KapapeAwuevn umavava / Aeukr ookoAdta / pouvtouki / elderflower gel
" Mignardise
o 210€ / person
‘ 210€ / dtopo




