LONIA

VALENTINE’S MENU 2025
(669AED PER COUPLE)

o

WELCOME DRINK

CHEF’S SELECTION (SHARING PLATTER)

LA PERLE (S)(G)
OYSTER ON THE HALF- SHELL, BERRY PONZU, ROCOTO PEARLS, VIOLA PETALS

TUNA NIGIRI (S)(G)
SOY SAUCE, GREEN YUZU KOSHO

SALMON NIGIRI (S)(G)
TERIYAKI SAUCE, TRUFFLE OIL

CRISPY BEEF WHISPER (D)(E)(G)(SE)
TENDERLOIN TARTAR, FRIED SHARI RICE, TRUFFLE PASTE,
CURED EGG YOLK, GOMA DRESSING

STARTERS (SHARING)

ENSALADA DEL AMOR (D)
FRESH BURRATA, STRAWBERRY CHUTNEY, BLUE CHEESE, ROCKET LEAVES, AJI AMARILLO JAM

CHIPOTLE CHICKEN AREPAS (D)
YELLOW CORN AREPA, CHIPOTLE ADOBO, PICO DE GALLO, AVOCADO, BABY CORIANDER

MAINS (SHARING)

TORNEDOS FOIE (D)(G)
BLACK ANGUS BEEF TENDERLOIN, SEARED FOIE GRAS, POTATO TORTILLA WITH HUANCAINA SAUCE

CORAZON DEL MAR (D)(S)
GRILLED SEABASS FILLET, YUZU SWEET POTATO PUREE, BUTTERED ASPARAGUS, VIOLA

DESSERTS

DULCE AMOR (D)(G)(E)(N)
RED VELVET CHEESECAKE BROWNIE, RASPBERRY SAUCE, MASCARPONE MOUSSE, RASPBERRY ZEPHYR
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