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STEAKHOUSE

2026 SAINT VALENTINE’S DAY
2026 TEAT

AMUSE BOUCHE &R/ iz
Abalone
Kagoshima Wagyu Beef Tartare, Smoked Egg Emulsion, Sea Urchin
fif 8
JEIL SR, AR,

STARTER 3L#
Normandy Lobster
Cauliflower, White Miso, Green Apple, Horseradish Cream, Oscietra Caviar
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SOUP ;7
Artichoke Consommé
Topinambur, Foie Gras, Smoked eel
5 TGN, B

SECOND 8% 3%
Atlantic Sea Bass
Hokkaido Sweet Potato Terrine, Diver Scallop, Coconut “Moqueca”
RVG P
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MAIN COURSE E3
Lamb Saddle
Lamb Kefta, Ras El Hanout, Chestnut & White Asparagus Val-Au-Vent, Lamb Jus
FE
FA T BEIEE T, BRI EIR R, F AT
or 5%
Wagyu Tenderloin AA7, Westholme, Australia
Wagyu Beef Cheek Cannelloni, Kampot Pepper, Zucchini Flower & Anchovy, Stracciatella, Madeira Jus

AN2EA-HIAAT
FIFFHIRLE, T, 3 7ERIR A, AR Z1L, Sl

DESSERT &
My Love
Raspberry Compote, Rose Cheese Mousse, Almond sponge, Raspberry Sorbet

REBE
HHTRE, HAZLES,  FOGREN T

MOP per couple
wiize 008 pmp
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