
VALENTINE’S MENU 
695:- /p.p.

FIRST COURSE SUSHI
Choose between

Modern Nigiri 6 pcs 
Salmon, tuna, hamachi 

or
Vegeterian Nigiri 6 pcs 

Zucchini, avocado, gunkan 

SECOND COURSE
Choose between

Thai Beef Sashimi
Lemon & sriracha dressing, peanuts, coriander

or
Roasted Yellow Beet Carpaccio 

Grated hazelnut & yuzu kosho emulsion

THIRD COURSE 
Choose between

Chashu Bao (Meat/Pescatarian/Vegetarian) Steamed buns, 
hoisin, kimchi, smash cucumber, pickled red onion

 
FOURTH COURSE 

Chawammushi 
Coconut crust, passion fruit



BEVERAGE PACKAGES
449:- / p.p

FIRST COURSE SUSHI
Ichinokura Taru Sake

SECOND COURSE
Choose between

1664 Blanc Wheat Beer 
or

2019 Jeanneret, Clare Vally, Riesling

THIRD COURSE 
2021 Casas Patronales, Maule Vally, Cabernet Sauvignion 

FOURTH COURSE 

Hakutake Umepon 


