
1st

Sea Urchin

alaskan king crab, kelp, dashi jelly,

sudachi lime

2nd

Prawn Carpaccio

kaffir lime, mentaiko, mixed herb,

chilli oil

3rd

Foie Gras Torchon

black truffle, kumquat marmalade,

rye crouton

4th

Spanish Sea Cucumber

smoked duck, bamboo fungus,

abalone sauce

5th

Japanese Snapper

scallop, asparagus, yuzu-miso sauce

6th

Japanese Wagyu Tenderloin

pea tendrils, marinated porcini, beef  jus

Or

Magret Duck Breast

pea tendrils, parsnip, orange, honey

7th

Japanese Strawberry Tart

with Dark Chocolate

Petit Fours

Coffee or Tea

Valentine’s Day
$450++ per pax

Subject to 10% service charge & 6% SST


