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'NEW YEAR’S EVE
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31 December 2025
Opm to 11lpm

5-Course: 118

Amuse-Bouche
-ty s e
MULLED WINE FOIE GRAS, TRUFFLE CROUTON;;
SALT-BAKED BEETROOT TARTARE TART Ay
GAMBERO ROSSO CARPACCIO

Appetiser

-
P STEAMED EGG ROYALE

3 Crustacean Crab Ragoiit, Petit Croutons, Sudachi

Soup
¢‘<>—»¢

ROASTED KABOCHA SQUASH VELOUTE

Japanese Pumpkin, Sautéed Squash, Bacon Bites Creme

Mains
- .~<>.. +
JAPANESE AMBERJACK TATAKI WITH AROMATIC OIL

Kohlrabi, Okra, Edamame, Tamarind Caviar Sauce

or

ROAST WAGYU FILLET MIGNON

Buttered Seasonal Vegetables, Caramelised Onion Puree,
Bone Marrow Jus

or

LANGOUSTINE SEAFOOD BOUILLABAISSE
Hokkaido Scallop, Scampi, Baby Squid, Arborio Rice,

Parmesan Cheese

A
Q50 Dessert
WINTER SPICED PUDDING

Cognac, Tahitian Vanilla Creme Anglaise, Berries

*Not applicable for lunch for 31 December 2025
*Not applicable for Accor Plus Explorer discounts

*Prices are subject to 10% Service Charge and 9% Goods & Services Tax
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