
N E W  Y E A R ’ S  E V E
CANAPÉ MENU

 

 

 

ON ARRIVAL

OYSTER F, G, R, S, SO
Ponzu, ikura

BAMBOO SHOOT MAKI SO V
Mame nori, achiote miso, truffle tapenade, taro cracker

SPICY SALMON MAKI E G F SE R
Avocado, cucumber, tanuki flake

TUNA TATAKI F R SE SO
Nikkei sauce, avocado, sesame oil

YELLOW TAIL NIGIRI F G R SO
Caviar

BEEF TARTARE E, SO
Truffle mayo, crispy rice

SIGNATURES

CRISPY SWEET POTATO D SO V
Truffle honey, crispy shallot, truffle labneh, kabayaki sauce

LEMONGRASS SHRIMP F S
Asparagus, pepper and fennel pickle

CHILI CHICKEN DUMPLING G SE SO
Chili bean, togarashi

WAGYU TENDERLOIN E F SE SO
Spicy teriyaki

C - CELERY,  D - DAIRY,  E - EGG,  F - FISH,  G - GLUTEN, L - LUPIN, 

MU - MUSTARD, N - NUTS, R - RAW,  S - SHELLFISH,  SE - SESAME,  SO - SOYBEAN,  SU - SULPHITES,  V - VEGETARIAN.

All prices in AED & are inclusive of 7% municipality fees & 5% VAT. “Dishes are prepared in a kitchen that handles nuts”.



N E W  Y E A R ’ S  E V E
CANAPÉ MENU

 

 

 

WATER

EIRA STILL WATER / EIRA SPARKLING WATER

COCKTAILS

SEA BREEZE
Vodka, cranberry juice, orange juice

ORCHARD BLOOM
Rum, elderflower syrup, Thai basil syrup, apple juice, lime juice

SUNSET SPRITZ
Gin, Aperol, pineapple juice, lemon juice, prosecco

WINES
WHITE / RED / ROSÉ

SPIRITS
VODKA / RUM / GIN / WHISKY

BEER
ASAHI

SOFT DRINKS
COCA-COLA / COKE ZERO / SPRITE / SPRITE LIGHT /

GINGER ALE / TONIC WATER

JUICES
APPLE / CRANBERRY / ORANGE / PINEAPPLE



O N  A R R I V A L
OYSTER F, G, S, SO 
Ponzu, ikura

2 N D  C O U R S E
SOBA NOODLE E, SO, V

Soy, taro

CRISPY SWEET POTATO D, V

Truffle honey, crispy shallot, truffle labneh,
kabayaki sauce

TUNA TATAKI F, SE, SO

Nikkei sauce, avocado, sesame oil

DUCK BREAST YAKITORI E, N, SE, SO

Karai tama sauce, peanut

1 S T  C O U R S E
EDAMAME SO, V

Truffle salt

SUSHI PLATTER

SASHIMI & NIGIRI F, R, SO

BAMBOO SHOOT MAKI SO, V

TROPICAL SPICY CRAB E, F, G, R, S, SE, SO

DRAGON E, F, G, S, SE, SO

SPIDER MAKI E, F, G, R, S, SE

TENDERLOIN TARTARE E, SO

Truffle mayo, crispy rice

3 R D  C O U R S E
C H O I C E  O F

WOK UDON NOODLES G, V
Shiitake, Asian spice, asparagus, kale

CHILEAN SEA BASS E, F, SO

Stir fried rice, lao gan ma sauce,
crispy ginger

JASMINE LAMB CHOPS G, SO

Spicy Korean miso, aubergine,
burnt lemon

WAGYU STRIPLOIN SO

Citrus chimichurri

S I D E S
GRILLED ASPARAGUS SE, V

MIXED GREENS D, SO, V

AVOCADO SALAD SO, V

4 T H  C O U R S E
MILLE-FEUILLE D, E, G, N, V

Matcha mousse, raspberry, pistachio

MILK CHOCOLATE MOUSSE D, E, G

Orange ginger coulis, salted caramel ice cream

A - Alcohol,  C - Celery,  D - Dairy,  E - Egg,  F - Fish,  G - Gluten, L - Lupin, 
MU - Mustard, N - Nuts, R - Raw,  S - Shellfish,  SE - Sesame,  SO - Soybean,  SU - Sulphites,  V - Vegetarian.

Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne-illness.
Please notify your server if you have any known food allergies or intolerances.

All prices are in AED & are inclusive of 7% municipality fees & 5% VAT. Dishes are prepared in a kitchen that handles nuts, shellfish & dairy

N E W  Y E A R´S E V E
B R U N C H  M E N U



N E W  Y E A R´S E V E
B R U N C H  M E N U

EIRA STILL WATER / EIRA SPARKLING WATER

C O C K T A I L S *
SEA BREEZE

Vodka, cranberry juice, orange juice

ORCHARD BLOOM
Rum, elderflower syrup, Thai basil syrup, apple juice, lime juice

SUNSET SPRITZ
Gin, Aperol, pineapple juice, lemon juice, prosecco

W I N E S *
WHITE / RED / ROSÉ

C H A M P A G N E * *
LAURENT PERRIER, LA CUVÉE BRUT NV

S P I R I T S *
VODKA, RUM, GIN, WHISKY

B E E R *
ASAHI

S O F T  D R I N K S
COCA COLA / COKE ZERO / SPRITE / SPRITE LIGHT /

GINGER ALE / TONIC WATER

J U I C E S
APPLE / CRANBERRY / ORANGE / PINEAPPLE

*house package
**Champagne package

All prices are in AED & are inclusive of 7% municipality fees & 5% VAT. Dishes are prepared in a kitchen that handles nuts, shellfish & dairy


