O%}UO

Valentine’s
Day

oooooooooooo




Valentine's Day

4-course menu $125 per person
Y

White miso soup
Edamame & Maldon sea salt | vg

—OPTIONAL CAVIAR COURSE—
Osetra Caviar, traditional condiments & potato blini
10g for $105 | 28gfor $220

L 4

APPETIZERS

(choose one)
Spinach salad & toasted goma dressing
Black cod tempura, maicha salt & truffle paste

Tuna & Salmon tartare
Bluefin tuna, King salmon, scallion, caviar & renkon lotus root chips

L J
SUSHI COURSE
(to share)

Omakase sushi & sashimi platter (12 pieces)
v

MAIN COURSE

(choose one)
Veal Milanese, smoked anchovies, capers, crispy oregano & lemon
Wild mushroom spaghetti, winter black truffle & Pecorino

Pan-fried Branzino, rainbow chard salsa alla vicenting,
red pepper & saffron potatoes

L 4

—OPTIONAL UPGRADE | $45 PER PERSON—

‘Surf & Turf’
Whole Candian Lobster & Wagyu Gold Grade Ribeye (120z)

L 4

DESSERT

(to share)

The Pearl
Yuzu cheesecake & candied Meyer lemon

Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly for those who are pregnant, young
children, older adults, or individuals with compromised immune systems. Please inform your server of any allergies or dietary restrictions. All prices are in US dollars.



