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Valentine’s Day Dinner Menu, 2026
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Complimentary special cocktail on house
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Sea urchin, fruit tomato, tosa vinegar jelly
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Kegani crab meat, crab miso paste, caviar, hanahojiso
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Sashimi - Kagosgima toro, Mie ishigakidai, Shizuoka kinmedai alfonsino, Konagai oysters
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Sushi - Tottori buri yellowtail, Hokkaido akamutsu seaperch, Toyama botan shrimp
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Tempura - Hokkaido ezo awabi abalone, hotate scallop and karasumi, shishito pepper
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Salt grilled Nemuro kinki fish, ginko nuts
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Kagoshima kuroge wagyu kami paper hot pot, spring vegetables, condiments
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Torotaku maki, asari clam miso soup
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Shizuoka muskmelon, Kumamoto awayukl strawberry, warabimochi, kuromitsu syrup

$1,680 per person

AEEHERBYIA BRI SR EH A B2l - SHRBRMIRIIRES Sbs -

Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to 10% service charge.
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We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



