
“Participate and enjoy an authentic and exclusive 
experience Under the patronage of our culinary artists”

A LA CARTE MENU



Dear guest, we kindly request you to inform us if you or any of your guests have an allergy or dietary restrictions  
to any of the menu items in order to accommodate your request.

All prices are in AED and are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

 Soya sauce    Sesame seeds    Vegetarian    Dairy products

 Seafood    Crustacean    Spicy

ZENZAI (Appetizers)
Edamame   					       30
Green Beans of Japan served with tongratse & salt.

Agetori   					       45
Glazed Skewered chicken with homemade teriyaki sauce.

Gyoza mix   				      40
Pan fried chicken, beef and seafood with ponzu sauce.

Maguro tataki   		                  	   65
Pan seared sako tuna, tempura crumbs and ponzu.

Shake tataki   					       55 
Pan seared top loin Norwegian salmon,sweet miso, 
tempura crumbs and ponzu.

Prawn tempura        					       70
A Japanese dish of prawns dipped in batter and deep fried.

Vegetable tempura    	   				      50 
A mixed vegetables batter dipped and deep fried.	

SU-PU (Soup)
Miso soup  				                               35
A traditional Japanese soup with wakame, tofu and spring onion.

Chicken Clear Soup   	                  			     35
A clear consommé of chicken with mushroom, spring onion                                                 
oba leaf and fried onions.

Hibachi Clear Soup			          	                                   35
A clear consommé of beef with mushroom                                                               
spring onion, oba leaf and fried.
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MEN TSUYU
Shoyu Ramen    						      155
A noodle soup shitake, spring onion, nori tempura
grilled chicken, boiled egg, snow peas.

Gyu Ramen    	 					     165
A noodle soup shitake, spring onion nori, tempura beef,  
boiled egg, snow peas.

Miso Ramen    		                   			   170
A noodle soup shitake, spring onion, nori, tempura salmon,  
boiled egg, snow peas.

SARADA (Salads)
Hiyashi  					     70
Goma dressing & avocado.

Kaiso  		                                 70
Nori and wafu dressing.

Kani   					     55
Fresh Crabmeat, tobiko, iceberg, tempura crumbs  
and QP(Japanese mayonnaise).

Dynamite Shake   			   50
Tempura crumbs, dynamite QP iceberg, rucola and radicchio.

Hibachi Salad 						      30
Iceberg, frisee, lollo rosso, cherry tomato red radish, carrot,  
celery with ginger dressing.
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Teppanyaki Single Order Menus
Combination for one person where you can delight yourself with marinated 
selection of meat cut, fish and poultry dishes along with vegetables, cooked on 
the Teppanyaki table, served with Japanese steamed Rice and dipping sauces. 

Yoritomo-US Tenderloin Beef    		  230 
200g grams tenderloin beef with all the sealed in savory juices,  
marinated to perfection.	

Yoritsune-Rib eye    		  185
300 grams Rib Eye Steak Perfect center cut from the eye of the rib. 	

Morikuni-Salmon       	 150
200 grams cut of Norwegian salmon.	

Koreyasu- Hammour      	 150
freshly sliced hammour.

Takauji - Chicken breast     			   120
200 grams of chicken breast or chicken thigh. 

Chikuma-Wagyu Rib Eye                         	                                          395
300 grams of grade 6 wagyu beef.  

Hokkaido Scallop   	 180
Imported Japanese scallop all the way from Japan. 

Yaki Soba/Udon     	                                                                                     110
Japanese grilled noodles.
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Teppanyaki Moriawase Set Menus
Teppanyaki Moriawase Set Menu is a culinary combination for one person 
where all the dishes in the course  will walk you through our Japanese journey 
with  Miso soup, Hibachi salad and Prawn appetizer, Main Courses, Fried Rice 
and Mix Vegetables, cooked on the Teppanyaki table and complimentary with 
dipping sauces.

Kamakura (Black Angus & Tiger Prawns)    		  245

Ashikaga (Chicken Thigh or Breast &Tiger Prawns)    	 195

Tokugawa (Norwegian Salmon & Tiger Prawns)    		  185

Hitetada (Tiger Prawns and Scallop)    			   195

Side orders for Teppanyaki
Egg fried rice 				    20

Vegetable fried rice  				    20

Seafood fried rice   				    45

Chicken fried rice				    35

Mix fried rice			   	 40

Mix vegetables   	 		  	 30

Sliced/chopped garlic 100 grams  				    20
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Sushi Nigiri & Gunkan
*Served with soya sauce 1pc per order*

Shake Toro - salmon belly 				    35
Counter part of tuna the tastier part of salmon.

Maguro - tuna 				    35
Freshly cut yellowfin tuna.

Ebi - cooked ebi	 			   35
Prawn cooked in dashi stock served with traditional 
wasabi and Gari.

Unagi - broiled eel 				    45
Torched bbq eel.

Hamachi - yellow tail 				   50
Pacific yellow tail served with wasabi and Gari.

Hatta - hammour 				     40          
White fish sliced. 

Tobikko Gunkan - flying Fish roe   			   40
  

Ikura Gunkan - salmon roe                				    45    

Hirame - fresh halibut 			    		  50
Flat white fish. 

Hotategai (Hokkaido scallop) 			  45

Sushi Moriawase 						      255
One taste of each nigiri and gunkan on the menu.
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SASHIMI 
*Served with soya sauce 4pc per order*

Shake -Salmon 					     65

Maguro -Tuna 					     65

Hamachi - yellow tail 				   90

Ika - cuttlefish 					     50

Hatta -hammour                        					     75

Hirame - halibut 				     90

Hotategai -scallop 				     85

Temaki 
*Hand rolled maki 3 pc per order*

Salmon Temaki    					     55

Maguro Temaki    				    	 45

Unagi Temaki    					     50

California Temaki    				    40
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MAKI MONO
*Served with soya sauce 8 pcs per order*

Dragon roll   						      75
Tempura prawn, avocado, eel, ebi, tobiko, QP, kabayaki.

Alaskan roll   				    75
Avocado, crumbs, spicy QP, Philadelphia, salmon.

Torched maki   				    60
Tempura prawn, avocado, kani, QP, kabayaki, salmon.

Rainbow maki     				    75
salmon snapper, tuna, cucumber, kani, avocado. 

California roll              				    50 
Cucumber, kani, avocado, Tobiko, QP.

Spicy salmon roll       				    50
Spring onion, salmon, roasted sesame seed, spicy QP.

Spicy tuna rol       				    50
Spring onion, tuna, avocado, spicy QP.

Philadelphia roll      				    65
Cheese Philadelphia, avocado, kani kama.

Geisha maki     				    65
Ebi, salmon, cucumber, unagi, avocado, Tobiko, QP.
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MAKI MONO
*Served with soya sauce 8 pcs per order*

Spicy ten maki       			   45
Chili flakes, tempura prawn, avocado.

Crunchy Unagi ten       				    60
Eel, tempura crumbs, shrimp tempura.

Age maki       				    75
Unagi, avocado, ebi, kani, coriander.

Avocado maki   				    45
Avocado, black sesame.

Roda special    			   60
Wasabi ko, Unagi, kani, salmon, hammour.

Bustan special        					     70
Prawn tempura, Philadelphia cheese kani Kama,  
dynamite QP, tempura crumbs.

Desseto (Dessert) 
Ice cream scooped						      20

Flambé teppan ice cream (Alcohol)					     35

Buns								        35

Fluffy cheese cake 						      35


