SUSHI & SASHIMI

MAKIMONO ROLLS

AED
CALIFORNIA Crab Stick, Avocado, Cucumber, Shiitake, Mayonnaise, Tobiko 50
SPICY SALMON Salmon, Avocado, Cucumber, Spicy Mayonnaise, Yuzu Tempura Flakes 55
SPICY TUNA Tuna, Avocado, Cucumber, Spicy Mayonnaise, Yuzu Tempura Flakes 65
EBI TEN MAKI Prawn Fritters, Avocado, Cucumber, Egg, Aonori, Mayonnaise 65
SPICY SEAFOOD ROLL (#) Tuna, Salmon, Seabass, Avocado, Cucumber, Tobiko, Mustard Mayonnaise 65
PHILADELPHIA ROLL Smoked Salmon, Crab Stick, Avocado, Cucumber, Cream Cheese, Mayonnaise 65
GINDARA MISO YAKI ROLL Grilled Black Cod, Cucumber, Egg, Mizuna, Mayonnaise 65
SOFT SHELL CRAB Egg, Cucumber, Leeks, Gobo, Bonito Flakes, Mayonnaise 70
TUNA AVOCADO ROLL (#) Tuna, Avocado, Cucumber, Cream Cheese, Passion Fruit Wasabi Dressing 80
NEGI TORO IKURA ROLL (#7) Medium Fatty Tuna (Chutoro), Salmon Roe, Leeks, Shiso 90
UNAGI (BBQ EEL) ROLL Egg, Avocado, Cucumber, Crab Stick, Tobiko 120
VEGETABLE ROLL (#) (H) (V) (N) Pakchol, Bean Sprouts, Carrot, Cucumber, Leeks, Mizuna 40
Sweet Potato, Sesame Sauce

CHICKEN NAMBAN ROLL (#) Chicken Thigh, Lettuce, Cucumber, Mizuna, Pickled Burdock 65

Spring Onion, Japanese Mayonnaise Dressing
NATTO BAKUDAN ROLL (#) Tuna, Salmon, Fermented Soy Beans, Cucumber, Egg, Onion 65

Pickled Radish, Mustard, Sesame Seeds, Aonori, Tempura Flakes
CHICKEN CHEESE KATSU ROLL Chicken Thigh, Avocado, Cucumber, Carrot, Leeks, Cream 65
Mozzarella Cheese, Caesar Dressing
WAGYU KATSU ROLL (#;) (N) Panko crumbed Wagyu, Cabbage, Carrot, Cucumber, Egg 75
Lollo Rosso, Spring Onion, Sesame Sauce
SUSHI TEMPURA ROLL (#7) Deep fried Sushi Roll with Salmon, Seabass, Crab Stick, Avocado 80
Cucumber, Spring Onion, Shiso, Sesame Seeds, Yuzu Pepper Sauce
KANI TEMPURA ROLL Deep fried Sushi Roll with King Crab, Avocado, Cucumber, Egg 90
Mayonnaise, Tobiko

SASHIMI 5 slices / NIGIRI SUSHI 2 pieces

Sashimi / Nigiri Sashimi / Nigiri
SEABASS Suzuki 80/ 40 SEABREAM Kurodal 90/ 40
SCALLOP Hotate 90/ 45 YELLOWTAIL Hamachi 120/ 55
SALMON ROE lkura 125/ 65 BOTAN EBI Sweet Shrimp 140/ 90
CHUTORO Medium Fatty Tuna 165/ 65 UNAGI Eel 125755

CHEF'S SELECTION PLATTERS

SASHIMI PLATTERS SUSHI PLATTERS

KIKU 5 kinds of Sashimi 165 KIKU 5 kinds of Nigiri and 3 Maki 140
UME 10 kinds of Sashimi 250 UME 10 kinds of Nigiri and 6 Maki 225
SUSHI AND SASHIMI PLATTERS !

HARU 3 kinds of Sashimi, 5 kinds of Nigiri, 3 Maki / Chef's Selection 165
NATSU 5 kinds of Sashimi, 8 pieces Nigiri, 6 Maki / Chef's Selection 365
FUYU 7 kinds of Sashimi, 12 pieces Nigiri, 12 Maki / Chef's Selection 430

(#7) New Menu, (V) Vegetarian, (H) Healthy Option, (N) Nuts
Gluten free items are available upon request.
All prices are in UAE Dirhams and are inclusive of 10% service charge, 6% tourism fee, 4% municipality fee and value added tax.
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MENU

Chef de Cuisine TAKASHI ANDO



STARTERS

EDAMAME (V) (H) Japanese Beans, Salt

MISO SOUP (H) Tofu, Seaweed, Spring Onion, Mushroom

SPICY CHICKEN PONZU SOUP Chicken Breast, Seasonal Vegetables, Egg, Chili, Bamboo Shoots
SEAFOOD SOUP (H) Seafood of the Day, Seasonal Vegetables

CHICKEN HARUMAKI (#7) Chicken Spring Roll with Cabbage, Carrot, Shiitake, Celery, Spring Onion
HOTATE EBI GYOZA Pan fried Dumpling with Prawn, Scallop, Shiitake, Onion, Cabbage

AED
40

45
50
55
50
65

TOFU AND WAKAME SALAD (V) (H) (N) Bean Curd, Seaweed, Avocado, Onion, Cucumber, Sesame Dressing 75

SEAFOOD SASHIMI SALAD (H) Mixed Seafood, Asian Leaves, Carrot, Celery, Mustard Balsamic Dressing 105

KANI SALAD (H) King Crab, Avocado, Asian Leaves, Cherry Tomato, Corn, Apple Ginger Dressing

PRAWN OR LOBSTER NOODLE SALAD (#;) Panko crumbed Prawn or Lobster, Rice Noodles, Broccol
Cherry Tomato, Lime Dressing, Wasabi Honey Mayonnaise

INTERMEDIATE

VEGETABLES GOMA SHOYU YAKI (V) Grilled Seasonal Vegetables with Sesame Soy Sauce
JAPANESE SWEET POTATO AND PUMPKIN TEMPURA (#7) (V) Vegetable, Shishito, Tempura Sauce
CALAMARI PIRIKARA ITAME () Stir fried Squid, Capsicum, Baby Corn, Onion, Sweet Chili Sauce

NASU SHISHITO TORI MISO ITAME (#7) Stir fried Japanese Eggplant, Sweet Chili Pepper
Minced Chicken Thigh, Sweet Miso Paste

EBI KARASHI MISO ITAME () Stir fried Prawns, Garlic, Hot Chili Miso Paste

TEPPAN WAGYU USUYAKI (#7) Sliced Wagyu Teppanyaki, Leeks, Garlic, Miso Ginger Sauce
LOBSTER CREAM CROQUETTE Deep fried Panko crumbed Lobster, Corn, Onion, Miso Cream Sauce
GRILLED LOBSTER Grilled Lobster, Garlic Mayonnaise, Seasonal Vegetables

EBI TEMPURA Prawns, Tempura Sauce

TEMPURA PLATTER Prawn, Seabass, Vegetables, Tempura Sauce

BLUEFIN TUNA (1)

SUSHI OR SASHIMI 2 pieces Nigiri Sushi or 5 slices Sashimi

BLUEFIN TUNA TATAKI (N) Slices of seared Tuna, Japanese Leeks, Onion, Sesame Ponzu Sauce
BLUEFIN TUNA AND AVOCADO SALAD (N) Sweet Sesame Soy Sauce

BLUEFIN TUNA NAMBAN YAKI Kyushu Style pan fried Tuna with Mustard Mayonnaise

BLUEFIN TUNA STEAK with Ginger Butter Soy Sauce

Tori No Su Tasting Menu Chefs Selection from the Menu
Chef's Omakase chrefs Special Created Menu

(#7) New Menu, (V) Vegetarian, (H) Healthy Option, (N) Nuts
Gluten free items are available on request.

115
95/ 140

AED
65

65
75
75

80
90
140
150
170
170

AED

50/ 105
115
115
125
125

380
630

All prices are in UAE Dirhams and are inclusive of 10% service charge, 6% tourism fee, 4% municipality fee and value added tax.

ORGANIC SALMON (%)

SUSHI OR SASHIMI 2 pieces Nigiri Sushi or 5 slices Sashimi

SALMON MISO MAYO YASAI YAKI Grilled Salmon, Shimeji, Shiitake, Garlic

SALMON MISO YAKI Grilled Salmon Belly marinated with Miso

SALMON BUTTER YAKI Pan fried Salmon, Pakchoi, Sweet Potato, Onion, Butter Soy Sauce
SALMON AND CHEESE HASAMI-AGE (N) Panko crumbed Salmon, Cream Cheese, Cabbage

Sesame Miso Sauce

AUSTRALIAN MASTER KOBE BEEF

AED
45/ 95

120

95
105
105

SIRLOIN 7/ TENDERLOIN

KOBE TERIYAKI Grilled Kobe, Seasonal Vegetables, Teriyaki Sauce 100 grams

KOBE ROASTED PRIME CUT Japanese Plum Ginger Sauce or Pepper Sauce 100 grams

MAIN DISHES

DUCK KUWAYAKI (#7) Duck Breast, Japanese Leeks, Sweet Soya Sauce

SABA MISO-NI (#7) Japanese Mackerel, Aka Dashi Miso, Ginger

SUZUKI ORANGE MISO SAUCE (#7) Pan fried Seabass, Seasonal Vegetables, Miso Paste
CHICKEN TERIYAKI Grilled Chicken Thigh, Seasonal Vegetables, Teriyaki Sauce

BEEF MOMIDARE YAKI (#7) Stir fried Beef, Onion, Eringi Mushroom, Honey Ginger Sauce
WAGYU AND FOIE GRAS ROLL Sliced Beef, Sweet Potato, Beetroot Teriyaki Sauce

HAMACHI KAMA WAFU STEAK (1) Yellowtaill Cheek, Asparagus, Sweet Potato, Ginger Butter Sauce

GINDARA MISO YAKI Grilled Black Cod marinated with Miso
WAGYU SIRLOIN TERIYAKI Grilled Wagyu Sirloin, Seasonal Vegetables, Teriyaki Sauce
CRISPY LOBSTER Deep fried Lobster with Pommery Mustard Mayonnaise

SHOKUJI | Rice Noodle Dishes

GARLIC RICE (V) Egg, Carrot, Spring Onion, Zucchini

CHICKEN KIMCHI RICE Chicken Thigh, Egg, Shiitake, Carrot, Onion, Spring Onion, Zucchini
Spicy Korean Sauce

SEAFOOD RICE NOODLE (#) Stir fried Rice Noodles, Prawn, Squid, Shiitake, Cabbage, Capsicum
Egg, Bean Sprouts, Chili Ginger Sauce

SEAFOOD YAKIUDON Stir fried Wheat Noodles, mixed Seafood

BEEF AND EGG YAKISOBA Stir fried Noodles, Beef, mixed Vegetables and Egg

CHICKEN KATSU DONBURI Rice, Panko crumbed Chicken Thigh, Japanese Curry Sauce
SPICY TEMPURA DONBURI (#7) Rice, Prawn, Squid, Shiitake, Pumpkin, Okra, Garlic Miso Sauce

BEEF PEPPER DONBURI Rice, Beef, Shiitake, Bean Sprouts, Onion, Capsicum
Oyster Pepper Sauce

(#7) New Menu, (V) Vegetarian, (H) Healthy Option, (N) Nuts
Gluten free items are available on request

315 / 380
315 / 380

AED
90

90
100
105
115
125
125
165
235
275

AED
30

30

80

90
100
90
100
115

All prices are in UAE Dirhams and are inclusive of 10% service charge, 6% tourism fee, 4% municipality fee and value added tax.
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LUNCH MENU

Chef de Cuisine TAKASHI ANDO



Saba Shio Yaki Set Tori No Su Bento

Seafood Kakiage Udon Set Ladies Bento

Nasu Chicken Miso Ankake Set Sushi Bento

Beef Teriyaki Donburi Set Grilled Seafood Set

Prawn and Fish Katsu Curry Set (N) Teppanyaki Set (N)




