
SAGETSU  
CHEF’S MENU 

VALENTINE’S DAY

Laurent-Perrier NV Brut Cuvée Rosé 
 

VELOUTÉ (D) 
Warmed Pumpkin Velouté With Bitter Chocolate Sorbet 

 
HOKKAIDO SEA URCHIN (E, R, S, SF, TN) 

Marinated Botan Shrimp, Oscietra Caviar 
 

Sagetsu Bread 
 

TUNA (F, S, SE, SF, TN) 
Bluefin Tuna, White Button Mushroom, Mizuna 

 
WAGYU (S) 

Aburi Saroma Beef Set On Sushi Rice, Yuzu Kosho 
 

KING CRAB (SF) 
 Steamed, Olive Oil, Yuzu, Pepper 

 
COD (E, F, G, S, SF) 

 Tempura With Aonori 
 

AUSTRALIAN WAGYU (D, E, S, SE) 
Charcoal Grilled Tenderloin, Maitake, Fresh Wasabi, Marble Sauce 

 
CHOCOLAT CŒUR (D, E, G, TN) 

Dark and White Chocolate Mousse, Passion Fruit, Raspberry 
 
 

1,400 PER PERSON 
 
 
 
 

CHEF’S MENU IS AVAILABLE FOR THE WHOLE TABLE ONLY

CELERY (C) I DAIRY (D) I EGGS (E) I FISH (F) I GLUTEN (G) I LUPIN (L) I MOLLUSCS (MO) I MUSTARD (M) I  
PEANUT (P) I RAW (R) I SEAFOOD (SF) I SESAME (SE) I SOYBEANS (S) I SULPHUR DIOXIDE/SULPHITES (SD) I  

TREE NUTS (TN) I VEGETARIAN (V) I VEGAN (VG).  
 

PLEASE NOTIFY OUR SERVICE COLLEAGUES IF YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCE. 
 

ALL PRICES ARE IN UAE DIRHAMS AND INCLUSIVE OF 10% SERVICE CHARGE, 7% MUNICIPALITY FEES AND 5% VAT.


