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Morsels & Delights

Grilled Edamame 
Spiced Kombu Salt (vg, g, s) 

Aubergine Dengaku
Crispy Eggplant, Tahina Miso (s) 

Oysters 
Natural (or) Ponzu (sh) , Daikon Negi, 
Layu Chili Oil (s)

Popcorn Tempura 
Yuzu Sesame Dressing (v, g, s)

Crispy Squid
Spicy Mayonnaise, Lime (sh, s)

Rock Shrimp Tempura
Spicy Mayonnaise (sh, g,s) 

70

90

55

Caviar Platter Oscietra 50g 1,100

95

90

170

BITES

 Signature | G - gluten | N - nuts | VG - vegan | V - vegetarian | SH - shellfish | D - dairy | S - soy
All prices in AED, inclusive of 5% VAT & 7% Municipality Fees and exclusive of 10% Service Charge.

Burrata
Marinated Tomatoes, Ginger Vinaigrette (v, g, s)
 
Avocado & Edamame Salad
Mixed Greens, White Balsamic Dressing (v, s) 

King Crab Salad
Quince Vinegar Dressing (sh, s, g) 

Wagyu Ragu Gyoza
Cacio e Pepe Dip (g, d, s)

Warm Prawns & Caviar
Ume Brown Butter (sh, d, g)

Tru�e Pizza 
Tru�e, Porcini & Morel Mushrooms, 
Mozzarella, Parmesan (v, g, d) 

105

85

215

130

195

260

TO START

Japanese Wagyu Carpaccio 
Tru�e Vinaigrette (s)

Salmon Crudo 
Shiso & Hazelnut Vinaigrette (s, n)

Wagyu Tartar
Sesame Dressing, Miso Buns (g, d, s) 

Tuna Tataki
Ginger & Sesame Dressing (s) 

285

125

230

185

RAW BAR



 Signature | G - gluten | N - nuts | VG - vegan | V - vegetarian | SH - shellfish | D - dairy | S - soy
All prices in AED, inclusive of 5% VAT & 7% Municipality Fees and exclusive of 10% Service Charge.

Japanese Wagyu Nigiri & 
Tru�e Miyazaki A5 
Fresh Tru�e, Shiso (2 pcs)

Chutoro Nigiri Yuzu Kosho (2 pcs)

Salmon & Avocado Maki 
Tenkatsu, Gari (g)

Spicy Tuna Maki 
Jalapeno, Yuzu Tobiko, Spicy Mayonnaise (s)

Spicy Salmon Maki 
Cucumber, Sesame, Spicy Mayonnaise (s)

Ebi Maki 
Prawn Tempura, Mizuna, Avocado, Gobo, 
Yuzu Mayonnaise (sh, g) 

Japanese A5 Wagyu Maki
Wasabi, Ponzu, Negi (s)
 
Short Rib Maki
Yakiniku, Wasabi Mayo, Gari (g, s)

195

105

95

120

100

120

185

130

SIGNATURE SUSHI

Spaghetti Cacio e Pepe 
Pepper Blend, Parmesan (v, g, d)  

Smoked Wagyu Short Rib
Japanese Barbecue Glaze (s) 

Wagyu Tenderloin 220g 
Miso Brown Butter (d)

Dry Aged Prime T-Bone 700g 
45 days Aged

275

350

420

975

MAINS

French Fries 
Mediterranean Salt (vg)

Charred Broccolini
Citrus Dressing (vg) 

60 60

SIDES

Tiramisu
Mascarpone Sabayon, Espresso (d, g, n) 

Kokuto Crème Caramel 
Granny Smith Mille-Feuille (g, d) 

Mochi Selection (4pcs)(g, d) 

Chocolate Mousse 
Yuzu olive oil, Sea Salt (d) 

145

105

120

145

DESSERT




