New Year's Eve Menu 2008 
 

First Course (Trio) 
Seared Tuna 
Hokkaido Scallop with Truffle 
Kobe Beef Tataki with Garlic 
 
Second Course 
Lobster Salad with Yuzu Citrus Vinaigrette 
 
Third Course 
Baked Miso Marinated Cod 
or 
Filet Mignon wrapped Asparagus with Soy Mirin Sauce 
 
Entrée Course 
Premium Wagyu Beef from Japan 
with Japonaise Sauce with Truffle Mashed Potatoes and Shiitake Mushrooms 
or 
Assortment of Sushi 
Toro, Kanpachi, Tai, Anago and Shima Roll 
 
Dessert Course 
Valrhona Chocolate Mousse with Seasonal Berries 
 
* Two hour dinner maximum if early seating reservation. Regular menu is not available. 
