osusume
chef's special

WAGYU TEPPAN  475—04VekiRkE 398 dhs
Wagyu beef and vegetables served in teppanyaki style.

WAGYU KUSHI  475—01V#kiReE 123 dhs
A pair of kushiyaki skewers of wagyu beef.

CHUTORO Fatty Tuna &S OTORO  Exira Fatty Tuna KO
Nigiri (2 pc) 58 Nigiri (2 pc) 69
Sashimi (5 pc) 116 Sashimi (5 pc) 138

Please ask us for availability.

SABA MISO NI EEC 43

Mackeral fillet simmered in a miso marinade.

BURIKAMA SHIOYAKI JUn&ighex 52
Salt-grilled fatty yellowtail collar.

SAIMONNANBAN gt —EVEZEF 43

Fried salmon, dressed in a soy dashi vinaigrette.

MINI HARUMAKI STESE 36

Bite sized minced chicken spring rolls.

SUNAGIMONINNIKU TAME  ##FIcAlc<id 32

Stir-fried chicken gizzard with garlic.

TORIKAWA KARA'AGE #&ghsi5(f 28

Seasoned chicken skin chips.

ABURI SHIMESABA  &bLo(E 52
Lightly grilled shimesaba vinegared mackerel fillet.

TORIKAWA PONZU  BRRVEE 28

Braised chicken skin with sliced onion in ponzu sauce.

TAKOYAKI HIEE 38

Bite size batter balls with octopus covered in sauces.

CRISPY CHICKENWINGS FRENSHIT 3¢

Extra crispy marinated chicken wings.

SPICY KARA'AGE EUEESS 43

Kara-age fried chicken covered in a red hot dressing.

KAWAEBI KARA'AGE JIlgENSHIF 36
Whole fried small river shrimp.

SHRIMP CAKE BELALLSHIT 43 SPICY SHIMEJI EUZLHL 04
Minced shrimp paitties served with sweet chili sauce. (SET e e o Ry NN e A
TAKO WASABI feghs 32 EDAMAME SO 97
Bite sized octopus marinated with wasabi sauce. Grilled S

rilled or spicy edamame.

TAKO KARA'AGE el 36

. DAIKON SALAD ARG SY 38
Fried octopus leg.

Shredded white radish with bonito flakes.

[IDAKO KARA'AGE MFIDEHT 36

: HIYASHI TOMATO APURYH 23
Fried baby octopus.

\ Sliced chilled tomato with an onion sauce.

BBQ CORN (2o0r 4) J\—ARF21—FFRK 19/33
(R LASAGNA GYOZA SYZTRF 43 Charred sweet corn with togarashi pepper.
m 70 Beef gyoza with melted cheese and tomato sauce.

SHIO CABBAGE B ey 22
W] GYUTAN SHIOYAKI FIVIRRE 46 Cabbage tossed in a shiodare pepper dressing.
Pan-fried beef tongue slices.

SPICY FRENCH FRIES XUy—o54R7~ 22
Spicy french fries served with garlic mayo dip.

GYU HOSOGIRI 4B 48
& Stripped beef with bell peppers and bamboo shoots.

Al prices are in UAE dithams and are inclusive of all applicable service charge, local fees and faxes.



© TATSUTA CHICKEN

& SHRIMP POPCORN

signature appetizers

SR v 48

Soy-based, garlic ginger marinated fried chicken.

POKE AVOCADO Ry PRAR 55

Tuna or salmon and avocado cubed in a Hawaiian sesame soy
dressing.

INBEDRSS 46
Spicy or regular fried rock shrimp.

SALMON CARPACCIO #—EVAItF3 56

Sliced salmon and avocado carpaccio.

CRISPY SHRIMPROLL  BE&5% 48

Toki style shrimp spring roll served with a sweet chili sauce.

KARAAGE SOFT SHELLCRAB  RZE#BIT 76

Lightly fried soft shell crab served with ponzu sauce.

hot appetizers

GYOZA DUMPLING &7 38
Chicken or vegetable pan fried dumpling.
EDAMAME 3] 23

Salted edamame.

AGEDASHI TOFU BFELER 38

Fresh tofu fried and topped with grated ginger and radish,
scallions and bonito flakes served in a tempura sauce.

VEG. SPRING ROLL FHBEEE 38

Mixed vegetable rolls with sweet chili sauce.

& SEAFOOD DUMPLING  th#&E#B(f 41

Crispy seafood dumplings.
SAUTEED SCALLOP BEEMIL 52

Scallops and veggies sauteed in a teriyaki glaze.

CALAMARI 1WIVIHTF @
Crispy fried squid rings.
YAKIDAMA FHO/FEIY 38

Mixed vegetables in a fried batter ball.

cold appetizers

SALMON TARTARE F—EVAILII

58

Fresh diced salmon and herbs served with ponzu sauce.

CRABSTICK COCKTAIL  Azhv535

43

Crabsticks and cucumber served with tobiko mayonnaise.

© YELLOWTAIL CARPACCIO /\RF DAL/ twF3 56

Thinly sliced yellowtail served in a carpaccio style.

BEEF TATAKI &relc&

58

Medium rare, sliced beef served with ponzu, ginger and scallions.

& SPICY CRAB CRUNCH g&5=

43

Tobiko topped crabsticks, cucumber, tempura batter, and

spicy sauce.

salads

& SENGIRI SALAD BEYSY

48

Signature julienned 18-ingredient salad with sesame dressing

and bonito flakes.

HIIKI TOFU SALAD SRYSY

54

Fresh tofu, hijiki seaweed and avocado on fresh greens with

a soy vinaigrette dressing.

GARDEN SALAD I Tea SR
Fresh greens with soy ginger dressing.

KAISO SEAWEED SALAD g%t3>% 56
Fresh greens topped with assorted seaweeds and a soy
ginger dressing.

& SALMON CARPACCIO  hlltwF3H35 63
Salmon sashimi carpaccio served over leafy greens.
POKE AVOCADO RIPRARYSS 63
Hawaiian style tuna or salmon and avocado over fresh
greens.

soups

© CORN POTAGE T el
Japanese style creamed corn soup.

DOBINMUSHI THEL 47
Assorted seafood soup served in a traditional pot.
SPICY SEAFOOD AUY—g#2-T 47
Assorted seafood in a Thai style spicy broth.

MISO SOUP BRI 12

Tradifional Japanese dashi and miso soup.

@ Chef’s Favourites

Al prices are in UAE dirhams and are inclusive of all applicable service charge, local fees and taxes.



Sl Bl

Tempura Shrimp Roll

Fried Chicken Roll

Aloséko Roll

Spider Roll

maki rolls

e CALIFORNIAROLL #AYZ#V=7% 38

Avocado, crab stick and cucumber.

e BANZAIROLL AV EE: 58

Grilled eel, cucumber and avocado.

® PHILADELPHIAROLL 7437IL747% 55

Smoked salmon, cucumber and cream cheese.

® SALMON SKIN ROLL #RZ& 46

Grilled crispy salmon skin and cucumber.

* TEMPURA SHRIMP  BEX%E 58

The popular roll with shrimp tempura.

e CRUNCHY ROLL IIVFE 55

California roll covered with a crunchy tempura batter.

SPICY TUNAROLL A=V HE 52

Tuna, cucumber, and green onions with a spicy
dynamite sauce.

SPICY SALMON AAI——E & 52

Salmon, cucumber and green onions with a spicy
dynamite sauce.

e FRIED CHICKEN

Fried chicken with tartar sauce.

DS 46

o ALASKA ROLL TIANE 63

California roll topped with smoked salmon.

e PINK TIGER E924H—% 58

Prawn and tempura batter topped over a diced fried
salmon skin, cucumber and avocado roll.

e VEGAN ROLL i 38

Cucumber, takuwan pickles, shiitake mushrooms, and
avocado roll topped with a sesame sauce.

e FURIKAKE ROLL SODNFE 43

Tamago egg omelette, avocado, cucumber, and
tempura kanikama rolled with furikake seasoning.

e BULGOGI ROLL PAImE == 48

Bulgogi beef and lettuce roll.

* JALAPENO ROLL NFRZ3ME 43

Jalapeno tempura rolled with cream cheese and spicy sauce.

® RED HOT CHICKEN L Rviky & 46

Spicy Karaage rolled with cucumber and lettuce.

e SPICY POPCORN  Ry7a-#% 58

Spicy popcorn shrimp, spring onions, cucumber roll.

specialty maki rolls

e VOLCANOROLL Xl 68

Baked shrimp, crabstick and avocado roll topped with
dynamite sauce and tobiko.

e DOUBLE SHRIMP  BEZTIVE 68

Tempura shrimp and cucumber roll layered with shrimp.

e TEMPURA POPCORN X35Ry71-2% 48
Tempura shrimp topped with popcorn shrimp, spring
onions and dynamite sauce.

TRIPLE SALMON Y—EV3EE 65

Salmon, salmon skin and cucumber roll topped with
grilled salmon.

® PANKO ROLL INV#E 68

Tender grilled eel, avocado and cream cheese roll,
breaded with panko and fried for a crisp coat.

SPIDER ROLL A% 64

Crunchy-fried soft shell crab with avocado, rolled in
tobiko.

e GODZILLA ROLL J95% 88

California roll topped with a tender grilled eel.

® Cooked

e CATERPILLARROLL ~ F+2E5—% 68

Tender grilled eel and cucumber roll layered with
avocado.

e BAKED SCALLOP  #iRir%E 68

Baked tender scallops with dynamite sauce dressed
over a California roll.

RAINBOW ROLL LAVR—& 64

California roll layered with fresh tuna, salmon and snapper.

® BEEF STEAKROLL  g&hEs 58

Jalapeno tempura and cream cheese roll topped with
sukiyaki seasoned sliced beef.

CRAZY SALMON  7LAJ—0—%E2% 64

Salmon, avocado, and a spicy sauce rolled and
topped with grilled salmon and salmon roe.

YELLOWTAILNEGIHAMA  x#/1\3% 72

Flamed touched minced yellowtail and tobiko over
yellowtail, avocado, and cucumber.

Al prices are in UAE dirhams and are inclusive of all applicable service charge, local fees and taxes.



sets a la carte
SUShI nigil“i (2 pcs)
SUSHI SAMPLER EYU75— o @ MAGUROS e i 2
;\p;,; ;fljizilr-ilslushi and 4 cuts of C;:igzl_r'o//s. @ SAKE o g %
RE =0 110 X ,
Assorted 10 pcs. of nigiri sushi and 4 cuts of California rolls. = \}'} HAMACHI Yellowtail L\;; 46
31 pcs. of mixed nigiri and California rolls served on boat. ; IKA Squid B 26
ABURI GRILLED SUSH| #\&&at 98 QO TAl Snapper 30
8 pcs. flame grilled salmon, tuna, squid, yellowtail, ~P» TAKO Octopus ] 34
snapper, vinegared mackerel, eel o%d;vlnjg nigiri. @ UNAGI oF i 48
ﬁ\LL ABOUT ROLLS » q g “‘"3:‘ EBI Prawn B 34
cuts each of California Roll, double shrimp roll, triple
salmon roll and panko roll. w IKURA Salmon Roe 177 38
€ TAMAGO  Omelete  EF 24
o - & i 73:737
sashimi * KANIKAMA  Crabstick 24
SASHlMl SAMPLER @J% =f&mst) 98 sashimi et
Selection of 3 kinds, 9 slices of sashimi.
MIX SASHIMI RE REEY) 120 MAGURO  Tuna B 68
Selection of 5 kinds, 15 slices of sashimi. SAKE Sittnen it 48
SASHIMI BOAT RIS FHEEY 280 TAI Snapper 60
Special combination of 7 kinds, 31 slices of fresh sashimi HAMACHI Yellowtail NTF 8
served on boat.
o SHIMESABA  Mackerel L& 52
IKA Squid 58 58
combo e TAKO Octopus ¥ 60
TUNA COMBO <L 118 .
3 cuts each of tuna roll and spicy tuna roll, 2 pcs of tuna hosomaki thin rolis pcs)
nigiri and 4 slices of tuna sashimi.
SALMON COMBO ~ #-&3L 118 TEKKA Tona wE
3 cuts each of salmon roll and spicy salmon roll, 2 pcs of SAKE Soller A 38
salmon nigiri and 4 slices of so/monﬁzo;ﬁ;;@u NEGITORO  Minced Tong B2 v
L NEGIHAMA Vinced elowai #%/'7% 43
pcs. of nigiri, 4 California rolls and 7 slices of sashimi. o Y
COMBINATION BOAT &-SA®) 316 TANSALS BTt ;
11 pcs. of nigiri, 4 California rolls and 16 slices of sashimi L4 OSHINKO Pickled Radish B¥EE 28
served on boat, g NATTO Soybeans ~ MEE 28
g AVOCADO  Avocado THRORE
° TUNA MAYO  Tuna Mayo VFRIE
> KANIKAMA  Crabstick hZh<E
FUTOMAKI  Fatty Roll A5
@ Chef’s Favourites
@ Vegetarion @ Cooked

Al prices are in UAE dithams and are inclusive of all applicable service charge, local fees and taxes.



entrees

TERIYAKI CHICKEN EIIREE 98 dhs
Tender chicken pan-fried with teriyaki sauce.

YAKINIKU BEEF FHA 118 dhs
Thinly sliced beef marinated and sauteed in a yakiniku sauce.

GRILLED SALMON H—EVIUI 118 dhs
Grilled salmon with teriyaki sauce or salted.

MISO BLACK COD RIESBREE 148 dhs
Grilled sweet miso marinated black cod.

CHILLI PRAWN BEFY 148 dhs

Sauteed prawn tossed in our sweet chilli sauce.

teppanyaki

TEPPAN SEAFOOD SPECIAL  BO=ixRNE 220 dhs
Shrimp, scallops, squid, fish and lobster with vegetables.

TEPPAN COMBINATION FrBERARGE 180 dhs
Combination of shrimp, fish, chicken, beef and vegetables.

TEPPAN TENDERLOIN FTV5—01 VikiREE 168 dhs
Beef tenderloin and vegetables served in teppanyaki style.

TEPPAN SHRIMP BEGIRGE 168 dhs

Shrimp and vegetables served in teppanyaki style.

All entrees and teppan yaki are served with miso soup, salad and steamed rice.
BER SMRBEE B TR RIS US55 1,

bento

MAKUNOUCHI BENTO BOAFY 165 dhs

This bento includes assorted Japanese appetizers, braised vegetables, grilled salmon
or miso black cod, tatsuta-age chicken, chili prawn, menchikatsu and your choice of
teriyaki chicken or yakiniku beef with steamed rice.

SEAFOOD SUSHI BENTO Y—J—NERS 175 dhs
Assorted seafood appetizers, sauteed scallops and prawn, grilled fish, seafood and

vegetable tempura, nigiri (funa, salmon, snapper & prawn), California roll and

steamed rice served in two layers of bento box.

TOKI BENTO EERY 240dhs

Three layers of bento include assorted Japanese appetizers, braised vegetables,
beef tataki, miso chicken, kara-age soft shell crab, poke tuna, and your choice
of miso black cod or teppan tenderloin with ikura or unagi eel rice.

All bento are served with sashimi appetizer, miso soup, and salad.
ERLEBRIG. KT TS5

@ Chef’s Favourites

Al prices are in UAE dithams and are inclusive of all applicable service charge, local fees and taxes.



curry rice

Additional toppings ryE>4':
Ontama soft boiled egg ;8% 6,
fried garlic i—U»% 6 or shredded cheese ¥—X 10

€ CHICKEN KATSU FEHVAL— 68

Panko breaded fried chicken on a bed of steamed rice
with Japanese curry.

USUGIRI BEEF BIWE-TAL— 68

Sliced beef over a bed of steamed rice with Japanese curry.

EBI FRY BETZAAL— 72

Panko fried shrimp with Japanese curry sauce over a bed
of steamed rice.

VEGETABLE FxRHL— 58

Japanese curry sauce over assorted vegetables including
aubergine, lotus roots, & bell peppers.

fried rice

@ SALMON H—E VPR 52

Stir fried crispy salmon skin, salmon, and vegetables.

KIMCHEE + LTI 46

Fried rice with spicy cabbage kimchee and chicken.

GARLIC ITAITCIER 32
Stir fried garlic fried rice.

VEGETABLE FFRIER 32
Stir fried fried rice with mixed vegetables.

YAKI MESHI FRIED RICE R 46

Original ® Chicken * Beef ® Shrimp

donburi ricebows

beef &

GYU DON S 68

Sliced beef and onions braised in soy dashi broth topped
with a runny hotspring egg.

€ SPICY GYU DON EUFEFH 68
Spicy beef bowl topped with a soft runny egg.

chicken B
£ ABURI OYAKO DON  sugEF# 58

Bite size grilled chicken and egg over steamed rice.

TERIYAKI CHK DON  &ymgsst 58

Pan fried chicken with teriyaki sauce over steamed rice.

CHICKEN KATSU DON  F#+>ho# 63

Chicken cutlet braised with egg and sauce over steamed rice.

seafood BN

* SALMON IKURA Y=EA175H/H s

Salmon sashimi & salmon roe over sushi rice.

© ¢ POKE AVOCADO Y- 7RORE 78

Tuna or Salmon, and avocado with poké sauce over rice.

@ ¢ CHIRASHI SPECIAL BRE5LER 98

Assorted slices of fresh sashimi over sushi rice.

* NEGITORO F¥hoH 68
Tuna or Salmon, minced, and spring onion over steamed rice.
* YELOWTAILNEGIHAMA &)< 76

Minced yellowtail and spring onion over steamed rice.

EBI KATSU DON AUHYH 72

Shrimp cutlet and eggs braised in a soy and dashi stock

over rice.
TEN DON X 68
Mixed tempura with teriyaki sauce over steamed rice.

© UNADON (single/double) 8% 98/168

Grilled eel over steamed rice.

€7 Chef’s Favourites

e Contains Raw Fish

Al prices are in UAE dithams and are inclusive of all applicable service charge, local fees and taxes.



ramen wheat noodles

& TANTANMEN HELE ] 68

Ramen in a mild sesame broth with minced chicken served

hot or chilled.

KIMCHEE LR 63
Kimchee hot broth topped with chicken and kimchee.
SHOYU BHT—AY 53

Ramen with sliced simmered chicken, boiled egg in a soy
sauce based hot broth.

MISO RIS —AY 58
Served with chicken, egg, corn and beansprouts in a miso

based hot broth.
PAITAN B&m7—AV 58

Rich chicken broth with sliced simmered chicken, boiled egg.

soba buckwheat noodles

fried noodles

YAKISOBA BEZIE 48+

Vegetable ® Chicken +8 ¢ Beef+10 ® Seafood +10

ANKAKE YAKISOBA  HADHEEZIE 72

Crispy noodles topped with assorted seafood and
vegetables in a thick sauce.

BEEF YAKI UDON  £5¢A 68

Stir fried thick udon noodles, beef and mixed vegetables.

udon thick wheat noodles

hot

KAKE MFZIE 43
Soba noodles with a traditional hot broth.

TEMPURA RE5ZE 58
Served in a hot broth with shrimp tempura.

chilled

ZARU 2% 43
Chilled noodles with dipping sauce.

TENZARU XEBZIE 72
Chilled noodles with mixed tempura.

CHA SOBA rEX 48

Green tea noodles with dipping sauce.

hot
KAKE HMF3ER 43
Udon noodles with a traditional hot broth.
TEMPURA K553ER 58
Served in a hot broth with shrimp tempura (2pcs).
NABEYAKI HWREEIEA 68

Served in a pot with shrimp tempura, fish cake, vegetables
and egg.

CHKKATSU CURRY  F+UhYAL—3Eh 63

Chicken cutlet and noodles in a curry dashi soup.

CHICKEN CURRY  FFyAL—5&h 63

Grilled chicken and noodles in a curry dashi soup.

BEEF CURRY FhL—>EN 63

Beef slices and noodles in a curry dashi soup.

chilled
ZARU E25EN 43
Chilled noodles with a dipping sauce.
TENZARU XEB5EA 72

Chilled noodles with mixed tempura.

NOODLE PLUS

RAMEN PLUS

to any Ramen order.

Add 2 pieces of fried chicken karaage, 2 pieces of inari maki
and a side of takuwan pickles to any noodle order.

Add 3 pieces of gyoza, small fried rice and a side of kimchee

27

27

@ Chef’s Favourites

All prices are in UAE dirhams and are inclusive of all applicable service charge, local fees and taxes.



light meals

€& ONIGIRI SET Blcgbtyhk 47

Set of three rice balls with salmon, pickled plum and
bonito flakes served with miso soup.

YAKI ONIGIRI BREHICED 38
Grilled soy sauce flavored rice ball served with miso soup.
TAI CHAZUKE fRED 47
Rice soup with thinly sliced snapper.

SAKE CHAZUKE  #&#x&> 47
Rice soup with flaked salmon.

UNAGI CHAZUKE fgx&El 54
Rice soup with grilled eel.

KIMCHEE ZOSUI  AF#¥tx 47

Rice porridge with kimchee spicy Chinese cabbage and
seafood.

baos

tempura
SHRIMP TEMPURA  BEXRS 56
Battered and lightly fried shrimp.
MIXED TEMPURA RISBEE 48

Assorted seafood and vegetable tempura.

MIXED VEGETABLES BEXI5EAE 43

Assorted vegetable tempura.

CORN KAKIAGE J-VDOLERT 36

Battered and lightly fried corn and mixed vegetables fritters.

yakitori

MISO TOFU RIS/ \A 22
Fried tofu, lettuce, benishoga pickled ginger and miso
sauce.

TERIYAKI CHICKEN B&ufEE/\F 24

Teriyaki chicken, letiuce, benishoga pickled ginger, and
teriyaki sauce.

KARAAGE CHICKEN 544/ \4 24

Karaage fried chicken, leftuce, benishoga pickled ginger,
and spicy mayo sauce.

YAKINIKU BEEF A 27
Yakiniku beef, lettuce, benishoga pickled ginger, and

teriyaki sauce.

CHEESE MENCHI  F=ZXAYF1\4 27

Fried minced meat and cheese patty, lettuce, pickled ginger
and tonkatsu sauce.

EBI FRY IETIANA 32

Fried shrimp, lettuce, benishoga pickled ginger, and
tonkatsu sauce.

SOFT SHELL CRAB VZb+oziVo57134 34
Soft shell crab, lettuce, benishoga pickled ginger, and

spicy mayo.

All yakitori items are served salt seasoning “Shio” style or feriyaki
“Tare" sauce (each skewer).

YAKITORI i3 14
Bite size chicken.

NEGIMA REE 14
Bite size chicken & leek.

TSUKUNE 2<{h 12
Chicken meatballs.

TEBASAKI FRL 12
Chicken wings.

TORIREBA A 12
Tender chicken livers.

YAKITORI PLATTER BERAY 58

5 skewers of assorted kushiyaki chicken.

DOUBLE BAO 2TIINF 46
Your choice of any two chicken, beef or tofu baos.
TRIPLE BAO FIZIVINF 74

Your choice of any three baos.

pickles
TAKUWAN RFE 26
Slightly sweetened pickled radish.
KIMCHEE *LF 28

Spicy Korean styled pickled napa cabbage.

TSUKEMONO MORIAWASE Efisa¢ 26
Mixed pickles.

@ Chef’s Favourites

All prices are in UAE dirhams and are inclusive of all applicable service charge, local fees and taxes.




a la carte

GINGER TOFU STEAK B@4ER7—+ 43

Tofu slices sauteed with ginger sauce.

GARLIC TOFU STEAK  BREICAI(AT—F 43

Tofu slices sauteed with garlic sauce.

HIJIKINI ULER 18

Braised hijiki seaweed.

INGEN GOMA-AE AVT VMR 18

Green beans dressed in a rich sesame sauce.

POTATO SALAD R34 26
Japanese style potato salad.

MOYASHI ITAME LPLYG 38
Stir-fried moyashi bean sprout.

NASU DENGAKU T AHE% 46

Crilled eggplant with sweet miso sauce.

SHIITAKE BATA-YAKI LW eid\akEE 38

Shiitake mushrooms pan grilled with butter and soy sauce.

ENOKI BATA-YAKI ADENZBEE 26

Enoki mushroom pan grilled with butter and soy sauce.

YAKI RENKON REENATA 35
Crisp pan-fried lotus slices served lightly salted.
HIYAYAKKO 71X 28

Creamy chilled fresh tofu topped with grated ginger,
scallions, daikon, and bonito flakes.

KAKI BATAYAKI i \REE 58
Oyster sauteed with butter and soy sauce.

KAKI FRY HIETSA 58
Panko breaded oysters.

OKONOMIYAKI B BEE 58

Japanese style savory pancake with assorted
seafood and vegetables.

CHUIMI o 52

Korean style savory pancake with assorted seafood
and vegetables.

@ Chef’s Favourites

@ \Vegetarian

SUNOMONO B4 38

Vinegared seafood slices with seaweed and cucumber.

MAGURO NATTO X7 OME 38

Diced and dressed tuna with nattou soy beans.

IKA NATTO 1Hh=E 36
Sliced and dressed squid with natfou soy beans.

TORO SALMON Y—EVN\TABEE 48
Crilled salmon belly lightly seasoned with sallt.
SHISHAMO LL»% 27
Crilled smelt with roe.

SABA SHIOYAKI fniRkEE 38

Grilled whole mackerel lightly seasoned with salt.

SANMA SHIOYAKI ShEIERE 38
Salt grilled whole Pacific saury.

BURIKAMA SHIOYAKI Juh&ighs 52

Salt grilled whole yellowtail collar.

SHISHAMO KARA'AGE LL»&E#HIF 32

Fried smelt with roe.

BEEF ENOKI MAKI ADEFNEE 38

Enoki mushrooms wrapped with pan grilled slices of beef.

MENCHIKATSU AVFHY 44

Minced beef coated with panko breading and lightly
fried.

KOROKKE Jayyr 38

Crispy croquette filled with creamy potatoes and minced
beef.

TORIREBA YASAI ITAME %L \&56 38

Stir fried chicken livers and assorted vegetables.

ATSUYAKI BhEE 34

layered and rolled Japanese omelette.

Al prices are in UAE dithams and are inclusive of all applicable service charge, local fees and taxes.





