OZU LONDON

NEW YEARS EVE PARTY MENU

31.12.09 - Fpm - 20m

£125
Sake cocktail upown arrival followed by glass of champagne at midnight

Open buffet consisting of the following dishes;

COLD DISHES
Roast Duck (Served with green salad w/garlic § soy dressing)

SALADS
Mixed green salad (With sesame dressing)
Roast duck § onion salad (With Oriental garlic dressing)

Imo (potato) Salad

SUSHI § SASHIMI
Sushi Maki- roll: Salmon § Avocado and Spicy Tuna Rolls

Nigiri Sushi: Tuna, Salmon, Sea bass § Yellowtail
Sashimi: Tuna, Salmon, Sea bass, Yellowtail

MAIN COURSES
Chicken Teriyaki (Charcoal grilled corn fed chicken from the robata)

Salmon Teriyaki (Charcoal grilled salmon)
Beef Fillet w/ Oroshi ponzu sauce

Chicken Kara-age

TEMPURA
Ebi (prawn) Tempura
EXTRAS
Miso-soup (Akadashi w/ crab)
Edamame (Japanese green beans)
DESSERTS

lce-cream: Greew Tea and Black Sesame

Banana Tempura (Served with maple syrup)



