
VALENTINE’S DAY SET MENU

AED ��� per person

oe�Bouche
ANKIMO TOAST, CAVIAR, CHIVES

 (G, S, SB, SS, D)

Shi and Shimi Plter
SELECTION OF PREMIUM NIGIRI

AND SASHIMI
(G, S, SB, SS, E)

Tempura
CHILEAN SEA BASS NUGGET AND POTATO PAVÉ CHIPS

WITH JAPANESE TARTAR SAUCE
(G, S, SB, SS, E)

Middle Course
ROBATA-GRILLED FRESH EEL, FOIE GRAS,

CITRUS TSUME SAUCE, GINGER YUZU FOAM
(G, S, SB)

Main Course
ANGUS TENDERLOIN, U� PRAWN,

GRILLED MIXED VEGETABLES WITH SPICY MISO
(G, S, SB)

Dsert
RASPBERRY AND LYCHEE SORBET, GRANITA,

CHOCOLATE MOUSSE, PURPLE SHISO
(D)

Contains Nuts (N)   Seafood (S)   Egg (E)   Dairy (D)   Gluten (G)   Sulphur Dioxide and Sulphites (SP)   Vegetarian (V)
Vegan (VG)   Celery (C)   Mustard (M)   Soybean (SB)   Sesame seeds (SS)   Lupine (L)   Raw Food (R)

We should be delighted to assist you with detailed allergen information regarding all the items on our menu.


