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Dining at GSR
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ASIAN BISTRO

New Year’s Eve Special

1stCourse
Amaebi Cocktail
Three sweet water shrimp, white and red yuzu cocktail sauce
with crispy shrimp heads

2" Course
Papaya Green Bean Salad
Long beans, green papaya, heirloom carrots, tomatoes, o
Thai basil, nam plah dressing

39 Course
Korean Short Rib with Miso Sweet Potato Mash
Kimchi, sautéed mizuna greens with yuzu

4t Course
Mandarin Créme Briilée e
Pistachio almond macaron
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Drink Special ¥22 ~
Rim Citrus ProSake i
Mio sparking sake, lime juice, 359 )
topped with prosecco e © ﬁ o
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