
D I N N E R  F O R   T W O

AED 369AED 249
With unlimited wine for 1h30

(G) - G, (S) - S, (D) - D, (N) - N, (SH) - S, 
(V) - V, (F) - F, (M) - M, (G) - G, (M) - M

Miso paste, tofu, rehydrated seaweed, shiitake mushroom

C R (SH, F, G)
Mixed crab, avocado, cucumber, Kewpie mayonnaise 

S T R (SH, F, S, G)
Spicy tuna mix, cucumber, sesame kimchi, spicy mayonnaise

T S (F, G)
Thinly sliced fresh tuna

S S (F, G)
Thinly sliced fresh salmon

S G (SH, G)
Served with goma dare dressing and shiso micro cress

C G (G, D, S)
Served with gyoza sauce and pickled cucumber

G S (G, S, M)
Green salad, shiitake mushroom, goma dare dressing

E M (D, G)
Eggplant, miso sauce, togarashi, greek yogurt, green oil

Cauliflower, eggplant, capsicum, enoki mushroom
P V M (S, G, M, M)

M S (G, S)

S T A R T E R

S O U P

C T (G, S)
Marinated chicken, ponzu sauce, sesame seeds

S K U N (G, S, S, SH)
Grilled shrimp, salmon kushiyaki, yakitori sauce

V Y (G, D, V,N)
Mixed vegetables, soba noodles, hondashi, yakisoba sauce

C F R (S, G, D)
Mixed vegetables, chicken, hondashi, rice

S H (S, D, F, G)
Grilled salmon, hollandaise sauce, rice, spring onions

M S (D) 
Selection of seasonal flavors

M B C (F, G)
Miso-marinated black cod, cucumber, pickled shallot

B B (D, G)
Braised brisket, carrot-potato purée, crispy spring onions

D B  T (S, D, G)
Duck breast, sweet potato purée, truffle sauce, broccolini

T M R P (D, M)
Rice hot pot, mushroom mix, truffle oil, parmesan cheese

M A I N  C O U R S E

D E S S E R T

4-course meal


