
A Chef’s Speci� Dinner

NEW YEAR’S
Eve Dinner



BREAD & DIPPING

SEAWEED PARKER ROLL

Minced Wagyu beef, caviar, and brioche

STARTERS

BEEF TARTARE

MISO BUTTER

Caramelized rice, mango sorbet, and passion fruit granita

DESSERT

ROASTED RICE MOUSSE

Jackfruit bulgogi, cucumber kimchi, and sesame seeds

NORI TACOS

Mushroom soup, truffle, creamy foam, and crispy sourdough

APPETIZERS

MUSHROOM CAPPUCCINO

Cured salmon, seaweed, edamame, ikura, and pea tendrils

SALMON MOSAIC

180 g roasted sea bass with Vadouvan sauce

MAIN COURSES

ROASTED SEA BASS

Beef tenderloin, prosciutto, mushroom duxelles, 
puff pastry, and red wine sauce served with truffle potato 
mousseline and broccoli gratin

BEEF WELLINGTON

Seared scallop, mango emulsion, and mango salsa 
in a tart shell

SCALLOP BITE

Regular Menu



BREAD & DIPPING

SEAWEED PARKER ROLL

Jackfruit Bulgogi, Cucumber Kimchi, Sesame Seeds

STARTERS

NORI TACOS

MISO BUTTER

Caramelized rice, mango sorbet, and passion fruit granita

DESSERT

ROASTED RICE MOUSSE

Grilled Sweet Corn, Chili Mayo, Corn Crumble in
a Rice Tart Shell

CORN PI TEE

Mushroom Soup, Truffle, Creamy Foam, Crispy Sourdough

APPETIZERS

MUSHROOM CAPPUCCINO

Vegetable Dumplings, Chives, Chili, Fragrant Soy Sauce

DUMPLINGS

Garlic Soy Sauce, Koshihikari Rice, Sesame Seeds,
Crispy Leeks

MAIN COURSES

BRAISED TOFU

Spiced Peanut Sauce, Cherry Tomatoes, Coconut Curry

GRILLED EGGPLANT

Sautéed Mixed Mushrooms, Hollandaise Sauce, Brioche

MUSHROOM BRUSCHETTA

Vegetarian Menu



WINE PAIRING

Kaffir lime leaf infused vodka, lemon juice, osmanthus 
syrup, lemongrass, peychaud bitter, fresh milk,
soda water

LEMONGRASS SILK

Dry gin, cucumber, kaffir limr leaf, lime juice, 
elderflower syrup

VERDANT

Rye whiskey, jager maister, luxardo maranchino, 
angustura bitter

MIDNIGHTM RAY

Vodka, baileys, espresso, wipping cream, hazelnut syrup, 
chocolate powder

VELVET ESPRESS

Santa Julia, Torrontes, 2025, 

Mendoza, Argentina

Silver yellow with brilliant pale green reflections. Sweet pears 
and golden apple aromas introduce this wine with inviting 
fruit character. The palate delivers savory melon and apple 
flavors supported by moderate freshness that keeps things 
balanced and lively.

COCKTAILS PAIRING 

JJ. Mc.William Chardonay, 2024, 

South Eastern Australia

Is an approachable, fruity, and easy-drinking Spanish red 
blend from the Alicante region. It presents a medium body 
and balanced tannins, making it an excellent.

Castillo de Liria Monastrell, Shiraz, 2022, 

Alicante, Spain

Is an approachable, fruity, and easy-drinking Spanish red 
blend from the Alicante region. It presents a medium body 
and balanced tannins, making it an excellent.

Riunite Prosecco Brut, NV, Veneto Italy

Is a pale straw-yellow sparkling wine with a lively mousse, 
offering a bright, floral and fruity notes of apple and pear, 
along with a hint of candied fruit on the finish.

Beverage Menu


