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S New Year’s Eve Extravaganza

10 Start from ICHI Sushi

Rolls Nigiri Sashimi
Tempura dragon Salmon Salmon
Spicy tuna Tuna Tuna
Lobster rolls Prawns Yellowtail

Salmon teriyaki

Vegelarian alternative

Rolls Nigiri

Green dragon Inari

Avocado Avocado

Asparagus Tamago

Sweet potato and avocado Asparagus ¥
Carrots and shiitake Okra

Main Course from Brasserie Joel

Pan-fried fillet of beef

Fondant potatoes, mushroom puree, slow-cooked carrot
and truffle jus
Pan-fried monkfish

Jerusalem artichoke puree, saffron potatoes, braised
fennel, buttersauce with caviar

Trio of aubergine

Tomatoes and potatoes slow-cooked, carrot fondant, pea
puree and salsaverde dressing

‘1o Finish

Enjoy a range of freshly made desserts in our executive
lounge, followed by Fireworks and Champagne on the roof
terrace of the Presidential Suite.

special dietary requirements or allergies, please ask for the manager.
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A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT. For those with



