
S E T  M E N U



SALAD

DESSERT

MAINS

TATAKI GEM  (SS)(S) 
Tuna Tataki / Baby Gem Lettuce /
Eel Sesame Sauce / Chilli / Chives /
Roasted Corn / Crispy Aburare

CRAB AVOCADO  (S)
Crab Meat / Sriracha Mayo / Kale / Capsicums /
Baby Gem Lettuce / Massago / Black Tobiko 

TENDERLOIN 
Angus tenderloin / Anticuchera Sauce /
Citrus Salad / Smoked Chilli / Spring Onion

OCTOPUS (S)(SS) 
 Octopus / Batayaki Cream / Togarashi / Spring Onion

VEGETABLE GRILL  (SS) 
Shishito Pepper / Citrus Dressing / Broccolini /
Baby Carrot / Asparagus / Baby Corn

Umeboshi Ice Cream / Vanilla Cheesecake /
Kumquat Confit Gel / Berries Lemongrass Gel

CULTURES COLLIDE

Includes 1 mocktail per person
(N) Nuts (S) Seafood (SS) Sesame Seeds

Please ask your waiter for gluten-free & dairy-free options
All prices are in UAE Dirham and inclusive of 5% VAT & 7% municipality fee.

CHEESECAKE (SS)

STARTERS
 AVOCADO  (S)(SS) 

 Pachikay Confit / La-Yu Oil / Tiger Milk /
Crispy Tortilla / Citrus Chalaca

PRAWN TEMPURA  (S)(SS) 
Prawns / Tentsuyu / White Radish / Ginger / 

pring Onion / Gochujang Mayo / Squid Ink Tempura

YELLOWTAIL CARPACCIO  (S) 
Yellowtail / Orange Gel /

Orange Caviar / Mint Oil / Crispy Shiso / Maldon Salt

SCALLOPS NIGIRI  (S) 
Hokkaido Scallops /

Foie Gras / Eel Sauce / Spring Onion / Maldon Salt

SALMON & PRAWN MAKI  (S) 
 Prawn Panko / Eel Cream / Mix Tobiko /

Eel Sauce / Lime Zest

WAGYU MAKI  (SS) 
Wagyu Striploin / Spring Onion /

Wok Beans Sprout / Red Chilli Sauce /
Banana Tempura




