
Valentine’s
6-Course | $78++ per pax 

Snacks

Starter

Main

Dessert

Wagyu Tartare

Foie Gras Custard Tart

Smoked Hiramasa Kingfish

Spanish Octopus

Iberico
Pork Rack

Crispy Baby Squid
& Abalone Donabe

Wine Reduction, Cinnamon Sugar

Citrus Ponzu, Carrot Purée 
& Tartare, Pickles

Yuzu Kosho, Yolk, Rice Cracker

Sichuan Peanut Miso, 
Pickled Daikon, Coriander Cress

Harissa Sauce, Arugula &
Pineapple Salad

Seaweed Schmaltz, 
Ikura, Mushrooms

Miso Panna Cotta
Blueberry Compote, Vanilla Ice Cream, Japanese Whisky

T h e  F i r s t  C o n f e s s i o n

His
T h e  B l u s h i n g  R e p l y

Hers

White Rum, Coffee Liqueur,
Irish Cream, Chocolate Bitters

Roku Gin, Maraschino Liqueur,
Lychee Syrup, Indian Tonic

$22++ $22++

Prices are subject to 10% service charge and prevailing government taxes.

(Choice of  one)

T i p s y
I n
L ov e

Sharing Menu



Valentine’s
8-Course | $98++ per pax 

Snacks

Starter

Main

Dessert

Cold Buckwheat Noodles

Kaluga Caviar

Smoked Hiramasa Kingfish

Spanish Octopus

Short Rib
Pastrami

Crispy Baby Squid
& Abalone Donabe

Taramasalata, Chives

Citrus Ponzu, Carrot Purée 
& Tartare, Pickles

Scallop Tartare, Truffle, Ikura &
Avruga Caviar, Katsuobushi Sauce

Sichuan Peanut Miso, 
Pickled Daikon, Coriander Cress

Burnt Cabbage, Sweet Pepper,
Smoked Bacon 

Seaweed Schmaltz, 
Ikura, Mushrooms

Miso Panna Cotta
Blueberry Compote, Vanilla Ice Cream, Japanese Whisky

Iberico Pork Belly
Sambar Masala, Betel Leaf,
Spicy Coconut Mayo,

Pork Cheek
Market Greens, Wasabi Chimichurri,
Black Garlic

T h e  F i r s t  C o n f e s s i o n

His
T h e  B l u s h i n g  R e p l y

Hers

White Rum, Coffee Liqueur,
Irish Cream, Chocolate Bitters

Roku Gin, Maraschino Liqueur,
Lychee Syrup, Indian Tonic

$22++ $22++

Prices are subject to 10% service charge and prevailing government taxes.

(Choice of  one)

T i p s y
I n
L ov e

Sharing Menu


