
Flaming Passion

his & hers

A pair of unique cocktails crafted to celebrate  
the connection between two individuals

 

amuse bouche 

Chawanmushi 
Uni

Smoked A4 Wagyu Tartare 
Housemade grilled shokupan

 

starters

Kinki Tataki 
Yuzu truffle honey 

Chicken Sando 
Caviar, gold leaf

Popcorn Lobster Tempura 
Homemade spiced dressing

The Aubrey Salad  
Beetroot, watermelon radish,  

pickled mushroom, yuzu ginger dressing

 

main course

Miyazaki Wagyu Tenderloin Robata

Mushroom & Onsen Egg Fried Rice

Miso-glazed Eggplant

 

dessert

Chocolate Lava Cake 
Hokkaido milk ice cream

$1488 per person, for 2 persons
Plus 10% surcharge 

Where available, our ingredients are from  
sustainable sources and ethical farms


