ddha-ba

New Year's Eve 2025

Restaurant Menu

Yume Satsuma

Sweet potato delight, tangy mousse with Oscietra caviar,
crispy wagyu beef cecina

+

Irodori Omakase
Assortment of rolls: beef & foie gras, king crab. vegetarian, salmon—asparagus
Truffle hamachi ceviche
Turbot caviar nigiri
Scallop sashimi
Tuna ikura gunkan

+
Chili & Oscietra

_ Chilean sca bass, Oscietra caviar pearl
/ Vegetable symphony & champagne sauce
‘ I. _+_ —
/ T - Golden Wagyu
Wagyu beef fillet
Crispy vitelotte potato with duck foie gras - _

“Petit violet” artichoke from Provence stuffed with porcini mushrooms o

. . _ _+_ /'
- Ruby Pavlova - | -
Pavlfwa w’th red berries . »
N —_ +~ ‘Bolero $orbet: '
- Coffee

55

 Price: 490 € per pcrson mnludmg A& bpttle mehampagne Amour dc Deutz 2014
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New Year's Eve 2025

Lounge Bar Menu

Yume Satsuma

Sweet potato delight, tangy mousse with Oscietra caviar,
crispy wagyu beefl cecina

+

Omakase Imperial
Nigiri assortment
King crab salad

Hamachi ceviche with truffle

+
. Kagayaki

~ Chilean sea bass, glazed eggplant, crispy beef & duck foie gras roll,
.  wagyu gyoza .

: 408 | E
Ruby Pavlova =

The final dance of pavlova with red berries, bolero sorbet

. ‘ f ;
Coffee .- : .
Omakase Menu at 350€ per'pérsbn ; drinks excluded.
Drinks selection will be made on site with a minimum spending of 250€ per person.
" A deposit-of 600€ per person is required®
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