
V A L E N T I N E ' S  D A Y

Omakase

S H I R O  G O M A  K A N I  T O A S T
Spanner crab, sesame mayonnaise, buttered shokupan 

A P P E T I S E R  - Z E N S A I -

M O N A K A
Matcha & strawberry cheese cake ice cream sandwich

D E S S E R T  - A M A M I -

T E A  /  C O F F E E

C U C U M B E R  K I N G F I S H
Kingfish sashimi, white ponzu cucumber dressing

S T A R T E R  - S A K I Z U K E -

CHIYOMUSUBI ‘’SORAH’ Sparklilng | Tottori, JPN

G R I L L E D  B A R R A M U N D I
Salt water barramundi, miso butter 

G R I L L E D  D I S H  - Y A K I M O N O -

KEIGETSU ‘EXTRA DRY’ Junmai | Kochi, JPN

P R E M I U M  S E L E C T I O N
10 pieces of Chef’s exclusive selection of sushi, chosen from a range of 

seasonal ingredients

S U S H I

HAKKAISAN Tokubetsu Junmai | Niigata, JPN

S H U  M A I ,  S E N C H A  D A S H I
Pork & prawn Japanese dumpling, green tea broth

S O U P  - S H I R U M O N O -

NANBU BIJIN ‘SHINHAKU’   Junmai Daiinjo  | Iwate, JPN

2 2 0  p e r  p e r s o n  /  2 7 0  w i t h  s a k e  p a i r i n g

T O M A T O  N O  S H I R A A E
Roasted seasonal tomatoes, miso tofu sauce, prawn oil

A P P E T I S E R  - H I Y A S H I B A C H I -



V A L E N T I N E ' S  D A Y

Special Menu

S H I R O  G O M A  K A N I  T O A S T
Spanner crab, sesame mayonnaise, buttered shokupan 

A P P E T I S E R  - Z E N S A I -

M O N A K A
Matcha & strawberry cheese cake ice cream sandwich

D E S S E R T  - A M A M I -

T E A  /  C O F F E E

C U C U M B E R  K I N G F I S H
Kingfish sashimi, white ponzu cucumber dressing

S T A R T E R  - S A K I Z U K E -

CHIYOMUSUBI ‘’SORAH’ Sparklilng | Tottori, JPN

G R I L L E D  B A R R A M U N D I
Salt water barramundi, miso butter 

G R I L L E D  D I S H  - Y A K I M O N O -

KEIGETSU ‘EXTRA DRY’ Junmai | Kochi, JPN

P R E M I U M  S E L E C T I O N
5 pieces of Chef’s exclusive selection of sushi, chosen from a range of 

seasonal ingredients

S U S H I

HAKKAISAN Tokubetsu Junmai | Niigata, JPN

S H U  M A I ,  S E N C H A  D A S H I
Pork & prawn Japanese dumpling, green tea broth

S O U P  - S H I R U M O N O -

NANBU BIJIN ‘SHINHAKU’   Junmai Daiinjo  | Iwate, JPN

2 2 0  p e r  p e r s o n  /  2 7 0  w i t h  s a k e  p a i r i n g

T O M A T O  N O  S H I R A A E
Roasted seasonal tomatoes, miso tofu sauce, prawn oil

A P P E T I S E R  - H I Y A S H I B A C H I -

J A P A N E S E  A 5  W A G Y U  S T E A K
Kagoshima A5 wagyu sirloin, seared miso foie gras

M A I N  - S H I I Z A K A N A -


