
N E W  Y E A R ’ S  E V E  D I N N E R

Starters
C R A B

Soft shell crab tempura, 
green chili mayo

H A M A C H I

Sliced yellowtail, yuzu-soy, pickled plum

W A G Y U

Beef tataki, shishito pepper, tosazu, 
chorizo oil, toasted rice

S P I C Y  T U N A

Shiso leaf tempura, tobiko, soy, 
chives

E D A M A M E  ( V )

Sea salt, yuzu, ao nori

A V A I L A B L E  3 1  D E C ,  1 8 : 0 0  -  2 0 : 0 0

HONJO6 8 0

P E R  P E R S O N

4 4 8 P P

U P O N  A R R I V A L

P E R R I E R - J O U Ë T  

G R A N D  B R U T

W I N E  P A I R I N G

A L L  D I S H E S  W I L L  B E  S E R V E D  F O R  S H A R I N G

D O M A I N E  D E  V A U R O U X  C H A B L I S

Sushi & Sashimi

P R A W N  &  A S P A R A G U S  
T E M P U R A

Spicy red onion ponzu dip

P O R K  B E L LY  S K E W E R

Honey-ponzu glaze, yuzu daikon

K I N A K O  K A M A M E S H I

Akitakomachi rice, japanese mushrooms, 
black truffle (+48 pp)

K A N I  K A M A M E S H I

Akitakomachi rice, king crab leg, ikura, 
ponzu butter (+98 pp)

S A L M O N  T E R I Y A K I

Charred lime, fresh chilli

Mains

F O U R  F O X  S A K E

C H A T E A U  D O I S Y  V E D R I N E S ,  S A U T E R N E S

W O O D S T O C K  S H I R A Z

Dessert
Y U Z U  S O R B E T  

Tropical fruits, passionfruit-mint syrup

B L A C K  S E S A M E  C R È M E  B R Û L É E

salted caramel ice cream

A K A M I ,  S A K E  &  
H O T A T E  S A S H I M I

H A M A C H I  &  
C H U - T O R O  N I G I R I

S P I C Y  T U N A  
C R U N C H  M A K I

F R E S H LY  S H U C K E D  S C O T T I S H  R O C K  O Y S T E R S

Y O U  B E T T E R  

WAT C H  O U T

Y O U  B E T T E R

N O T  C R Y

S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E



N E W  Y E A R ’ S  E V E  C O U N T D O W N  D I N N E R

Starters
C R A B

Soft shell crab tempura, 
green chili mayo

H A M A C H I

Sliced yellowtail, yuzu-soy, 
pickled plum

W A G Y U

Beef tataki, shishito pepper, tosazu, 
chorizo oil, toasted rice

S P I C Y  T U N A

Shiso leaf tempura, tobiko, soy, 
chives

E D A M A M E  ( V )

Sea salt, yuzu, ao nori

M A D A I

Sliced bream, black truffle, 
quail egg, spring onion shoots

A V A I L A B L E  3 1  D E C ,  2 0 : 0 0  O N W A R D S

HONJO9 8 0

P E R  P E R S O N

4 4 8 P P

U P O N  A R R I V A L

P E R R I E R - J O U Ë T  

G R A N D  B R U T

W I N E  P A I R I N G

D O M A I N E  D E  V A U R O U X  C H A B L I S

Sushi & Sashimi

P R A W N  &  A S P A R A G U S  
T E M P U R A

Spicy red onion ponzu dip

P O R K  B E L LY  S K E W E R

Honey-ponzu glaze, yuzu daikon

M I Z U N A  S A L A D

Crispy scallop, pomelo, mirin vinaigrette

L A M B  C H O P S

Smoked eggplant, barley miso, 
vinegared kyuri

Mains

F O U R  F O X  S A K E

C H A T E A U  D O I S Y  V E D R I N E S ,  S A U T E R N E S

W O O D S T O C K  S H I R A Z

Dessert
G I N G E R  P U F F

Dark chocolate, kuzu mochi

B L A C K  S E S A M E  C R È M E  B R Û L É E

salted caramel ice cream

A K A M I ,  O - T O R O  &  
O - T O R O  S A S H I M I

H A M A C H I  &  
C H U - T O R O  N I G I R I

S U N S H I N E  D R A G O N  &  
T E M P U R A  Y A S A I  M A K I

F R E S H LY  S H U C K E D  S C O T T I S H  R O C K  O Y S T E R S

A L L  D I S H E S  W I L L  B E  S E R V E D  F O R  S H A R I N G

Y O U  B E T T E R  

WAT C H  O U T

Y O U  B E T T E R

N O T  C R Y

S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E


