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[OVE IN THE CIOUDS

6-COURSE VALENTINE’S DINNER
$178"" PP (Non-Window) ‘ $208"* PP (Window)

BI3E — Starters

1ti5E Rt E—F £ (HOKKAIDO HOTATE CEVICHE)
Hokkaido Scallop with White Corn, Shallot, and lkura

#e3E T (SAKURA MAKI)
Snow Crab Tempura with Caviar, Salmon, Miso Mayo,

Coral Vine Flower, and Aji Amarillo

A kO#H > K (OTORO SANDO)
Fatty Tuna with Spicy Miso Mayo, Uni, and Spring Onion

F1)a7>< R4S (TRUFFLE TSUKUNE YAKI)

Japanese Grilled Chicken Ball with Achiote Sauce,
Masago Arare, and Truffle Paste

FE 3R - Main Courses
(Choice of 1 Main Per Pax)

MEF7 >4 —0O41 > (WAGYU TENDERLOIN)
Served with Baby Potato, Vine Tomato, Roma Sauce, and Baby Asparagus

or

BSDO—2 b (WILD DUCK)
With Fig, Wild Carrot, Vine Tomato, Mikan Sauce, and Roma Sauce
or

D)L (COD)
Accompanied by Maitake Mushroom, Vine Tomato, and Aji Verde

Dessert

BOT 15 =< X (STRAWBERRY TIRAMISU)

Strawberry with Rum Cream, Strawberry Powder, and Macaron

All prices are subject to 10% service charge & prevailing government taxes.
Kindly inform us about your dietary restrictions and/or food allergies upon ordering.



