SMOKING LOBSTER
COWES

VALENTINES MENU

TASTING MENU £/5PP
WHOLE TABLE ONLY

Lychee & Hibiscus Bellini
Milk Bread, Miso Butter
Albacore Tuna Nigiri, Green Mango Salsa
Koji Beef Fillet Uramaki, Ovruga Caviar
Scallop & Lobster Siu Mai, Saffron Ponzu Dashi
Iberico Pork Presa, White Kimchi, Congee, Sweet & Sour Sauce

Baked Cod, Chinese Artichoke, Oyster, White Soy & Sake Butter

Champagne & Lychee Granita

Mini Desserts

Dark Chocolate Choux Matcha Ice Cream
Miso Coffee Mochi
Treacle Tart, Blood Orange, Yuzu Cream

PLATTERS FOR 2 TO SHARE

SURF’'N'TURF PLATTER £155
Choco Sashi T-Bone Steak, Tempura King Prawns, Nori Fries,
Goma Tenderstem, Miso Bearnaise
(Upgrade to Whole Tempura Lobster Add £65)

SEAFOOD PLATTER <125
Pan Fried Black Bean Sea Bass, Seared Scallops, Szechuan King Prawns,
Torched Salmon Nigiri, Local Bass Nigiri, Local Crab & Wasabi, Tuna & Yuzu Ceviche,
Tempura Half Lobster, Furikake Fries, Asian Yuzu Slaw

PLEASE INFORM A STAFF MEMBER IF YOU HAVE ANY ALLERGIES
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL




