- NEW YEAR’S EVE MENU —
— LE REVEILLON DE KYOTO -
L7225 PLR PLRSON

SELECTION OF SUSHI & SASHIMI
- SALMON, TUNA & SEABREAM NIGIRI, TUNA & SALMON SASHIMI, VEGETABLE ROLL -

STARTERS (Choose one)
CELERIAC CARPACCIO, TRUFFLE & PINE NUTS (VE) (NGC)
JR— FOIE GRAS TERRINE, FIG SALAD & BRIOCHE TOAST JR—
N LOBSTER & DAIKON OPEN RAVIOLO, OSCIETRA CAVIAR (NGC) -
—_— SEABASS & SMOKED SALMON TARTARE, BLACK OLIVE & LEMON DRESSING —_—

_ MAINS (Choose one) _
C KING CABBAGE WEDGE, WINTER TRUFFLE, PINE NUTS & PISTOU (VE) (NGC) —
— BOEUF EN CROUTE, MASHED POTATOES, GLAZED CARROT, PEIGUEUX SAUCE —
— BRILL, CRAB RAVIOLI, BISQUE SAUCE —
- WHITE TRUFFLE TAGLIATELLE -

DESSERTS (Choose one)
HAZELNUT & CHOCOLATE CREMEUX, BUCKWHEAT GAVOTTE, HAZELNUT ICE CREAM (V)
L’EXOTIQUE, PINEAPPLE COMPOTE, MANGO SORBET (VE) (NGC)
AFFINED CHEESES, MONS ARTISAN SELECTION (V)

V = VEGETARIAN / VE = VEGAN / NGC = NO GLUTEN CONTENT
_— ALL MENUS ARE SUBJECT TO CHANGES BASED ON SEASONALITY AND AVAILABILITY OF CERTAIN INGREDIENTS _—




