
*Consuming raw or undercooked  meats ,  pou l t ry ,  seafood ,  she l l f i sh ,  o r  eggs may increase your r i sk  of  foodborne i l l ness .

KALUGA CAVIAR 30g 				           120

OYSTER AND UNI* ponzu gelée,  trout roe         22 (2 pc)

EEL CLUB  fo ie gras,  cherry         	            31  (2 pc)

XIAO LONG BAO  ch icken,  truff le 	            18 (2 pc)

CAVIAR SOMEN NOODLE kombu,  truff le cream            65 

TRUFFLE EGG chicken jus ,  fo ie gras  	                     34   

CO CKTA I L S
RASPBERRY BOUQUET*  botan is t  g in ,  e lderf lower ,  raspberry,  c i t rus ,  egg  wh i te |  33 

CLUB RAZZ  ( zero-proof) raspberry,  m int  tea ,  l emon, per r ie r  |  16

C H AMPAGN E  B Y  T H E  GL AS S

BRUT ‘RESERVE DE LA TERRE',  TELMONT  p .  meun ier /chardonnay/p inot  no i r  Champagne |  NV |  38 

KING PRAWN  sumac,  b lack pepper 	           30 (2 pc) 

LAMB RIB  barbeque yogurt glaze	           24 (2 pc)

PRIME STRIP LOIN  red chi l i ,  fo ie gras        	       120

SCALLOP CLAY POT  ch icken jus ,  parmesan                62

BOK CHOY  toasted gar l ic  			           20

PEA SHOOT  sambal 				            22

VAL EN TIN E ' S  DAY
Shared  exper ience -  $185  per  person

Zero-Proof  Pa i r ing -  $53   |  W ine Pa i r ing -  $120

- 1 -
Cho ice of  one for  the tab le

SALMON CARPACCIO* sesame, sh io kombu

MIZUNA SALAD mushroom, haze lnut , truff le

BEEF CARPACCIO* szechuan peppercorn, leek

KALUGA CAVIAR  30g (+$80 supplement)

DUCK PIE TEE chipot le , c i lantro

ROYAL SHUMAI lobster , cav iar

CHICKEN WING sweet soy, togarashi

- 2 -
Cho ice of  one for  the tab le

KUNG PAO CHICKEN snow pea, cashew   

BEEF TENDERLOIN black peppercorn, leek

VEGGIE DELIGHT tobanjan, lotus root

Cho ice of  one for  the tab le

COD CLAY POT ja lapeño miso, g inger , c i lantro   

MUSHROOM CLAY POT maitake, gar l ic

DUCK CLAY POT f ive spice , tha i  bas i l ,  c i lantro

LOBSTER RICE IN LOTUS LEAF ikura (+$40 supplement)

WAGYU CLAY POT  ter iyak i , corn, gar l ic butter (+$40 supplement)

- 3 -

RASPBERRY MOUSSE CAKE

ADD  ON S

Valentine’s Day- Preset Menu Family Style $175
Caviar Amuse- Potato Caviar Tart

Cold Choice of 1:
Salmon
Mizuna

Hot (No Choice):
2pc- Pie Tee (Sub Veggie Spring Roll)

2pc-Lobster/Shrimp Hargow (Sub Crystal)
2pc- Chicken Wing (Sub Cucumber Salad)

Entrée Choice of 1:
Kung Pao Chicken

Beef Tenderloin
Veggie Delight

Choice of One for:
Cod Pot

Mushroom Pot
+20 Supplement Lobster Rice (Per Person)

Choice of 1 Dessert:
Mango
Nama

A LA CARTE MENU
Oyster and Uni-2pc

Uni Tart
Eel Club-2pc

XLB-2pc
Sambal Skate

King Prawn Skewers 2pc-Pricing
Wagyu Strip Loin

Peashoot
Bok Choy

Scallop Pot


