RAYIO

LUNCH ONLY

STARTERS

Shrimps and baby spinach, yuzu, parmigiano and truffle oil

Cirispy rice with spicy tuna tartare

MAIN COURSE

Select one main course between chicken and sea bass

Corn-fed chicken breast, truffle teriyaki sauce and corn puree

Girilled sea bass, shimeji mushroom and dashi consomme

SIDES

Japanese coriander rice

DESSERT

Cheesecake brulee and mandarin sorbet (N)

AED 265 per person

(A) Alcohol | (N)Nuts | (S) Shellfish | (G) Gluten Free | (D) Dairy Free | (E) Egg Free | (V) Vegetarian
All prices are in UAE Dirhams and inclusive of 7% Municipality fees, I0% service charge and Value Added Tax.
We use seasonal produce from trusted regional suppliers to reduce our carbon footprint.



RAYIO

STARTERS

Salmon tataki, miso karashi sauce (A)
Seabass sashimi, dried miso and yuzu juice

Crispy rice with spicy tuna tartare

MAIN COURSE

Wagyu beef tataki, kayto sauces (A)
Saikyo miso black cod (A) (G)
Tuna sashimi salad, Kayto dressing

SIDES

Japanese mushrooms
White rice

DESSERT

Cheesecake brulee and mandarin sorbet (N)
Mochi selection (N)

AED 350 per person

(A) Alcohol | (N)Nuts | (S) Shellfish | (G) Gluten Free | (D) Dairy Free | (E) Egg Free | (V) Vegetarian
All prices are in UAE Dirhams and inclusive of 7% Municipality fees, I0% service charge and Value Added Tax.
We use seasonal produce from trusted regional suppliers to reduce our carbon footprint.



RAYIO

STARTERS

Seabass sashimi, dried miso and yuzu juice
Salmon tataki, miso karashi sauce (A)

Cirispy Rice with Spicy Tuna Tartare

MIDDLE COURSE

Lobster salad

Rock shrimp tempura with creamy spicy sauce

MAIN COURSE

Josper Oven Octopus, antibucho sauce, celeriac puree
Black cod with caramelised Miso sauce
Wagyu beef. Kayto sauce

SIDES

Coriander Rice with Shrimps and Lime
White rice

Seasonal vegetables

DESSERT

Cheesecake Brulee and Mandarin Sorbet
Mochi Selection

AED 450 per person

(A) Alcohol | (N)Nuts | (S) Shellfish | (G) Gluten Free | (D) Dairy Free | (E) Egg Free | (V) Vegetarian
All prices are in UAE Dirhams and inclusive of 7% Municipality fees, I0% service charge and Value Added Tax.
We use seasonal produce from trusted regional suppliers to reduce our carbon footprint.



