T T T T T T O T T T T

a

NEW YEAR'S EVE DINNER)

é 31 DECEMBER / 18:00 - 20:00 g

— 780 —
All dishes will be served for sharing
Wine & Sake Pairing 448 PP

@ Perrier-Jouét Grand Brut @

STARTERS

Edamame (v) — Sea salt, yuzu, ao nori

Corn tempura (v) — Tentsuyu, shishito pepper,
ito-togarashi

Hamachi — Sliced yellowtail, yuzu-soy, pickled plum
Gyoza — Pork, garlic, chilli, sesame, coriander

Spinach (v) — White sesame sauce, pickled mustard seed
Wagyu — Beef tataki, shishito pepper, tosazu,

chorizo oil, toasted rice

Wings — Okinawa black sugar, garlic, fresh chilli

# Domaine de Vauroux Chablis #

SUSHI & SASHIMI

Sashimi — Madai, hamachi, hotate, sake

Saba salsa gunkan — Vinegared mackerel, onion salsa,
umeboshi, bubu arare

Spicy tuna crunch maki — Tuna, avocado, shiso, ikura,
takuan, bubu arare

Freshly shucked Scottish rock oysters — Ginger ponzu,

shiso oil

® Four Fox Saké ®

MAIN COURSES

Assorted vegetable tempura (v) — Seasonal vegetables,
tentsuyu

Robata pork belly — Honey-ponzu glaze, yuzu daikon
Hamachi kama — Salt-grilled hamachi collar, charred lemon
Lobster yaki udon — Grilled lobster, Japanese yaki-udon,
ponzu prawn butter (+148 per portion)

Tenderloin — King oyster mushroom, parsnip puree,

truffle soy jus (+198 per portion)

® Woodstock Shiraz #

DESSERT

Black sesame créeme brulee — Salted caramel ice cream,

red bean, sesame tuile

2 Honbo Chiran Tea Umeshu 2

FREE-FLOW

PREMIUM - 598¢ppr

SPARKLING
Perrier-Jouét Grand Brut, Champagne — France
WHITE WINE
Domaine Fouassier Sancerre Sauvignon Blanc — France
RED WINE
Woodstock Shiraz, McLaren Vale — Australia

BEER

Asahi Draught, Japan

SAKE

Hoku Shika Kimoto, Honjozo, Akita, Japan
iLE %l FEE

SOFT DRINKS SELECTION

HOUSE SPIRITS AND MIXERS

Beefeater Gin, Absolut Vodka, Olmeca Tequila,
Havana 3 Rum, Chivas 12YO

CLASSIC - 298FPrP

SPARKLING
Santa Margherita Prosecco — Veneto, Italy
WHITE WINE
Toc Bas, Friulano, Friuli-Venezia Giulia — Italy
RED WINE

ColleMassari Rigoleto Montecucco Rosso,

Sangiovese — ltaly

BEER

Asahi Draught, Japan

SAKE

Hoku Shika Kimoto, Honjozo, Akita, Japan
LB £ AEE

SOFT DRINKS SELECTION
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Subject to 10% service charge

N\

RN RA R ARRRRRRARA




T T T T T T O T T T T

% 31 DECEMBER / 20:30 ONWARDS g

— 980 —
All dishes will be served for sharing
Wine & Sake Pairing 448 PP

@ Perrier-Jouét Grand Brut @

STARTERS

Edamame (v) — Sea salt, yuzu, ao nori

Corn tempura (v) — Tentsuyu, shishito pepper,
ito-togarashi

Hamachi — Sliced yellowtail, yuzu-soy, pickled plum
Spinach (v) — White sesame sauce, pickled mustard seed
Wagyu — Beef tataki, shishito pepper, tosazu,

chorizo oil, toasted rice

Wings — Okinawa black sugar, garlic, fresh chilli

Ankimo — Soy-marinated Japanese monkfish liver,

yuzu jelly, negi (+88 per portion)

# Domaine de Vauroux Chablis &

SUSHI & SASHIMI

Sashimi — Otoro, shimaaji, hotate

Chilli tail gunkan — Yellowtail, spicy garlic, kyuri
Honjokko otoro — Smoked otoro, uni, black tobiko,
shiso leaf, kizami wasabi

Freshly shucked Scottish rock oysters — Ginger ponzu,

shiso oil

#® Four Fox Saké &

MAIN COURSES

Assorted vegetable tempura (v) — Seasonal vegetables,
tentsuyu

Chilean sea bass — Miso-glazed black cod, charred lime
Crunch baby chicken — House-made teriyaki, spring
onion, mustard seed ‘crunch’

Kinoko robatayaki (v) — Grilled Mushroom,

edamame hummus, sweet soy glaze, spicy crumbs
Lobster yaki udon — Grilled lobster, Japanese yaki-udon,
ponzu prawn butter (+148 per portion)

Tenderloin — King oyster mushroom, parsnip puree,

truffle soy jus (+198 per portion)

% Woodstock Shiraz @

DESSERT

FREE-FLOW

PREMIUM - 598¢ppr

SPARKLING
Perrier-Jouét Grand Brut, Champagne — France
WHITE WINE
Domaine Fouassier Sancerre Sauvignon Blanc — France
RED WINE
Woodstock Shiraz, McLaren Vale — Australia

BEER

Asahi Draught, Japan

SAKE

Hoku Shika Kimoto, Honjozo, Akita, Japan
iLE %l FEE

SOFT DRINKS SELECTION

HOUSE SPIRITS AND MIXERS

Beefeater Gin, Absolut Vodka, Olmeca Tequila,
Havana 3 Rum, Chivas 12YO

CLASSIC - 298FPrP

SPARKLING
Santa Margherita Prosecco — Veneto, Italy
WHITE WINE
Toc Bas, Friulano, Friuli-Venezia Giulia — Italy
RED WINE

ColleMassari Rigoleto Montecucco Rosso,

Sangiovese — ltaly

BEER

Asahi Draught, Japan

SAKE

Hoku Shika Kimoto, Honjozo, Akita, Japan
LB £ AEE

SOFT DRINKS SELECTION
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Japanese puff — Fresh kuzu mochi, yuzu custard,

dark chocolate

2 Honbo Chiran Tea Umeshu 2
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Subject to 10% service charge
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