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. ASPECIALLY CRAFTED 8-COURSE MENU
Featuring Maguro, Yellowtail Hamachi Salad,
Cheese-baked Hotate, Char-grilled Lobster,
Wagyu Beef Cubes in Claypot, Crispy Maki,
Miso Soup, and a Sweet Finale.




USHIO

Sumiyaki & Sake Bar

VALENTINE'S DAY

S-cowrde Dinner Penw on T4 fobruary 2026

MAGURO
Lightly-seared Tuna, coated in Sesame, with Avocado Dressing

HAMACHI
Yellowtail Carpaccio with Mango and Cucumber Salad

HOTATE
Cheese-baked Scallop with Mentaiko

IOBSTER

Char-grilled Lobster,
Pineapple Salsa, Spicy Onion Sauce

WAGYU
Claypot Wagyu Beef Cube
with Leek and Scallion

MAKI
Crispy-fried California Roll with Kani, Egg and Tobiko

sSoup
Miso Soup

DESSERT
Matcha Ice-cream Monaka with Azuki Bean
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$240++ FOR 2 PERSONS

(Sharing portion)

Not valid in conjunction with other promotional programmes, offers, vouchers/e-vouchers, discount cards, privilege
cards or TUNG LOK FIRST MEMBERSHIP PRIVILEGES, unless otherwise stated. Gross bills will be subjected to
10% service charge and prevailing government tax. Menus and prices are subject to change.




