
LUNCH MENULUNCH MENU

(v) suitable for Vegetarians - (n) Nuts - (s) Shellfish - (a) Alchohol - (gf) Gluten-free 
All our prices are in AED, inclusive of 10% service charge & 5% VAT and subject to 7% municipality fees
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O N  W E E K D A Y S  F R O M  1 2 P M  -  2 . 4 5 P M

115
Spicy duck ramen, nama noodles, duck meat, egg, spring onion, 
sesame seeds, ginger, chili (g)   

B I T E S

Edamame, kombu salt (v)(gf)
Daikon pickles, white radish, yuzu juice, rice vinegar (v)(gf)
Shoyu chicken soup tofu, carrot, spring onion (g)

S T A R T E R S

Salmon tartar roll, crispy beetroot, asparagus, avocado (g)
Eggplant roll, tare ponzu sauce, carrots, cucumber (g)(v)
Maguro zuki roll tuna, mango, carrot, cucumber, butternut (g)
Shrimp salad mizuna, asian mix, cream ponzu (g)
Seabream cream ponzu sesame, coriander cress, togarashi (g)
Beef gyoza, garlic, ginger, sesame oil, honey (g)

M A I N S        

Salmon donbori, miso, rice, onion, oyster sauce, shibanuma (g)
Chicken kochijang, kochijang mayo, lime, panko (g)
Beef kushiyaki, nira, shio kombu, broccolini, sesame seeds (g)
Hot soba tempura (shrimp or veg tempura) soba noodles,
shrimp, asparagus, mushroom, pokchoy, wakame, tengkats (g)
Ikura salmon don sushi rice, avocado, chives, tare ponzu (g)

D E S S E R T S

Marinated citrus (gf)(v) Calamansi sorbet
Trio crème brûlée (gf)(v) Matcha, yuzu, tonka bean
Gohan yuzu mochi (v) Fresh mango

d r i n k S

Asahi beer (330ml)
Sake Hakutsuru Junmai (180ml)
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