
	



























 



















MUSHI YOUR 
SUSHI

A T  T H E  R O C K S  T E P P A N YA K I   

VA  L  E N T I N E  ’ S  D  AY  2  0 2 4  
$  5 9 5  p e r  c o u p l e

W I  T H  A  R O S E  
A N D  G A N A C H E  C H O C O L  AT E S   

F O R  Y O U R  VA  L  E  N T I  N E

sliced fried lotus root tossed in honey butter and black 
sesame goat cheese and yuzu jam

fired balls of crab salad with avocado wrapped in Hiramasa 
kingfish and nori, baked with our secret sauce, topped with 
bittersweet soy glaze and Tobico orange caviar

RED AND WHITE MISO SOUP
house-made dashi with a perfect blend of red 
and white miso paste with seaweed to help 
you digest the rich fats of the Wagyu course

butter caramelised banana wrapped in a 
Sapporo beer crepe drizzled in orange 
sauce, with Triple Sec steeped seasonal 
fruits, flambeed with Grand Marnier, served 
with hearts of vanilla bean ice cream, 
drizzled with chocolate sauce.




