EAST

BITES

Edamame, sea salt (VG) 35
Edamame, spicy and smoked (VG) 35
Crispy rice wagyu beef, truffle dressing (G)(SO) 88

O-toro tartare, sesame cones, avo-yuzu koshu, caviar, gold (F) 90

NIGIRI AND MAKI

Salmon two ways, yuzu, ikura, miso crispy kombu,
umeboshi-sesame seeds (F) 85

Spicy tuna tartare maki, spicy mayo, togarashi (D)(E)(F) 90
Crispy soft-shell crab, shichimi aioli, tobiko,
tare sauce, avocado (F)(S)(SO) 90

Prawn tempura, seared hamachi, avocado,
ceviche sauce (D)(E)(G)(S) 88

Hamachi nigiri, aji sauce, shiso (D)(F) 60
Salmon nigiri, miso-panca, ikura (F)(SO) 59
O-toro nigiri, caviar, unagi sauce (E)(F)(SO) 92
Roasted bell pepper, black amaranth, chalaquita (VG) 38

COLD STARTERS

Seaweed mix, white gomae, pomegranate (VG) 60
O-toro tataki, ginger-soy sauce, yuzu, kyuri (F)(SO) 135
Salmon Usuzukuri style, coconut, taberu rayu, mango, yuzu (D)(F) 88
Seabass ceviche, aji, tiger's milk, crispy corn (F) 90
Hamachi usuzukuri style, truffle cream, ponzu, black truffle (F)(SO) 128

Wild mushrooms, avocado, yuzu, onion, crispy sweet potato, cancha (VG) 64

HOT STARTERS

Miso soup, tofu, negi, dashi (VG) 75
Soft shell crab, truffle butter, spicy mayo, unagi sauce (D)(G)(S)(SO) 66
Salmon teriyaki, ponzu aioli, chives, teriyaki (E)(F)(SO) 48
Wagyu beef kushiyaki, anticucho sauce, chives, crispy garlic 78
Jumbo prawn, gochujang mayo, nanami butter, tobiko (D)(E)(GF)(SF) 115

D - Dairy, E - Eggs, F- Fish, G - Gluten, GN - Ground Nuts, LS - Locally Sourced, N - Nuts, S - Shellfish
SO - Soy, TN - Tree Nuts, VG - Vegan, V - Vegetarian
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Chef’s selection of Sashimi (F)

4 pieces 140 | 7 pieces 285 | 8 pieces Premium (30g caviar) 360

Chef’s selection of Nigiri (D)(F)(SO)
6 pieces 135 | 8 pieces 195 | 8 pieces Premium 265
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OUR SIGNATURES

GCrilled octopus, miso-panca sauce, chickpea puree, kyuri, olives aioli (E)(G)(S) 150
Japanese rice, shimeji mushroom, shitake tempura, black truffle (V)(SO) 159
Slow braised wagyu beef short rib, Japanese rice, shiitake mushroom (SO) 199
Salmon fillet, ponzu-teriyaki sauce, sesame mashed potato, asparagus (D)(SO) 169
"Black" black cod, black miso-gomae sauce, quinoa, caviar (F)(SO) 289
Cipura - pink seabream grilled, green zuhg coriander and chili sauce (F) 169
Kuzu Pirzola - spicy grilled lamb cutlets, artichoke, fava beans, minted labneh (D) 185
Shish Tawook - chargrilled chicken and leek skewer, sweet harissa (D) 109
Adana kebab - spicy lamb minced, smoked yogurt, chives, onion salad (D) 129

Beyti kebab - minced lamb, lavash bread, iskender sauce (D)(G)(N) 130

OUR GRILL

All served with demi ponzu-truffle salt-yuzu chimichurri (SO)
Wagyu carrara rib-eye MB5+ 300g 418
Wagyu mayura MB 7+ tenderloin 200g 398
Black angus tomahawk 1.2 kg 998

SIDES

Broccolini with chili-garlic sauce (VG) 49
Steamed bok choy with oyster sauce (G)(S) 39
Potato chips, “harra” chili, parsley (D)(V) 49
Sautéed mushrooms, green beans, butter, garlic (D)(V) 49
Baby leeks, red wine glaze, hazelnut oil (A)(N)(V) 49
Grilled asparagus, Turkish cheese cream (D)(V) 49

A - Alcohol, D - Dairy, E - Eggs, F- Fish, G - Gluten, GN - Ground Nuts, LS - Locally Sourced, N - Nuts, S - Shellfish
SO - Soy, TN - Tree Nuts, VG - Vegan, V - Vegetarian

All prices are in AED, inclusive of 7% municipality fee, 10% service charge & 5% VAT



MIDDLE

BITES

Wagyu beef tartare, potato, garlic aioli (D)(G) 65

SALAD

Coban salad - cucumber, tomato, olive mint, sumac
pomegranate molasses (VG)(G) 55

Rocca salad - pomegranate, avocado, crouton, lemon (VG) 55

COLD STARTERS

Pancar - wood fire heirloom beetroot,
homemade pistachio shanklish (D)(N)V) 65

Patlican - baked eggplant, medjoul dates and
feta cheese, dukkha spice (D)(N)(V)(LS) 75

Lakerda - cured sultan Ibrahim fish,
apple dressing caviar (F) 70

Hummus - chickpeas, tahini, lemon (VG) 45

Moutabal - smoky eggplant dip,
yoghurt, pomegranate, parsley (D)(V) 45

HOT STARTERS

Prawns kibbeh with fresh herbs,
avocado labneh (D)(G)(S)(N) 85

Mucver - fried vegetables, cheese,
cucumber pickles (D)(E)(G)(V) 60

Truffle Pide - sourdough crust, stracciatella,
truffle oil (D)(G)(V) 70

Midye - fried mussels, tarator sauce,
coriander (D)(E)(G)(S) 65

Ispanak Pide - sourdough crust,
cheese, spinach (D)(G)(V) 60

D - Dairy, E - Eggs, F- Fish, G - Gluten, GN - Ground Nuts, LS - Locally Sourced, N - Nuts, S - Shellfish
SO - Soy, TN - Tree Nuts, VG - Vegan, V - Vegetarian



