
EXECUTIVE CHEF Stan Chang 
 

PRICES EXCLUDE TAX AND GRATUITIES 

 
 

 
 

VALENTINE’S DAY MENU 

FEBRUARY 10 - 17 

90 per person 

 

CAUSA TRIO 

dungeness crab, smoked prawn, albacore tuna, spiced potato 

 

or 

 

ESCARGOT CAP 

mozzarella, parmesan, aji amarillo crema 

 

------ 

 

DUCK CONFIT 

confit duck leg, pomme puree,  

green beans, citrus bordeaux jus 

 

or 

 

HALIBUT TAGLIATELLE 

battered fried halibut, wild mushrooms, huancaina crema 

 

------ 

 

RASPBERRY MOUSSE 

raspberry mousse, white chocolate mousse,  

raspberry jelly 

 

or 

 

CHICAGO CHEESECAKE 

matcha & hojicha ice cream, chicago cheesecake,   

tuile cookie, cornflakes, salted caramel sauce 

 

 


