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HAPPY VALENTINE’S DAY!  

 

F r iday ,  Februa ry  14 ,  2025  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

First Course  
 

M A R I N A T E D  C E L E R Y  R O O T  S A L A D  
Cured Big-eye Tuna, Preserved Orange, Pomegranate Seeds, Parsley Tapenade 

and Crispy Chick Peas 

 

Second Course 
 

S A U T É E D  F I L E T  O F  M A H I  M A H I  
Braised Takenoko, Baby Bok Choy, Shiitake Mushrooms  

and Spiced Lemongrass Broth 

 
 

Third Course 
 

M A I N E  L O B S T E R  F R E N C H  T O A S T  
Marinated English Cucumber, Fuyu Persimmon  

and Toasted Sesame Mousse 
 

 

Fourth Course 
 

W I N T E R  T R U F F L E  S T U F F E D  B O B O  F A R M S  P O U S S I N  

Glazed Potato Mille Feuille and Truffle Braised Winter Greens 
 

 

Fifth Course 
 

T R O P I C A L  M I L L E  C R E P E  
Roasted Maui Pineapple, Coconut Mousse  

and Guava Sorbet 


