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TEMPURA
shr imp |  bell  pepper |  lotus root |  dash i  ponzu

Shichi  Hon Yar i  Junmai  Sake

S H I I Z A K A N A

KOBE 
fur ikake buttered r ice |  soy mar inated egg yolk |  japanese mustard

Suntory Toki  .  Club Soda. Lemon Twist

Y A K I M O N O

YUZU
custard |  ice cream

 

Nanbu Bi j in  “No Sugar”  Plum Sake

M I Z U K A S H I

SASHIMI
toro |  hamachi  |  spanish mackerel  |  p ickled ginger |  f resh wasabi  |  sh iso

Hakkaisan Junmai  Daigin jo 45 Sake

T S U K U R I



FOR THE TABLE
CRISPY BRUSSEL  SPROUTS
toum. za’atar. pomegranate

CLASSIC CEASAR SALAD
anchovy.  mi lk  bread crouton

THREE CHEESE MAC & CHEESE
herby  crumble .

POPOVERS

happy
holidays

MAINS
choice of...

PRIME RIB
au  jus .  horserad ish .  d i jon

HALF ROAST CHICKEN
thyme mustard jus. root vegetables relish

HERB STUFFED BRANZINO
lemon caper butter

DESSERT
help  yourse l f  to  sweets  on  the  buf fe t



holiday
D I N N E RD I N N E R

CHEF’S AMUSE

DUMPLING PARADE

MAIN COURSE

DESSERT
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A FAMILY MEAL
INSPIRED BY
FRANCE

LOX & CAVIAR
toast points, smoked salmon

LAMMEKUECHE
lardons, onion, fromage blanc

FLOUNDER ALMONDINE
herbed breadcrumbs, toasted
almonds

STEAK TARTARE
dijon, capers, toasted baguette

PRIME BEEF BOURGUIGNON
pomme puree, sauteed brussels

sprouts

PANNA COTTA

orange marmalade, candied nuts


