
VALENTINE’S DAY

AMUSE BOUCHE
Tajima Beef Tenderloin Tartare, Chicken Skin Tart, Ikura,

Beetroot, Miso Emulsion, Edible Flower

BLUEFIN TUNA CRUDO
Uni, Pickled Cucumber, Candied Cherry Tomato,

Crispy Noodles, Baby Greens

POACHED ALASKAN KING CRAB LEG
Caviar, King Crab Leg, Crab Mousse, Dill Mayo, Citrus Foam 

FOIE GRAS RAVIOLI
Foie Gras, Ricotta Cheese, Baby Spinach, Toasted Almonds,

Parmesan, Champagne Foie Gras 

PANSEARED COD FISH
Cod Fish, Green Crumble, Sautéed Butter Bean,

Pickled Mushrooms, Chorizo Jus
O r

MAYURA FULL BLOOD STRIPLOIN
Lobster Ragù, Stu�ed Morels, Spiced Compressed Carrot, Red Wine Sauce

WHITE CHOCOLATE RASPBERRY 
White Chocolate Raspberry Cream, Macerated Raspberry with Lime,

Coco-Lime Sorbet.   
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If you have food allergies or intolerance, please inform your server upon placing your order.
Price in USD excluding applicable taxes and 7% service charge.


