TOWERS

Modern Bistro

New Year’s Eve Dinner

A glass of NV Billecart-Salmon Brut Reserve
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Amuse
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Pressed foie gras terrine
Butternut squash, black truffle, apple chutney
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Seared Hokkaido scallop
Lobster ravioli, celeriac puree, crustacean foam
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Crispy pan fried Kinki
Kombu broth, turnip, shiso oil
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Roasted veal chop
Winter vegetables interpretation
“Vin jaune” jus
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Almond cream
Strawberry sorbet, apricot marmalade
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¥21,000
Window Table #ffl7—~" /L ¥25,000
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Terms and Conditions-

1- All menus are fixed and dishes are subject to changes without prior notice according to products’ availability. 2- In case of
allergy, alternative will be suggested within the restaurant menu’s products if the request is made 72 hours before the start of
the event. 3- Food served may not be taken away from the restaurant 4- No table will be pre-assigned and the hotel reserves
the right to assign tables. 5- No redemption nor refund will occur in case of no show or lesser turnout.




