
Lunch Menu 

Raw 
 

Seabass Crudo  
Lime, Shallots, Pak Choi Leaves,  

Yellow Chili, Coriander Cress  
(R, SE) AED 80 

 
Seared Salmon  
Lime Shiso Soy  

(R, S, G, SE) AED 80 
 

Salmon Tartare  
Crispy Rice Cracker  

 (R, S, G, D) AED 75 

Cold 
 

Grilled Romaine Lettuce  
Crispy Shallot, Wafu Dressing  

(SE, S, V, G) AED 60 
 

Seaweed Salad 
Mache, Avocado, Asparagus, Edamame,  

Ginger Miso Dressing  
(V, N, D, S, G) AED 75 

 
Farm Salad  

Mizuna, Pomelo, Shaved Foie Gras,  
Tempura Crisps, Wafu Sauce  

(V, N, D, SE, G, S) AED 75 

Miso Soup 
Wakame, Tofu, Scallion   

(S, D) AED 55 

Spicy Tuna  

Pickled Cucumber, Chili Mayo, Shichimi Pepper 
(S, D, R, SE, G, E) AED 65 

 

Mixed Vegetable 

Carrot, Cucumber, Kimchi, Pickled Daikon  

(VG, S, G) AED 45 

 

Nigiri Sushi 2pcs/Sashimi 3pcs 
 

Sake Salmon (S, R, G) AED 45 

Suzuki Seabass (S, R, G) AED 45 

Unagi Fresh Water Eel (S, G) AED 50 

Large Plates 

Potato And Quinoa Dumplings 
Katsu Curry Sauce, Chicory, Pickled Shimeji  

(V, G, D) AED 95 
 

BBQ Tofu & King  
Oyster Skewers  

Green Onion, Pearl Barley 
(V, N, D, S, G) AED 110 

 
Cauliflower Steak 

Teriyaki, Wasabi Peas 
(V, D, G) AED 95 

Seabass 
Burnt Tomato, Ginger Relish  

(D, S) AED 190 
 

Crispy Tempura Shrimp  
Green Pea, Wasabi, Chili Dip 

(G, D, SF, E) AED 190 
 

Miso Black Cod  
Hoba Leaf  

(G, S, D ) AED 190 
 
 

Cut Of the Day  
Available on Request 

(D, G, E) AED 210 
 

Roast Miso Baby Chicken  
Chili, Lemon, Seasonal Mushroom  

(D, S, G ) AED 175 
 

Wagyu Burger  
White Miso, Noire Brioche Bun,  

Cheddar, Sesame Dressing 
(D, S, G, SE ) AED 125 

 
Angus Short Rib  

Sweet Soy, Ginger, Green Onion   
(D, S, G ) AED 175 

Prawn Tempura  

Avocado, Takuwan  

(SF, G, D, SE, S, E) AED 70 

 

California 

Taraba Crab, Cucumber, Avocado, Tobiko  

(D, SF, R, S, G, E) AED 70 

 

Warm 
 

Edamame 
Sea Salted Or Chili Butter  

(S, G, D, V, VG) AED 30 
 

Chicken Oyster Skewers  
Yuzu Kosho Honey  
(D, N, S, G) AED 75 

 
Crispy Fried Squid  

Chili Lime  
(D, G, E) AED 65 

 
Eggplant & Spinach Gyoza  

Spicy Wafu  
(V, SE, S , G) AED 55 

 
Cauliflower Karaage  

Shichimi Ponzu Mayonnaise 
(D, V, SE, E, S, G) AED 45 

 
 

Choose from a Selection of 2 Small Plates  
and 1 Large Plate for AED 139 

Small Plates 

Lunch Menu Add-ons 

6 Piece Nigiri Set  
(S, SF, R, G) AED 145* 

 

2 Roll Mixed Maki Set  
(S, SF, D, G , R, SE, E) AED 135* 

 
Wagyu Beef Cheek Gyoza  

Spicy Wafu  
(G, S, SE, E, G) AED 90 

 
 

Roasted Lobster  
Shiso Ponzu Butter  

(D, SF, S, G) AED 490* 
 

Lamb Cutlet 
Gochujang, Sesame Cucumber  

(D, S, SE) AED 185* 
 

Edamame Pasta  
Truffle, Green Peas & Fava  

(V, D, S) AED 110 

Maki Roll 

All prices are in UAE Dirhams and inclusive of 7% Municipality Fees, 10% Service Charge and Value Added Tax. 

Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Contains Gluten (G), Contains Sesame (SE),  

Contains Shellfish (SF), Contains Dairy (D), Contains Egg (E), Contains Soy (S), Vegan (VG), Raw Food/Crude (R)  

Please inform your server of any allergies or intolerances.  

All items marked with an asterisk (*) are available on the Half-Board program at a supplement charge. 
 

Triple Cooked Hand Cut Chips, Nori Seasoning (V, G) 
Truffle Potato Puree (V, D) 

Grilled Gai Lan, Garlic (V, D) 
Maitake Mushroom, Truffle Butter Ponzu (V, D) 

Green Salad Bowl (V) 
Garlic Rice 

AED 35 each 

Sides 

Olive Béarnaise (E, D) 
Morel Mushroom Jus (D) 

Black Pepper-Vanilla Jus (D) 
AED 12 each 

Sauces 

Sharing Style Japanese Izakaya 




