
KANPAI

A TOAST TO THE SPIRIT OF SAKE

Discover a specially curated celebration through Sake Omakase,

Sake Selection and Sake Cocktails.



 GF - gluten free  |  N - nuts  |  VG - vegan  |  V - vegetarian  |  SF - shellfish 
All prices in AED, inclusive of 5% VAT and subject to 7% authority fees & 10% service charge.

OMAKASE SAKE PAIRING  |  490

HAMACHI signature dressing, chili relish

KID NAMA SPARKLING JUNMAI DAIGINJO
Creamy fine bubbles, fresh minerality and bright  acidity with delicate pear and melon notes.

TRIO OF BLUEFIN TUNA 

NIGIRI 1pcs Akami with Uni
SASHIMI 1pcs each o-toro | chu-toro

SIGNATURE ROLL 2pcs each tuna tartare, yukke sauce

NANBU BIJIN JUNMAI GINJO
Elegant and clean, with floral aromatics, pear and melon, gentle rice sweetness and a crisp finish. 

SPANISH OCTOPUS KUSHIYAKI teriyaki yuzu kosho, onion relish

KID PINK JUNMAI DAIGINJO
Light and graceful with white flowers, pear, soft fruit and clean minerality. 

SLOW- COOKED WAGYU SHORT RIB  yakiniku glaze

IZUMO FUJI WHITE LABEL JUNMAI GINJO
A fuller, savoury style with rounded rice character and umami,

selected to complement the richness of the Wagyu. Optional warm service

MATCHA PILLOW caramelized banana, mascarpone cream, matcha madeleine N

TSURU UME KANJUKU YUZU-SHU
Vibrant yuzu citrus, delicate sweetness and a smooth, refreshing finish.

AVAILABLE FOR A MINIMUM OF 2 GUESTS



SAKE FLIGHT SYMPHONY |  225 
Nanbu Bijin Junmai Ginjo | Kid Pink Label Junmai Daiginjo | IWA 5

SAKE FLIGHT HARMONY |  105 

Izumo Fuji White Label Junmai Ginjo| Nanbu Bijin Junmai Ginjo |
Kid Pink Label Junmai Daiginjo

SAKE FLIGHTS

SAKE

KID Nama Sparkling Junmai Ginjo
Nanbu Bijin Junmai Ginjo
KID Pink Junmai Daiginjo
Izumo Fuji White Label Junmai Ginjo
Tsuru Ume Kanjuku Yuzu-shu
Tsukinokatsura Yanagi Junmai Ginjo
Toyo Bijin Ichibanmatoi Junmai Daiginjo
Jozan Etsuzanjakusui Junmai Daiginjo
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All prices in AED, inclusive of 5% VAT and subject to 7% authority fees & 10% service charge.

WORLD SAKE DAY SAKE SELECTION



KOHAKU |  48

AMBER
Hakutsuru Junmai, Amaro Lucano, Aperol

Delicate, bittersweet and aromatic, with bright citrus notes, herbal depth and a smooth, lightly.

HANA |  48

FLOWER
Hakutsuru Junmai, elderflower liqueur, homemade strawberry barley

Floral and fruity, with fresh strawberry sweetness, gentle elderflower aromas and a smooth, clean sake finish.

HANAMI |  48

CHERRY BLOSSOM
Hakutsuru Junmai, coconut water infused roasted almond, cherry, yuzu caviar
Nutty and fruity, with creamy roasted almond notes, juicy cherry sweetness, subtle citrus

freshness and a clean, elegant sake finish.

SAKE COCKTAILS

All prices in AED, inclusive of 5% VAT and subject to 7% authority fees & 10% service charge.


