Y

OMAKASE-YA
DUBAI

produced by
HAKATA SHOTEN
JAPAN



SEASONAL
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Assorted 5 Kinds of Appetizers

Bamboo Tube Chawanmushi

. Steamed Egg Custard in Bamboo Tube with
. Salmon Roe, Savory Sauce, Caviar and Yuzu

Uniku with Caviar §&
Seared Wagyu Uni Gunkan with §
Caviar and Gold Leaf -

Clay Pot Rice with Wagyu and
Black Truffle

Chilled Simmered Abalone Assorted

SRR

Wagyu Saikyo Yaki

Charcoal Grilled Kurohana Wagyu with :
! ) Saikyo Miso, Wrapped in Magnolia Leaf

Fried Sea Treasure
\_ Tempura Sea Urchin & Snow
*  Crab Wrapped in Shiso Leaf

\} ) ? Chilled Simmered
# | Abalone

Crilled Seasonal Vegetables
with Abalone Liver Butter Sauce

Crilled Seasonal Vegetables with Abalone
Liver Butter Sauce

Chilled Simmered Abalone
Assorted

Assorted Sashimi

Assorted Sashimi

Matcha Tiramisu
Matcha with Creamy Mascarpone Layers.




PREMIUM

COURSE MENU
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Wagyu Roast Beef

Roasted A8 Japanese Wagyu Beef 4
with White Onion Sauce. ;

Blue Fin Tuna Set

Tuna nigiri & Tuna Sashimi.

Sea Urchin Chawanmushi

Steamed egg custard with Sea Urchin

Ebi Tempura & Unagi Kabayaki

Shisho Leaf Tempura, Shrimp Tempura, Grilled Unagi and
Atsuyaki Tamago

3 Kinds Gunkan

Salmon roe gunkan , Sea urchin
gunkan , Negitoro (Tuna) with
spring onion gunkan

Matcha Tiramisu

Matcha with creamy mascarpone layers.

Wagyu Egg Soup




SPECIAL
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9 Kinds Appetizer

Chicken Nanbanzuke,Boiled Shrimp ,Unagi ,
Atsuyuki Tamago ,Mozarella Cheese Mentaiage ,
AB Roast Beef , Roast Beef with Cream Cheese
,Seared Scallops , Salmon Temari

Blue Fin Tuna Set

Tuna nigiri & Tuna Sashimi.

Sea Urchin Chawanmushi

Steamed egg custard with Sea Urchin
Chicken Breast , Shrimp & Mushroom in Tea cup.

Grilled King Crab with
Sirloin Steak

3 Kinds Tempura Moriawase

Shrimp , Shiitake Mushroom , Shiso Lea:
Tempura §

Soba or Ramen

Zaru Soba -
(Chilled soba noodles served with dipping
sauce.)

« Kake Soba
( Hot soba noodles in light soy-based broth.)

+ Shoyu Ramen
(Soy sauce-based broth with egg noodles,

MatCha Tlramlsu Wagyu beef, naruto fish cake, and boiled egg.)

Matcha with Creamy Mascarpone
Layers.

Miso Ramen
(Savory miso broth with egg noodles, Wagyu
beef, naruto fish cake, and boiled egg)



CHEF RECOMMENDATION
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A5 Wagyu Chateaubriand

Cutlet Sandwich
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AS Japanese Wagyu Sirloin Steak
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AS5 Japanese 'Kurohana Beef’

. Roast Beef
\II (A5 Japanese 'Kurohana Beef Roast beef )
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Clay Pot Rice with Wagyu
and Black Truffle
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Uniku with Caviar ]. 3 9AED Wagyu Rossini Sushi ]. OgAED
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OMAKASEYA SPECIALS
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Crilled Vegetable Platter 3 9AED
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Truffle Butter Potato
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Dashimaki Tamago (@
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A5 Wagyu Saikyoyaki
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STARTERS

NP
Edamame (Yuzu Salt, Z 6AED Wakame Stems Z 6AED
Truffle Salt,Wasabi Soy Sauce,) @ ?olSI ol &ylEaes @
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Simmered Seasonal Z 9AED
Vegetables @

®E
Smoked Foie Gras Z 3 9AED
Marinated in Saikyo Miso
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Omakaseya Salad 79AED Roast Beef Salad
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s56dly ol go dpapyS Uolly Aol



GRILLED / TEMPURA
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Gindara Saikyoyaki 89AED King Crab ( Tempura, Crilled ) ]. 2 9AED
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Shrimp Tempura
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(2pes) (8pes)
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Fluffy Shrimp Tsukune

Fried Sea Treasure
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Abalone Steak With
Liver Butter
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ROLLS
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Shrimp Tempura Roll
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Unagi Roll
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Philadelphia Salmon Roll |
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TekkaMaki  40azep  SalmonMaki  39aep
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Ume Shiso Maki 39AED Kappa Maki ZQAED Takuan Maki 2 9AED
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CLAY POT
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Steamed Bice ]. 9AED
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Wagyu Garlic Rice 59AED
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Tenjyu - Tempura Rice Box 76AED
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Grilled Eel Rice Box 129:ep
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RAMEN / SOUP
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Tori Gomoku®
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Salmon and Ikura
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and Black Truffle ]. 39AED
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RICE BOX
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Miso Soup
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Ramen ( Shoyu or Miso)
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Tori Soba
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Tempura Soba
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DESSERT
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Matcha Tiramisu 39aep
Chocolate Tiramisu 3 9AED
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Vanilla Ice Cream 2 9AED
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Matcha Ice Cream Z 9 AED
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Mochi Ice Cream 39AED

Selection:

Strawberry

Matcha

Salted Caramel

Tiramisu




