
JOSPER OVEN BAKED MARINATED CHICKEN
barley miso sauce, yuzu daikon

MEDLEY OF MUSHROOMS 
seaweed butter donabe V

GRILLED ANGUS BEEF 
sweet chili soy

GRILLED SEA BASS 
marinated Uzbek tomatoes

SEASONAL SALAD
cucumber, avocado, umeboshi dressing V, N 

SALMON TATAKI
shichimi lime soy N

EBI TEMPURA ROLL
kimchi mayo, sesame seeds SF

MUSHROOM GYOZA
mushroom dashi, mushroom butter V

PANKO CHICKEN WINGS
tonkatsu sauce

FRIED MARINATED TOFU
red yuzu kosho aioli V

SUNDAY LUNCH MENU
AED155 PER PERSONAED155 PER PERSON
Available Every Sunday | 1pm - 5pm

 - signature  |  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.

Miso Soup, Choice of 2 Starters and 1 Main Course.3 COURSES
Minimum 2 pax | Miso Soup, 68 Pieces.SUSHI PLATTER

Choice of one

MISO SOUP 
wakame, tofu, spring onions GF, V, VG

YOKOSO

ZENSAI
Choice of two

BEVERAGES Enjoy exclusive prices crafted just for this occasion.

SHUSAI
Choice of one

Minimum 2 pax | 68 pieces

USUZUKURI 

CHU-TORO TATAKI 2pcs

SALMON USUZUKURI 2pcs

SASHIMI 5pcs

akami, yellow tail, salmon,
sea bass, unagi

NIGIRI 7pcs

ebi, sea bass, salmon, chu-toro aburi,
unagi, mango, bell pepper

MAKI 10pcs

salmon, tuna, avocado,
cucumber, asparagus

ROLLS

SHRIMP TEMPURA  SF 2pcs

SALMON VOLCANO 2pcs

SHISO HAMACHI 2pcs

BLACK GARDEN GF, VG 2pcs

SUSHI PLATTER 

PROSECCO

Zonin, 55 glass / 330 btl

CHAMPAGNE

Veuve Clicquot Yellow Label, 90 glass / 540 btl

Charles Heidsieck Blanc de Blancs, 225 glass / 1,350 btl       

Perrier Jouët Blason Rosé, 990 btl                  

2015 Dom Pérignon, 3,990 btl

ROSÉ

Cuvée Sabourin Rosé Blush, 49 glass / 249 btl

Château Minuty Rosé et Or, 85 glass / 425 btl

Château Minuty 281 Rosé, 220 glass / 1,100 btl

WHITE

Journey’s End Haystack, 49 glass / 249 btl

Sancerre Les Caillottes, Jean-Max Roger, 95 glass / 475 btl

Boekenhoutskloof Sémillon, 800 btl

RED

Journey’s End Huntsman, 49 glass / 249 btl

Zuccardi Concreto Malbec, 95 glass / 475 btl

Cigalus Rouge, Gérard Bertrand, 800 btl

SAKE

Izumo Fuji Junmai Ginjo, 59 glass / 295 carafe / 425 btl

Izumo Fuji Junmai Daiginjo, 95 glass / 475 carafe / 690 btl

SIGNATURE COCK TAILS  49

SIGNATURE MOCK TAILS  39

BEER  44

NEGI OTORO MAKI
kizami wasabi

VEGETARIAN CHEF'S NIGIRI
SELECTION V, VG, GF

YAKITORI
negi

CHEF’S CHOICE TEMPURA
chili mayo SF

CRISPY SHIITAKE SALAD 
goma dressing V, VG

SALMON NIGIRI 2PCS GF

LIGHTLY SEARED ANGUS BEEF
tahoon mayo

ITAME RAMEN VEGETABLES V | SHRIMP SF
seasonal vegetables, sweet spicy soy

VEGETABLES DONBURI
mixed vegetables, chili garlic, tamari dashi soy,
sesame seeds V, VG, GF

MISO MARINATED BLACK COD
yuzu miso, pickled daikon


