CAFLE
SUSHI
s PRONTO

UNLIMITED SUSHI EXPERIENCE

AED 149 - SOFT BEVERAGES
Water & sodas included

AED 249 - HOUSE BEVERAGES
Selected house beer & spirits: vodka, gin, rum & whisky

Free-flow beverages for 2 hours

SALAD SMALL APPETIZER
JAPANESE CUCUMBER SUNOMONO CHICKEN KARAAGE

(V/SE/G) (G/EG/SY/SE)

Thinly sliced cucumber pickled in Japanese Ginger soy marinated crispy chicken

way & sprinkled with togarashi
CHILLED TOFU KOBACHI

JAPANESE POTATO SALAD (v/G/sY)

(V/EG/MD) Silken tofu served with soy dressing

Creamy Japanese potato salad with mayo,

carrots, cucumber & egg SALMON NAMBAN
(FH/G/SY/EG)

FARM FRESH GARDEN GREENS Crispy fried salmon dressed

WITH GOMA DRESSING (V/SE) with vinegar

Freshly picked lettuce from our own

farm with a choice of lemmon & goma CHUKKA WAKAME

dressing (V/SE/G/SY)

Seaweed salad

SO U p Choice of 1- Served at the table EDAMAME BOWL

CHILLED SOBA NOODLE SOUP (v/sy) ,
(V/G/sY) (COLD) Soya bean tossed with sea salt
A veg soup with soba noodles served
el SALMON TIRADITO

(FH/SY)
MISO SOUP (SY/G/FH/SP) (HOT) Thinly sliced salmon with citrus
Traditional miso broth with garnishes yellow pepper dressing

Please inform our team of special dietary requests or allergies

(G) Gluten - (EG) Eggs - (PN) Peanuts - (TN) Treenuts - (SE) Sesame - (MK) Milk - (MD) Mustard - (CY) Celery
(LP) Lupin - (SY) Soya - (FH) Fish - (MS) Molluscs - (CS) Crustaceans - (SP) Sulphites - (V) Vegetarian

All prices are in dirhams and include 7% Municipality fees, 10% Service charge and 5% VAT



MAKI ROLLS

CHICKEN KATSU ROLL
(G/EG/MD/SY)

Crispy fried chicken roll with
carrots, mayo & katsu sauce

PHILADELPHIA ROLL
(G/MK/FH/SY/SE)

Salmon with cream cheese,
avocado & sesame seeds

CALIFORNIA ROLL
(G/EG/FH/CS/SY)

Crab stick with cucumber, avocado,
mango roll with tobiko

AVOCADO ROLL (V/SY)
Avocado maki topped with guacamole

CRISPY VEGETABLE TEMPURA ROLL
(V/G/EG/SE/SY)

Assorted vegetable tempura in

teriyaki sauce

SHRIMP TEMPURA ROLL
(G/EG/CS/SY/SE)
Tempura shrimp roll with
avocado & cucumber

FAIRMONT SIGNATURE ROLL
(SY/G/EG/CS/SE)

Crispy tempura shrimp, mango & avocado
wrapped in delicate soy paper

KAPPA MAKI (V/G/SY/SE)
Classic cucumber maki finished
with sesame seeds

CRAB MANGO MAKI (G/CS/FH/EG/SY/SE)

Classic Crab & Mango roll with togarashi

TEKKA MAKI (G/FH/SY)
Fresh tuna maki roll

CAFIE

SUSHI

SASHIMI
SALMON (FH)
TUNA (FH)
SNAPPER (FH)

NIGIRI

PEPPERS (V)

INARI (V/SY/G)
TAMAGO (EG/G/SY/FH)
EBI (CS)

SALMON (FH)

TUNA (FH)

CONDIMENTS

Cucumber Pickle, Radish Pickle, Ginger
Pickle, Soya Sauce, Gluten Free Soya
Sauce, Wasabi

FRESH SLICED FRUITS

D ESS E RT Choice of 1- Served at the table

YUZU CHEESECAKE (G/EG/MK)
Creamy Japanese citrus cheesecake,
buttery biscuit base, yuzu glaze

MATCHA TIRAMISU (G/EG/MK)
Matcha-soaked sponge, mascarpone
cream, delicate green tea dusting

MOCHI ICE CREAM (MANGO, SESAME,
GREEN TEA) (G/MK/SE/SY/TN)

Soft Japanese rice mochi filled with
assorted flavored ice creams

Please inform our team of special dietary requests or allergies

(G) Gluten - (EG) Eggs - (PN) Peanuts - (TN) Treenuts - (SE) Sesame - (MK) Milk - (MD) Mustard - (CY) Celery
(LP) Lupin - (SY) Soya - (FH) Fish - (MS) Molluscs - (CS) Crustaceans - (SP) Sulphites - (V) Vegetarian

All prices are in dirhams and include 7% Municipality fees, 10% Service charge and 5% VAT
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	AED 149 · SOFT BEVERAGES
	Water & sodas included

	AED 249 · HOUSE BEVERAGES
	Selected house beer & spirits: vodka, gin, rum & whisky
	Free-flow beverages for 2 hours

	SALAD
	JAPANESE CUCUMBER SUNOMONO (V/SE/G)
	Thinly sliced cucumber pickled in Japanese way & sprinkled with togarashi

	JAPANESE POTATO SALAD
	(V/EG/MD)
	Creamy Japanese potato salad with mayo, carrots, cucumber & egg

	FARM FRESH GARDEN GREENS WITH GOMA DRESSING (V/SE)
	Freshly picked lettuce from our own farm with a choice of lemon & goma dressing


	SOUP
	Choice of 1 · Served at the table
	CHILLED SOBA NOODLE SOUP (V/G/SY) (COLD)
	A veg soup with soba noodles served cold

	MISO SOUP (SY/G/FH/SP) (HOT)
	Traditional miso broth with garnishes


	SMALL APPETIZER
	CHICKEN KARAAGE
	(G/EG/SY/SE)
	Ginger soy marinated crispy chicken

	CHILLED TOFU KOBACHI
	(V/G/SY)
	Silken tofu served with soy dressing

	SALMON NAMBAN
	(FH/G/SY/EG)
	Crispy fried salmon dressed
	with vinegar

	CHUKKA WAKAME
	(V/SE/G/SY)
	Seaweed salad

	EDAMAME BOWL
	(V/SY)
	Soya bean tossed with sea salt

	SALMON TIRADITO
	(FH/SY)
	Thinly sliced salmon with citrus
	yellow pepper dressing



	MAKI ROLLS
	SASHIMI
	CHICKEN KATSU ROLL (G/EG/MD/SY)
	Crispy fried chicken roll with carrots, mayo & katsu sauce

	SALMON (FH)
	TUNA (FH)
	SNAPPER (FH)
	PHILADELPHIA ROLL
	(G/MK/FH/SY/SE)
	Salmon with cream cheese, avocado & sesame seeds

	CALIFORNIA ROLL (G/EG/FH/CS/SY)
	Crab stick with cucumber, avocado, mango roll with tobiko

	AVOCADO ROLL (V/SY)
	Avocado maki topped with guacamole


	NIGIRI
	PEPPERS (V)
	INARI (V/SY/G)
	TAMAGO (EG/G/SY/FH)
	EBI (CS)
	SALMON (FH)
	TUNA (FH)
	CRISPY VEGETABLE TEMPURA ROLL (V/G/EG/SE/SY)
	Assorted vegetable tempura in
	teriyaki sauce

	SHRIMP TEMPURA ROLL
	(G/EG/CS/SY/SE)
	Tempura shrimp roll with
	avocado & cucumber

	FAIRMONT SIGNATURE ROLL
	(SY/G/EG/CS/SE)
	Crispy tempura shrimp, mango & avocado wrapped in delicate soy paper

	KAPPA MAKI (V/G/SY/SE)
	Classic cucumber maki finished
	with sesame seeds

	CRAB MANGO MAKI (G/CS/FH/EG/SY/SE)
	Classic Crab & Mango roll with togarashi

	TEKKA MAKI (G/FH/SY)
	Fresh tuna maki roll


	CONDIMENTS
	Cucumber Pickle, Radish Pickle, Ginger Pickle, Soya Sauce, Gluten Free Soya Sauce, Wasabi

	FRESH SLICED FRUITS
	DESSERT
	Choice of 1 · Served at the table
	YUZU CHEESECAKE (G/EG/MK)
	Creamy Japanese citrus cheesecake, buttery biscuit base, yuzu glaze

	MATCHA TIRAMISU (G/EG/MK)
	Matcha-soaked sponge, mascarpone cream, delicate green tea dusting

	MOCHI ICE CREAM (MANGO, SESAME, GREEN TEA) (G/MK/SE/SY/TN)
	Soft Japanese rice mochi filled with assorted flavored ice creams



