
6-COURSE MENU | RM1200 PER COUPLE
*Price includes a bottle of Bottega Rose Gold 200ml

and inclusive of 6% SST

VALENTINE’S
COURSE MENU

前菜
ZENSAI 

セイコ蟹土佐酢ゼリー
Seikogani Tosazu Jelly 

Steamed Female Snow-Crab
with Tosa Vinegar Jelly

刺身
SASHIMI

トロ、はまち、鯛
Toro, Hamachi, Tai

Tuna Belly, Yellowtail, Snapper

巻き物
MAKIMONO

太巻き
Futo Maki

Japanese Traditional Roll
  

焼き物
YAKIMONO

伊勢海老
Ise Ebi

Grilled Lobster with
Spicy Mayo Sauce

食事
SHOKUJI 

鮭とトリュフの焼き飯
Shake & Truffle Yaki Meshi

Fried Rice with Salmon
and Tru�e

甘味
KANMI 

扶桑鶴にごりアイス
クリームと和菓子

Fusozuru Nigori Ice Cream
& Wagashi

Homemade Fusozuru Nigori
Sake Ice Cream

with Hand Crafted
Japanese delights


