NEW YEAR’S EVE DINNER
-NUDO X YU SU -

SEAFOOD PLATTER
Poached Oyster, Persimmon

Raw Langoustine Tartare

Scallop Ceviche

WARM UP
“Brava” Style Squid Tempura, Burnt Lemon Mayo
Carrot Salad, Chinese Sake Dressing
Eggplant-Sando with Miso and Scamorza

DUCK FEAST
Confit Leg
Grilled Breast, Umeboshi Glaze
Pickles

Pancakes

AND FINALLY
Black Sesame Ice Cream Sandwich

Pu’er Tea

PALMARAE JaMaria

ESTHI},FMIJ‘A % GIN PREMIER CRU & COLD BREW
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NEW YEAR’S EVE DINNER (VEGETARIAN)
-NUDO X YU SU -

SEAFOOD PLATTER
Pickled Persimmon
Vegetable Ceviche

Golden Beet, Tofu, Wild Garlic

WARM UP
Pumpkin Tempura, Burnt Lemon Mayo
Carrot Salad, Chinese Sake Dressing
Eggplant-Sando with Miso and Scamorza

MUSHROOM FEAST
Maitake, Wood Ear, Cauliflower Mushroom & Roast Celeriac
Pickles
Pancakes

Nori

AND FINALLY
Black Sesame Ice Cream Sandwich

Pu’er Tea

PALMARAE JaMaria

ESTHI},FMIJ‘A % GIN PREMIER CRU & COLD BREW
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