
The  Imm igr an t

V a l e n t i n e ’ s  D a y
+ 1 1 5  v i l l a g e  p a i r i n g s  ∙ + 2 0 0  C h a m p a g n e  p a i r i n g

M e n u  S u p p l e m e n t s
+ 7 0  K a g o s h i m a  K a r o u g e  W a g y u  B e e f

madai ∙ fermented green tomato juice ∙ apple ∙ wild wasabi 

snake river white caviar ∙ concentrated broth of sturgeon bones + gin ∙ birch + calamansi oil 

aerated chestnut soup ∙ foie gras ∙ puffed wild rice ∙ pickled raisins ∙ pinenuts 

turbot ∙ potato ∙ parsley ∙ vin blanc 

squab ∙ orange tapioca ∙ sicilain pistachio ∙ dried fruit 

hook’s 10-year cheddar agnolotti ∙ cultured butter ∙ black truffle 

passion roasted pineapple ∙ passion fruit cream ∙ spicy mango sorbet 

Ispahan vanilla cream ∙ raspberry compote ∙ candied rose petal 

There is a risk of food borne illness when eating foods of animal origin, raw or undercooked.
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V a l e n t i n e ’ s  D a y  -  V e g e t a b l e  
+ 1 1 5  v i l l a g e  p a i r i n g s  ∙ + 2 0 0  C h a m p a g n e  p a i r i n g  

 

 

fermented green tomato ∙ apple ∙ wild wasabi 

 

salsify ∙ crushed potato ∙ garlic casein 
 

seaweed + tuff miso soup ∙ hon shimeji 
 

cured peruvian potato ∙ parsley ∙ vin blanc 

 
coal roasted bull’s blood beet ∙ orange tapioca ∙ sicilain pistachio ∙ dried fruit 

 
hook’s 10-year cheddar agnolotti ∙ cultured butter ∙ black truffle 

 

passion roasted pineapple ∙ passion fruit cream ∙ spicy mango sorbet 

 

ispahan vanilla cream ∙ raspberry compote ∙ candied rose petal 
 

 

 
 

 
 

 
 
 
 
 
 
 
 

 
 

There is a risk of food borne illness when eating foods of animal origin, raw or undercooked.




