
VALENTINE MENU

Gillardeau Oysters
Two pieces with Tosazu jelly and Ikura

110

Hamachi Carpaccio
with passion fruit dressing and kumquat

145

Beef Tartar
with quail egg yolk and Korean Nashi pear

315

Pan Seared Scallops 230

with beurre blanc and oyster leaf

Veal Fillet 
with aubergine, buckwheat and light veal jus

355

Strawberry Heart 69

-Available 13–15 February-
Wine pairing available upon request

A curated selection to celebrate love


