
 
PRICES EXCLUDE TAX AND GRATUITIES 

 
 

 
 

 

VALENTINE’S DAY MENU 
5 course | 5 to 9pm 

80 per person 

 

 

ROASTED MUSHROOM AND LIME SHOOTER 
mountain caviar, jalapeno, cilantro, thai sauce 

 
SUSHI PIZZA 

crispy rice, avocado, shiitake mushroom, 
 grilled zucchini, yam puree, sweet soy glaze 

 
------ 

 
VEGETARIAN CEVICHE 

roasted radish, grilled artichoke, button mushroom, 
 sunchoke leche de tigre 

 
------ 

 
SAFFRON RISOTTO 

hazelnuts, preserved lemon, thyme, cauliflower 
 

------ 
 

ROASTED SEASONAL VEGETABLES 
spiced ras el hanout, quinoa tabbouleh, 

 miso squash purée, chimichurri 
 

or 
 

CAULIFLOWER STEAK 
miso roasted, kale salsa, purple cabbage purée, pistachio 

 
------ 

 
CHOCOLATE PIONONO 

valrhona chocolate sponge, dulce de leche, 
 crème fouetté, dark chocolate ice cream 

 

 

 

 

 


