


TA S T I N G  M E N U

STARTERS

Sea Bass Sashimi, Dried Miso, Yuzu Juice (R, SE, D, S)

Tuna Truffle Ceviche (R, SE, SF, N, E, S)

Roasted Langoustines, Shiso Salsa (S, SF)

Crispy Rice, Spicy Tuna Tartare (R, E, SE, S)

Salmon Tataki, Karashi-Su Sauce (R, S)

MAINS

Marinated Sea Bass, Creamy Aji Amarillo Rice (SF, D, SE)

Wagyu Beef Tataki, Kayto Sauces (S, N, SE, SF)

SIDES

Baby Spinach Salad, Truffle Vinaigrette (D, S)

Truffle Mashed Potatoes (SF, SE, N, D)

Japanese Mushrooms (D, S)

DESSERTS

Cheesecake Brulée and Mandarin Sorbet (D, E, N)

Iced Espresso, Suntory Whisky Espuma (D, E, N)
Espresso Crème Brulée, Vanilla Ice Cream, Suntory Whisky Espuma

AED 500 per person
Minimum of 2 persons for the entire table

 Signature Dish | V Vegetarian | R Raw | D Contains Dairy | SF Contains Shellfish | SE Sesame | S Contains Soy | N Nuts | E Egg 
GF Gluten Free | VG Vegan | LF Lactose Free | CS Certified Sustainable | LS Locally Sourced   

(*) Vegetarian option available. Gluten and Alcohol Free items are available upon request | ** Supplement for HB of AED 60 | *** Supplement for HB of AED 120 
Price inclusive of 10% Service Charge + 5% VAT and subject to 7% Municipality Tax


