NEW YEAR’S EVE
CELEBRATION

MENU 6 TIEMPOS
ENSALADA VERDE

ENSALADA DE HOJAS FRESCAS EN VINAGRETA ARTESANAL DE MARACUYA.

TIRADITO DE AKAMI

LAMINAS FINAS DE AKAMI REPOSADAS EN SALSA DE PIMIENTOS.

STEAK RAMEN

PASTA UDON CON RIB EYE RAMEN.

CHIRASHI DE ATUN

CHIRASHI TRIPLE DE ATUN (TORO, CHUTORO, AKAMI), TRUFA NEGRA,
HOJA SHISO, CEBOLLIN E IKURA.

KYARA ROLL (5PZ)
MAMENORI, MASAGO, AGUACATE, CEBOLLIN, Y CANGREJO DE CONCHA SUAVE.

POSTRE

TARTA DE CHOCOLATE CON FRUTOS ROJOS.

COCTELERIA

HAKU SPRITZ

HAKU VODKA, ST-GERMAIN, SALMUERA DE LICHI, PITAYA CORDIAL
Y AGUA TONICA.

MARTINI TAKUAN

GIN, DOLIN SECO Y SALMUERA TAKUAN.

SHIO

MEZCAL, JUGO CLARIFICADO DE PEPINO, LIMA FRESCA,
TE DE KOMBU, GOTAS SALINAS.

M&M

MEZCAL, AMARO MONTENEGRO, CONCENTRADO DE JENGIBRE,
CORDIAL DE NARANJA, ANGOSTURA.

BRINDIS DE MEDIA NOCHE

VINO ESPUMOSO.
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NEW YEAR’S EVE
CELEBRATION

6 COURSE MENU

GREEN SALAD
FRESH LEAF SALAD IN ARTISAN PASSION FRUIT VINAIGRETTE.

TIRADITO DE AKAMI

THIN SLICES OF AKAMI RESTING IN PEPPER SAUCE.

STEAK RAMEN

UDON PASTA WITH RIB EYE RAMEN.

TUNA CHIRASHI

TRIPLE TUNA CHIRASHI (TORO, CHUTORO, AKAMI), BLACK TRUFFLE,
SHISO LEAF, CHIVES AND IKURA.

KYARA ROLL (5PZ)
MAMENORI, MASAGO, AGUACATE, CEBOLLIN, Y CANGREJO DE CONCHA SUAVE.

DESSERT

CHOCOLATE CAKE WITH RED FRUITS.

COCKTAILS

HAKU SPRITZ

VODKA HAKU, ST-GERMAIN, LYCHEE BRINE, PITAYA CORDIAL
AND TONIC WATER.

MARTINI TAKUAN

GIN, DOLIN DRY AND TAKUAN BRINE.

SHIO

MEZCAL, CLARIFIED CUCUMBER JUICE, FRESH LIME, KOMBU TEA, SALINE DROPS.

M&M

MEZCAL, AMARO MONTENEGRO, GINGER CONCENTRATE,
ORANGE CORDIAL, DASH OF ANGOSTURA.

MIDNIGHT TOAST

SPARKLING WINE.
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