A5 JAPANESE WAGYU SELECTION
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Chateaubriand Sandwich Sirloin Steak (100qg)
Crispy Tenderloin Cutlet Sandwich Grilled A5 Wagyu Sirloin
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Roast Beef Platter Clay Pot Rice with Wagyu and Black Truffle
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Uniku with Caviar Wagyu Rossini Sushi with Caviar

Roasted AS Eurohana Wagyu with Sea Urchin and Caviar s i AE Roast Beef With Caviar
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STARTERS
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Pickled Cucumber 39 AED Wakame Stems

Marinated Wakame Seaweed Stems 2
Powder Aezall dypadl olSloll Ll Glicws

Sliced Cucumber with Myoga and Shichimi
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B (Boiled) (Grilled)

Edamame 39AED 49AED
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Grilled Stingray fin
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Omakaseya Salad (Seafood)

Chef's Seafood Selection with Ceasar Dressing
9550l guusa (3 godiing O3>0 jol 1S

3 9AED Aburi Menako 4 9AED
Seared Cod Roe
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Potato Salad

Creamy Potato Salad with Sesame and Shiso
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Iburigakko Cheese
Sr‘gahed Pickled Daikon with Cheese.
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Roast Beef Salad

Roast Beef with Sesame Dressing
Sodan Sy e dlalis



SASHIMI/N IGIRI

(3pcs) (2pcs)

3Kinds 8@

Chef's Selection of 3 Fresh Sashimi (3pcs each)
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5 Kinds

Chef's Selection of 5 Fresh Sashimi (3pcs each)
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Omakase Nigiri Platter

Nami Nigiri@ @B ®

Regular Assorted 5 Nigiri Sushi Selections.
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Toku;jo Nigiri & @ §
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Premium Assorted 5 Nigiri Sushi Selections.
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Executive Blue Fin Tuna
Platter (Akami / Ootoro)

Premium Bluefin Tuna Selection
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A5 Wagyu Sushi
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A5 Kurohana Rost Beef (2pcs)
AS Japanese Wagyu Beef Nigiri.
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Wagyu Rossini Sushi 12950

with Caviar (2pcs) E) @
Roasted A5 Kurchana Wagyu with Caviar
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Uniku with Caviar (1pc) @ 139

Roasted A5 Kurohana Wagyu with Sea Urchin and Caviar

(33>l d=aB) LIS zo 5ol

Sashimi | Nigiri

Yellow Tail &

Amberjack
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Red Seabream
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Hokkaido Hotate

Scallops
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Blue Fin Tuna
Akami 8

Lean Bluefin Tuna
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Blue Fin Tuna
Otoro

Fatty t:ma
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Hokkaido Uni® 349:w

Premium Sea Urchin
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Negitoro Gunkan
Minced Fatty Tuna
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Tkura Gunkan &= El

Salmon Roe
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A8 Japanese Roast ]. ]. 9AED Unagi Roll 1 ]. gﬁED bragon Roll 9 9AED
Beef Roll Grilled Eel and Cucumber with Teriyaki Sauce Shrimp Tempura, Avocads Topped with Fried
A5 Wagyu with Cucumber Topped with Wasabi 9‘: L 9‘2" J o Crabstick, Teriyaki Sauce and Mayo
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Special Tuna Roll ]. 2 9AED 3
Blue Fin Tuna Akami, Otoro, Avocado and Mayo Raw Sal with Philadelphia Cheese, Avocado Assorted Fish and Avocado
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Salmon Malt— o\ 59_AED Tekka Maki 59AED
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Ume Shiso Maki X 3 QA_ED Kappa Maki N SSAED Avocado Maki - 35AED
Plum with Shiso Leaf Cucumber -

£ Avocado -
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GRILLED / TEMPURA
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Fluffy Shrimp Tsukune Ebi Tempura (5pcs)
Deep Fried Shrimp Meatballs with Spicy Deep Fried Shrimp Tempura
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Fried Sea Treasure Unagi Kabayaki

Deep Fried Snowcrab with Sea Urchin & Shiso Grilled Eel with Sweet Soy Glaze
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Gindara Saikyoyaki King Crab ( Tempura, Grlllea}

Grilled Black Cod with Sweet Miso Sauce I I
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OMAKASEYA SPECIALS
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= (Of S o%) (King Crab) 99:arp
Grilled Vegetable Platter 49xep Chawanmushi 119
Assorted Grilled Vegetables, vory £gg kol :
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Truffle Butter Potato 3 9AED Tender Chicken Teriyaki 6 9AED
Deep Fried Potato Sauteed With Truffle Grilled Chicken with Sweet Teriyaki Giaze Topped with
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A1
A5 Wagyu Carpaccio AS Wagyu Saikyoyaki ]. ]. 9 AED

Thinly Sliced Wagyu with Dressing (100grams). Miso-marinated Grilled Wagyu.
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CLAY POT
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Tori Gomoku .ZQAED

Seasoned Chicken with Mixed Vegsta.bles
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Salmon and Ikura 99AED

Salmon Topped with Salmon Roe
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King Crab | 69AED

Simmered King Crab
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Wagyu and Black Truffle | YgAED

Wagyu Beef with Black Truffle.

Wagyu Garlic Rice 69AED

(Beef Fried Rice with Garlic)
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Tenjyu - Tempura Rice 9 9AED

Box (6 pes Shrimp Tempura Mushroom and Shiso Leaf)
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Unajii - Grilled EelRice 14 9aep
Box

Steamed I}ice 1 9AED
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Ton Soba 6 9AED

Noodles with Chick
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Ramen (Shoyu or Miso) 79xep
AB Japanese Wagyu Ramen
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Tempura Soba YQAED
Buckwheat Noodles with Shrimp Tempura and Vegetables
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Miso Soup 19:aep
Red Miso
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Assorted Cheesecake 7 9AED
Blackberry, Matcha and Yuzu
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Mochi Ice Cream 3 9AED
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Selection:

Strawberry
Salted Caramel

*+ Matcha

*+  Tiramisu

Tiramisu

Matcha Tiramisu
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Chocolate Tiramisu
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Ice Cream 29aep

Matcha Ice Cream
Lisle p0sS Gunl

Black Sesame Ice
Cream

Vanilla Ice Cream
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