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NAGOMI

OMAKASE COURSE y
AED 399 N

Sake Avocado Tart \4/‘
Cooked salmon tartare with avocado, v
japanese mayo, fresh microgreens and tobiko caviar

Assorted Grilled Vegetables
Grilled eggplant, capsicum, asparagus,babycorn,eryngi,
shittake mushroom and cherry tomato.

Ikura Chawanmushi
Steamed egg custard with shrimp , chicken & mushroom with salmon roe in tea cup

Sake Ova Roll with Wasabi Cream

Crispy shiso leaf with raw salmon and creamy wasabi sauce

Grilled Black Cod

Grilled black cod fish marinated in saikyo miso sauce

AS Roast Beef Platter
Roasted AS Kurohana wagyu with white onion sauce

3 Kinds Sushi & Miso soup

Minced ootoro tuna Salmonroe & Sea urchin gunkan & Miso Soup

Matcha Tiramisu or Chocolate Tiramisu

Castella cake with mascarpone cream cheese layers




TAKUMI

OMAKASE COURSE

AED 499

3 Kinds Appetizer

AS roast beef with yakiniku sauce , cucumber wakame snowcrab , tofu with saikyo miso sauce

Snow Crab - Potato Salad

Snow Crab Potato salad

King Crab Chawanmushi

Steamed egg custard with shrimp , chicken & mushroom with king crab in tea cup

Snow Crab Japanese Egg Omelette
Japanese rolled omelette with snow crab , with Dashi shiro -an sauce

King Crab and Snow Crab Seiro Mushi
King crab and snow crab, gently steamed in a Bamboo Box, Served with three

signature dipping sauces: herb butter, creamy cheese, and chili garlic sauce

Snow Crab - Sushi Platter
Snow crab sushi roll , nigiri & gunkan

Grilled King Crab & Snow Crab Tempura

Crispy snow crab tempura , grilled king crab and mushroom tempura

Matcha Tiramisu or Chocolate Tiramisu
Castella cake with mascarpone cream cheese layers




KIWAMI

OMAKASE COURSE

AED 599

9 Kinds Appetizer
Chicken nanbanzuke, Scallops, Shrimp, Salmon roe , Unagi tamago, Mozzarella cheese mentaiage, A5
roast beef with cream cheese & tomatoAS roast beef with white onion sauce, and Salmon temari

Ikura Chawanmushi
Steamed egg custard with shrimp , chicken & mushroom with salmon roe in tea cup

Assorted Grilled Vegetables

Crilled eggplant, capsicum, asparagus,babycorn,eryngi, shittake mushroom and cherry tomato.

CGrilled King Crab & A5 Wagyu Sirloin Steak
King Crab & A5 Japanese wagyu

Sashimi Platter
Tuna sashimi, Salmon sashimi, Amberjack sashimi Scallops with salmon roe

Tempura Moriawase

Shrimp tempura , Mushroom tempura & Shiso leaf tempura

A5 Wagyu Kimchi Cheese Roll

ASb Japanese wagyu with kimchi, served in sizzling in creamy cheese

Matcha Tiramisu or Chocolate Tiramisu

Castella cake with mascarpone cream cheese layers




OMAKASE COURSE RS2

AED 699 -

5 Kinds Appetizer

Crab miso cream cheese , Simmered seasonal Vegetables,
Smoked oyster with shimeji mushroom ,A5 roast beef with wasabi-an sauce , Uzaku eel with pickled cucumber

Uniku Caviar
Seared A5 Japanese wagyu sea urchin and caviar sushi sprinkled with gold dust

Ikura Chawanmushi
Steamed egg custard with shrimp , chicken & mushroom with salmon roe in tea cup

Assorted Grilled Vegetables
Crilled eggplant, capsicum, asparagus,babycorn,eryngi, shittake mushroom and cherry tomato.

Fried Sea Treasure
Deep fried snowcrab with sea urchin and shiso

Sashimi Platter

Tuna sashimi, Salmon sashimi, Amberjack sashimi Scallops with salmon roe

Grilled Black Cod

Crilled black cod fish marinated in saikyo miso sauce

Wagyu Saikyoyaki

A5 Kurohana wagyu with saikyo miso sauce cooked in magnolia leaf

Clay Pot Wagyu with Black Truffle
AS5 Japanese wagyu beef with black Truffle and mushroom cooked in claypot

Matcha Tiramisu or Chocolate Tiramisu

Castella cake with mascarpone cream cheese layers




