


(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

SIGNATURE SUSHI ROLLS
Boldly Asian Roll (E)(S)  80 
Crab salad, chopped tuna, avocado, tempura flakes, karashi mayo
 
PMI Roll (D)(E)(S)  85
Prawn tempura, cucumber, cream cheese with wagyu beef & teriyaki sauce
 
Spider Roll (E)(S)  75
Soft shell crab, avocado, cucumber, teriyaki, chili shiso
 
Spicy Tuna Roll (E)  65
Spicy tuna mixture, sriracha, cucumber & spicy mayo 
 
California Roll (E)(S)  60
Crabmeat, fukujinzuke, cucumber, avocado, tobiko & seasame
 
Fujiyama Roll (D)(E)(S)  65
Prawn katsu with cream cheese topped with avocado, mango, 
black goma sauce, & furekake flakes
 
Dynamite Scallop Roll (D)(E)(S)  70
Prawn katsu, Hokkaido scallop, cream cheese, cucumber & dynamite sauce
 
Tempura Lobster Roll (D)(E)(S)  88
Fried soy paper roll with lobster, cucumber, avocado, cream cheese & fukujinzuke
 
Dragon Roll (E)  60
BBQ eel, cucumber, avocado, tempura eggplant, unagi sauce & dynamite sauce
 
Rainbow Roll (S)  70
Crab meat, tuna, salmon, prawn, yellowtail, yuzu kyosho aoilli & avocado
 
Shichimi Salmon Roll (D)(E)  65
Salmon, asparagus, spicy mayo, cream cheese, avocado & cucumber, blow torched



(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

SUSHI / SASHIMI 
Nigiri 2pcs or Sashimi 3 pcs

Maguro (Tuna)  45

Sake (Salmon)  45

Himachi (Yellowtail)  50

Suzuki (Sea bass)  45

Ebi (Prawn)  45

Tako (Octopus)  45

Unagi (Freshwater eel)  45

Hotate (Scallop)  50

Saba (Mackerel)  45

Ika (Cuttlefish)  45

Madai (Red snapper)  45

Botan Ebi (Sweet wild prawn)  50

Ikura (Salmon roe)  45

Tobiko (Flying fish roe)  40

Wagyu (Seared wagyu beef)  60



PLATTERS 
Sushi Platter (D)(E)(N)(S)  195
4 Types of nigiri (4pcs), 1 type of sahimi (3 Pcs), 1 signature roll
Chef’s selection

Sashimi Platter (S)  240
18 Pieces assorted sliced raw fish
Chef’s selection

Sushi & Sashimi Platter (D)(E)(N)(S)  495
5 Types of sashimi (15 pcs), 6 types of nigiri (12 pcs), 1 signature roll
Chef’s selection

MAKI / TEMAKI 
6 Pieces cut maki or 1 piece hand roll 
Kappa Maki (Cucumber) (V)  28

Avocado Maki (Avocado) (V)  35

Oshinko Maki (Daikon) (V)  30

Maguro Maki (Tuna)  40

Sake Maki (Salmon)  38

(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.



SMALL PLATES 
Steamed edamame with sea salt (V)  35

Vegan Soba noodle salad with tofu & radish  52

KFC, Korean fried chicken wings (D)(E)(N)(S)  68

Spinach gomae, Japanese spinach salad with sesame (V)  38

Hoisin duck spring rolls (D)(E)(N)  58

Wagyu beef tartare with yuzu & togarashi (E)  90

Sliced yellowtail sashimi with jalapeno & pickled apple  72

Karaage, Japanese fried chicken with yuzu kosho mayo (A)(E)  64

Sautéed mixed mushrooms in soy & yuzu butter (D)(V)  52

King crab tacos, spicy mayo, avocado, fresh mango (E)(S)  74

Tiger prawn tempura (S)  94

Tuna tataki with ginger, garlic & soy  88

Crispy pork wontons with pickled plum (D)(E)(N)(P)(S)  68

(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.



(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to 

accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

BUNS / DUMPLINGS
Steamed bao with pork belly, sweet soy, scallion & cucumber (A)(P)  38

Steamed bao with BBQ chicken, hoisin sauce & pickled chili (A)(S)  38

Steamed bao with wasabi prawn, mango & cabbage slaw (D)(E)(S)  48

Pan fried black pepper beef buns (D)(N)  62

Prawn & chicken wontons tossed in spicy sauce (D)(E)(N)(S)  65

NOODLES & SOUP
Shoyu chicken ramen with marinated egg (A)(E)  62

Tonkotsu pork ramen (A)(E)(P)  68

Bacon & egg mazemen, seasoned ramen noodles with pork belly & soft egg (A)(E)(P)  68

Taiwanese braised beef noodle soup (A)  64

Fried hakka noodles with chicken or prawn (E)(S)  52/58

Miso soup, tofu, wakame, spring onion (V)  32

Szechuan style hot & sour soup with chicken (D)(E)(N)  38



LARGE PLATES
Sweet & Sour chicken or prawn with pineapple (N)(S)  95/108

Szechuan prawn with scallion (D)(N)(S)  108

Honey baked cod with pickled ginger  205

Black pepper beef with broccoli (D)(N)  118

Sticky Chinese pork ribs (D)(N)(P)(S)  98

Beef Bulgogi with Korean rice cake  108

Kung pao chicken with chili and cashew nut (D)(N)  95

Vegan mapo tofu in spicy sauce  68

Seabass with ponzu, mushroom & green onion (D)  175

Roasted Atlantic lobster with miso butter (A)(E)(S)  475

(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.



(A) Alcohol, (D) Dairy, (E) Egg, (N) Nuts, (P) Pork, (S) Shellfish, (V) Vegetarian

Please inform us of any food allergies or special dietary requirements and we will be happy to accommodate you.

All prices are in Dirhams and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

SIDES
Stir fried vegetables (D)(N)(V)  34

Fried rice; seafood, chicken or veg (D)(E)(N)(S)(V)  48/40/36

Egg fried rice (D)(E)(N)  34

Steamed jasmine rice  28

SWEETS
Yuzu citrus tart with yuzu sorbet (D)(E)(N)  44

Warm chocolate pudding with sesame & poached pear (D)(E)  52

Fluffy Japanese cheesecake with salted caramel (D)(E)  55

Vegan rice pudding with bananas & mango, passion fruit sorbet  44

Green tea mousse with bitter chocolate cremeux (D)  52

Mochi: green tea, coconut, chocolate (D)(E)  58


