All That Glitters "

New Year's Sve C
O-Course Sxtravaganza *
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‘ 31 DECEMBER 2024 | 6PM TO 11PM * .
bogh $158++ PER SET MENU ) ¢ *

Sourdough
Grilled Beef Tallow Sourdough, Scallion, Cottage Cheese
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Maine Lobster
Lobster Tail, Pickled Fennel, Fermented Green Granite, Burnt Orange Tahini Nage .
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Foie Gras > o
Chawanmushi, Mushroom Dashi, Shoga, White Clam
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o * Halibut
x ° Seared Halibut, Preserved Turnip Duxelles, Green Qil, Caramelized Onion, Uni Emulsion
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A4 Yukimuro Wagyu
. A4 Yukimuro Striploin, Pickled Mustard Seed, Shiro Miso Cashew Puree, Onion Mousseline

X Créme Bruleé
E Creme Brulee, Pandan Kaya



