THE LOUNGE

Christmas Eve Dinner Menu

Hamachi Crudo Tartare
Pickled Squash | Fresh Wasabi | Kaluga Caviar | Gin
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Pan-Seared Langoustine
Sea Urchin | Bergamot Orange | Black Garlic Aioli
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Roasted Pigeon Consommé
Foie Gras Tortellini | Black Truffle | Young Chive
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Mandarin Vanilla Sorbet with Champagne
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Pan-Seared Arctic Char
Carrot and Ginger Mousseline | Baby Roots | Shochu Emulsion | Burnt Rice Crisps
BEAHEAMERRHSERM - KR40 - ERNREREERE

or B,

Grilled Mayura Beef
Zucchini Blossom | Apple Red Cabbage | Anna Potato | Perigord Truffle Jus
IBEMEINESANSN - 45 BieEEREENRET

or B¢

Traditional Roasted Turkey
Pumpkin Mash | Apple Red Cabbage | Caramelized Chestnut | Red Wine Jus
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Warm Christmas Pudding
Vanilla Parfait | Brandy Chantilly
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Mulled Wine Baba
Winter Berries Compote | Chestnut Ice Cream
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