COURSE1

COURSE 2

COURSE 3

COURSE 4

DESSERT

AN EVENING, FOR TWO
7 thoughtfully curated fl’UC—COUTSC menu fOT

a romantic leCTltlTlCS Lo remember

14 FEB
$298*/2 PAX

SALMON PILLOW

Ora King Salmon, roasted jalapefio, smoked avocado

MINI CHIRASHI

salmon belly, tuna, ikura, tamago, scallop, sweet pea

WAGYU YAKINIKU SALAD

okra, broccoli, beetroot, koushin radish, shiso cress, red soleil
or

GRILLED AMADAI SNAPPER

clam, cream, scallion oil

CHIRASHI MONAKA SUSHI

tuna akami, salmon belly, ikura, hamachi, chives

KOMA CUPIDO

vanilla mousse, TdSprTTy rose campote, TdSprT‘Iy rose coulis

PRICES ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.



