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HOUSE COCKTAILS BEVERAGE PAIRINGS

The Frozen Martini va:l'ha:lo " Beverage Pairing
greek olive vodka | vermouth | shaved caviar Collection of globally inspired beverages from both classic & nouveau styles and regions
29 98
Anything But Wine
Black Forest Gimlet Curated experience of non-wine options, featuring: customized cocktails, saké, craft beer &
german gin | genepy | dill | calamansi unique spirits... anything but wine
22 118

Spirit Free Pairing

Sakura Old Fashioned Our culinary driven option that mirrors the creation and development of the tasting menu
japanese whisky | okinawa kokuto | sakura dishes...through glassware rather than plateware
24 78
Premier Wine Pairing
Honey Bee Focuses on deeper vintages, single vineyards, niche regions & boutique producers. Several
bison grass vodka | basil | yuzu olive oil wines are one of a kind & of limited production/availability
19 198
Champagne Pairing
Apricot Blanc A journey through the regions and styles of Champagne, France exclusively featuring
rakija | white grape | elderflower | lychee grower-producers & their best expressions
21 298

va:l'ha:la” TASTING MENU
198

French Onion Latte
6 alliums | frothed cheddar

Banana Leaf Baked Sablefish

shrimp paste | kashmiri gravy

Lobster Tsukune
smoked pimenton butter | grilled lemon

Slowly Cooked Beef Breast Lynea Chocolates

seasonal selection

Arroz Caldo in the style of leng saeb Surf
u
queen crab | pritong bawang | calamansi Torrijas Black Beet ‘Bibimbap’ ceviche | kinilaw | martini
White Curry Noodles white chocolate | black truffle 7 flavors & textures
roasted mussels | 2 oils Turf
katsu | tartare | speck Marbled Pavlova

lychee | hibiscus | black sesame
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