
 

Executive Chef AV
  
GF-Gluten Free | DF-Dairy Free | NF-Nuts Free 
GFO-Gluten Free Optional | DFO-Dairy Free Optional | NFO-
Nuts Free Optional 

 

 
 

First Seating 5:30PM (2 Hours) 
Second Seating 8:30PM (2 hours) 

Shared Menu for two 
Valentine Menu 2026 

 
Four Course Dinner @ $340 per couple 

 
Bottle of Sparkling on Arrival 

Astrale Prosecco (Tuscany, Italy) 
(Bottle per 2 Guests) 

1st Course 
Chef choice trio on Arrival  

 
2nd Course 

 
Cured Sashimi King Fish (GF | DFO | NF) 

Nuoc Cham, lychee, Katsuobushi, Furikake, Finger Lime, Ikura 

3rd Course 
 

Mb4 little Joe Striploin black garlic baby carrot, xo shitake 
mushroom  

 
4th Course 

 
Baked Meringue Yuzu Mousse (GF | NF) 

Meringue, Raspberry Coulis, Strawberries, 
Coconut and Peppermint Ice Cream 


