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BKIYOSHI

Threads ol Fate

VALENTINE’S DINNER

B 669 PER COUPLE | SHARING MENU AND WELCOME DRINK

Kiwi Scallops (S)
Smoked Hokkaido Scallops, Kiwi, Agua Chile

Tuna Tiradito (G)
Dry Aged Blue Fin Tuna, Shiitake Ponzu, Passion Fruit

Rock Lobster Gyoza (D.S,G)
Lobster Bisque, Nori Tuile, Black Tobikko, Micro Coriander

Alaskan King Crab Robata (D,5,G)

Ossetra Caviar, Japanese Sabayon

Bone Marrow Beef Tartare (G)
Wagyu Topside, Green Apple, Kizame Wasabi, Nori Sourdough

Wagyu Nigiri (G)
Wagyu Striploin, Foie Gras

Hoisin Seared Duck Breast (D,G)
Enoki Mushroom, Kabocha Puree, Grilled Spring Onion, Hoisin Jus

Strawberry & Jasmin Panna Cotta (D,G)
Olive Oil Biscuit, Strawberry Leather, Pink Peppercorn Snow
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D - Dairy G- Gluten N -Nuts S - Shellfish

All our prices are in B inclusive of 10% service charge, 5% VAT and 7% municipality fees
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