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2025 Valentine’s Day Dinner Menu

Complimentary a glass of special cocktail on house
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Tamago tofu, uni, okra junsai, dashi jelly
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Monkfish liver and caviar tartlet, simmered tender octopus
Lily root rice crackers, fruit tomato sanbaizu vinegar, bamboo shoots with kinome miso
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A gorgeous fragrance with a sleek, silky mouthfeel, a vanilla-like sweetness gently spreads across the palate. Rich with a fine, soft acidity
that leads to a crisp finish. Please enjoy this junmai ginjo sake chilled.
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Sashimi - Wakayama tuna, Kyoto sawara mackerel, Wakayama hirame halibut, Konagai oysters
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Creating a Japanese sake that is even more widely enjoyable is the idea behind ALPHA 1. While designing a low alcohol content, we have
expressed a more fruity and dense taste. Through this sake we seek to expand the possibilities for Japanese sake and make a sake that may
serve as a gateway to the world of sake for the uninitiated. Accordingly, the subtitle for ALPHA 1 is “Gateway to the Next Chapter”.
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Sushi - Himi buri yellowtail, Shizuoka kinmedai alfonsino, ishikawa sayori halfbeak
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Tempura - Hokkaido ezo awabi abalone, hotate scallop and karasumi, shiso leaf, ginko nuts
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Butter grilled Hokkaido king crab leg
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The elegant rice flavor of Yamada Nishiki, combined with light acidity and a clean body, matches perfectly. The aroma includes citrus,
sweet and sour melon, with a slightly sweet and gentle citrus peel bitterness upon entry.
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Kagoshima kuroge wagyu kami paper hot pot, Kyoto vegetables, condiments, ponzu sauce
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Seabream soup hot himi udon
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Shizuoka muskmelon, Kumamoto awayuki strawberry, warabi mochi, kuromitsu syrup
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The blend of sweet-and-sour plum liqgueur and the pleasant bitterness of the finest gyokuro tea made by Uji tea producer Hekisuien creates
an inimitable taste of Kyoto.
$1,680 per person
*Sake pairing $198 per person
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Please advise our associates if you have any food allergies or special dietary requirements.

P {8 DUsHsE R R S — R #s

All prices are in HKS and subject to 10% service charge.



