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VALENTINE’S
DINNER

Amuse-bouche

PEI Lobster Custard
Asparagus, bisque, ginseng, tarragon

Mushroom Ravioli
Tofu, consommé, black garlic

BC Salmon
Radish, oyster, gochujang, gim

AB Beef Tenderloin
Truffle pommes purée, shallot confit, galbi jus

Strawberry Shortcake
White chocolate, Jeju orange preserve

$89 Per Person.
Gratuity and GST not included.

PRESENTED BY N.H. KIM, ALEX SANG-HO KWON + THE S0T TEAM
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