Q@ valentine’s day @

special

$65/person

<< AMUSE BOUCHE >>

Scallop Crudo

yuzu e shiso e watermelon radish

<< SHARE FOR TWO >>

Sweet Potato Hummus
pear chutney ¢ fried sage ° pita

Salmon Hwe
horseradish cream - dill 0il « celery ribbon - caper

Toast Roll

minced shrimp e« sweet chiliecitrus onion

Oxbone Cream Pasta
spaghettiebaconscallion s bone marrow

Wagyu NY Strip

truffle galbi jus e« parsnip purée«broccolini s <medium>

<< DESSERT »>>

Strawberry Tiramisu

mascarpone  strawberry ¢ chocolate s Savoiardi

WINE PAIRING
$35/person

*Mongarda Prosecco
glera -sp. wine
«La Pépie
melon de bourgogne -white

«L’appel des Sereines
syrah -red

SAKE PAIRING
$32/person

*Sayuri
nigori

*Yatsushika
tokubetsu junmai

«Sempuku Shinriki
jumai muroka genshu kimoto



