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@VEW YEAR'S
GALA DINNER

THE PENTH=«USE

SET MENU
SHARING PROPOSAL
SEAWEED PARKER ROLL 190

Seaweed butter, miso butter

(@MUSF-BOUCHE
WAGYU BEEF TARTARE (o0

Potato pavé, kizami wasabi, caviar

STARTER
SEARED HOKKAIDO SCALLOP 1

Mango shiso salsa, tamarind sauce

FOIE GRAS MWOWN

Foie gras mousse, pickled shallot, frisée, sake
Jelly

CONFIT DUCK GYOZA ™

Orange hoisin sauce

SUSHI
CHEF SUSHI SELECTION

Selection of maki roll, nigiri, gunkan

@I/A\IN COURSE
SFARED GILACIER ®ram

Patagonian toothfish, miso beurre blanc, pak
choi

DRY AGED WAGYU STRIPLOIN ¢
Kohlrabi cream, burnt sweet onion, truffle
teriyaki

ROASTED BRUSSELS SPROUTS &
Togarashi butter

@ESSERT
GIANDUJA MO0

Hazelnut financier, coffee chocolate creme,
gianduja
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(A) Alcohol (C) Celery (D) Dairy (E) Eggs (F) Fish (G) Gluten (M) Mustard (P) Peanuts (S) Sulphur dioxide (SF) /
Shellfish (SS) Sesame Seed (SY) Soya (TN) Tree Nuts, (R) Raw (V) Vegetarian (VG) Vegan. * /




