
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

STARTERS Choice of one

CRISPY SWEET POTATO D SO V
Tru�e honey, crispy shallot, tru�e labneh, kabayaki sauce

THAI PAPAYA SALAD F N S SO
Thai dressing, pomegranate

TOSAZU SEA BASS N
Smoked avocado, bonito flake, soy sauce

CEVICHE SALMON F G R SO
Crispy asparagus, passion fruit

DRAGON MAKI F G S SE SO
Shrimp tempura, avocado, eel, yuzu furikake

SPICY BLUEFIN 2.0 E F G R SE SO
Furikake, Kewpie mayo, tanuki, tobiko, ikura

SHRIMP GYOZA F G SE SO
Kabayaki sauce, tru�e

CHICKEN YAKITORI E G SO
Spicy mayo gochujang, chive

KUSHIYAKI BEEF G SO
Tenderloin, sweet shoyu sauce, mirin

TENDERLOIN AND HERRING ROE F G R SO 
Plum pickle, unagi sauce, yuzu

MAIN Choice of one

YAKIMESHI RICE G V SO
Shiitake, kombu shoyu, sweet tofu

STIR FRIED UDON NOODLES D G SO SE V
Lotus root, kale, long bean, blended spice

YAKI UDON G F S SO SE
Red shrimp, wood ear mushroom, leek

UNADON E F G SO
Unagi, nori, tamagoyaki, steamed rice

CHICKEN KUSHIYAKI TERIYAKI SO SE
Gohan, white sesame, spring onion

GLAZED BLACK COD E F G
Sweet soy, miso, gary shoga

ROBATA TENDERLOIN D SE SO
Nasu foam, spicy teriyaki sauce

DESSERT

PANDAN ROLL D E G V
Kalamansi cream, white chocolate coating

OOLONG MOUSSE D E G
Hibiscus ice cream, sable, raspberry gel

EDAMAME SO V

or
MISO SOUP F SE SO




