GARDEN RESTAURANT 2012 NEW YEAR MENU
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Ceviche of Marinated Daily Catch Fishes with Avocados and Mangos
Crudité and Crispy Glass Noodle and Golden Leaves
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Braised MEISYANTON-Pork with Star-Anise Flavor
Porcini, NANOHANA and NIKI Blended Rice Risotto
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NEW - WAY Bouillabaisse 2012
Provence Seafood Soup with TAKEDA-Saffron Flavor
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“ THERMIDOR ” Style Creamy Breton Homard-Lobster Gratin
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Pineapple Sherbet and Crystal Fruits with Pifia-Colada
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Roasted TSUKUBA-Duck Breast with Vegetables from NASU-Height
Velvety Foie Gras Sauce with Raisins and Cognac Flavor
LD IFPETMIR DN F v — 2 b & EROILEF
RURY FDXI) %A=Yy JEV—AVDEDLT AT T 7DV —A
or X
Charcoal Grilled IMARI-Beef Sirloin with Vegetables from NASU-Height
French Mustard and Herbs Sauce or Japanese DAIKON Sauce
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New Year Sweets Ensemble
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“ PIETRO ROMANENGO ” Marron Glacé
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NIKI-CLUB Blended Coffee, Tea or Herb Tea
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¥ 16.800
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NIKI-CLUB Director, Senior Executive Chef
YASUNORI MIYAZAKI
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