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SINCE BAR
2014 MEET EAT & MINGLE RESTAURANT
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SHARING
4
PLATTERS

OYSTERS (@ AN 19/219
David Hervé #3, Shallot Ponzu Dressing, Lemon

CARGO PLATTER ©®(sP) 249
Wagyu Slider, Duck Spring Rolls, Chicken Wings,
Satay Skewer, Calamari

CARGO SUSHI PLATTER © 6P
Selection of Most Popular Maki Rolls (32 pc)

SASHIMI SUSHI PLATTER ©
Akami, Hamachi, Salmon (12 pc)

PREMIUM SASHIMI PLATTER (P
Akami, Chutoro, Otoro, Salmon, Hamachi,
Octopus (24 pc)

PREMIUM SEAFOOD SELECTION ©) (P
Mix of Oysters, Premium Nigiri, Sashimi and Malki
Rolls

CARGO BBQ SKEWER PLATTER PN ()
A selection of our bbq skewers (8 pc)

BITES

STEAMED EDAMAME (VEGAN)
Salted or Tossed in Chilli Garlic Dressing

PRAWN CRACKERS P (N)
Satay Peanut Dip & Sweet Chilli Dip

AED 99 PER PERSON

Let our Sushi Chef amaze you with our
premium cuts of Japanse fish.
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CHEF’S SUSHI
EBI NIGIRI P HAMACHI NIGIRI ©®)
with Caviar Yuzu Ponzu, Jalapeno
AKAMI NIGIRI ® SALMON NIGIRI ®
Kizami Wasabi Salsa Sweet Onion Salsa

10% service charge, 7% municipality fee and 5% VAT are included in the prices.

SUSHI

All served Soy Sauce, Wasabi, Ginger.

Our sushi can be prepared gluten free by substituting Soy
Sauce for Tamari - Please inform your server.
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SIGNATURE
HAND ROLL

OTORO CAVIAR ©) (R 169
Lightly Dressed Bluefin Chutoro, Caviar,
Spring Onion

A5 WAGYU FOIE GRAS © 129
Tartare, Torched Foie Gras, Crispy Potato,
Chives

SPICY SALMON © 55
Tobiko Mayo, Fumi Arare, Shio Kombu
Furikake

CRAB CLAW ® 65
Crab Meat, Avocado, Trout Roe, Cress

CARGO SIGNATURE ROLL © R 139
Akami Tuna, Mixed Crab, Avocado, Caviar
CALIFORNIA ROLL © P 69

Crab Claw & Body Meat, Avocado,
Cucumber, Tobiko

TEMPURA SHRIMP ROLL © P 65
Avocado, Mango, Japanese Mayo
Teriyaki Sauce

SALMON ROLL © 59
Asparagus Tempura, Avocado, Truffle
Mayo, Spring Onion

SPICY TUNA ROLL © 85
Tuna Spicy Mayo, Yuzu Kosho, Spring
Onion, Sesame

YASAI MAKI (VEGAN) (@) 49

Avocado, Asparagus, Shiso, Miso Mango
Salsa, Mamenori

NIGIRI

BLUEFIN TUNA ©
x2 premium Japanese Bluefin - Choice of

Akami / Chutoro / Toro 75/80/85
HAMACHI © 45
x2 pc Yellowtail Nigiri

SALMON @ 35
X2 pc Scottish Salmon Nigiri

A5 TORCHED WAGYU © 59
X2 pc Torched A5 Wagyu Nigiri

BLUEFIN TUNA ©
x4 premium Japanese Bluefin - Choice of

Akami / Chutoro / Toro 85/95/120
HAMACHI © 59
x4 pc Yellowtail

SALMON © 45

X4 pc Scottish Salmon




RAW
APPETIZERS
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OYSTERS (@ AN 119/219
David Hervé #3, Shallot Ponzu Dressing,
Lemon

WAGYU BEEF TATAKI © 89
Chilli Ponzu, Garlic Crisp, Salted Egg Yolk,
Chives

WAGYU BEEF TARTARE © 89
Yuzu Kosho, Spring Onion, Charred
Sourdough

SALMON TATAKI (© (P 65
Seared Salmon, Kimchi, Truffle Ponzu
HAMACHI CARPACCIO © 75

Line Caught Fresh Hamachi, Jalapeno,
Yuzu Ponzu

BLUEFIN TUNA CARPACCIO © 99
Akami Tuna, Truffle Dressing, Chives

HOT
APPETIZERS
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WAGYU SLIDERS © 79
2pc, Sastsuma Gyu A5 Wagyu Patty, Black
Truffle Mayo, Caramelised Onion

PRAWN TEMPURA (©)(sP) 59
Chilli & Lime Jam, Herbs, Nori Powder
DUCK SPRING ROLLS © 69

Confit Duck Leg, Asian Veg & Hoi Sin with
Pineapple & Plum Dip

CRISPY CALAMARI © &R 59
Special Spice Mix, Crispy Garlic, Spicy
Mayo Dip

VEGETABLE SPRING ROLL @) 49

Mixed Vegetables, Shitake Mushroom,
Glass Noodles & Herbs, Sweet Chilli Dip

CHICKEN WINGS © 59
Gochujang Glaze, Spicy Mayo, Chives

MEET. EAT & MINGLE BRUNCH

Every Saturday, 2pm - 5pm

Get ready to dive into an incredible experience filled with mouthwatering Asian
food and refreshing drinks that will leave you with unforgettable memories.

It’s time to create moments that will stay with you for a lifetime!

Regular - AED 299 // Premium - AED 399

SHRIMP WONTON MNP 49
Homemade Shrimp Wonton, Sesame &
Peanut Dressing, Sichuan Chilli Crisp
Qil

CHICKEN POTSTICKER P 49
Cornfed Chicken, Celery, Chinese
Cabbage

A5 WAGYU POTSTICKER © 69
Chives, Japanese Dipping Sauce
MUSHROOM TRUFFLE

DUMPLING 45

Mixed Wild Mushroom, Leeks & Truffle

CHICKEN SATAY X2 N (@) 49
Satay Peanut Sauce, Cucumber,
Pickled Shallot

LAMB SKEWER X2 59
Cumin & Sesame Blend Dry Spice
A5 KAGOSHIMA WAGYU 99

Kizami Wasabi, Maldon Salt

TIGER PRAWN SKEWER X2 © (P 59
Gochujang Glaze

SKEWERS DUMPLINGS

SALADS
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THAI SALAD V@) 59
Papaya, Radish, Carrot, Thai Basil, Mint,
Lemongrass Dressing

KALE GOMA SALAD MM 59
Baby Kale, Apple, Nori, Walnut, Sesame, Goma
Dressing

BURATTA ) 59
Tomato & Thai Basil Gel, Charred Tomato
DUCK SALAD © 69

Crispy Duck, Pomelo, Soy Honey Dressing



WOKFIRED
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CHILI BEEF 129
Chinese Flash Fried Steak with Sweet Ginger
Chilli Sauce, Mixed Capsicum

SALT & CHILLI CHICKEN 99
Cargo’s Best Selling Classic

BLACK PEPPER BEEF @ 149
Wagyu Tenderloin Wok Fired in Black Pepper
Sauce

SWEET AND SOUR CHICKEN 99
Pineapple, Capiscum, Sweet & Sour Sauce

SEAFOOD
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STEAMED SEABASS FILLET©® 129
Chinese Cucumber, Ginger, Spring Onion, Soy
Dressing

MISO CHILEAN SEABASS © 180
Saikyo Miso Marinade, Hajikami

GRILLED SALMON ©(®) 129
Yuzu Hollandaise, Nori Powder

GRILLED OCTOPUS P 129
Green Mango Salad, Sambal Pedas

VEGETARIAN

GRILLED MEATS

No Entertainer applicable.
~ 19

CHARGRILLED CORNFED CHICKEN ©P 1n9
Tamarind Marinated Half Bonesless Chicken,
Lemongrass & Chilli Dip, Herb Salad

WAGYU TENDERLOIN © 349
Gyu Dare Dip, Yuzu Kosho, Roast Garlic

WAGYU SIRLOIN @ 249
Teriyaki Glaze, Kizami Wasabi, Yuzu Kosho,
Roast Garlic

LAMB CHOPS (©P 189
Special Blend of Spices, Herb Salad

CURRIES
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THAI GREEN CURRY &7 99
Fresh Green Curry Paste, Cornfed Chicken,
Baby Aubergine, Snow Peas

BEEF RENDANG 19
Slow Cooked Tender Beef in Coconut Milk,
Lemongrass & Lime Leaves

NYONYA STYLE CHICKEN CURRY NP 99
Yellow Curry Paste, Cornfed Chicken, Lime
Leaves, Lemongrass, Coconut

RED CURRY OF TIGER PRAWN (P 129
Jumbo Tiger Prawns, Burnt Cherry Tomato,
Coconut, Lime Leaves

SALT & CHILLI TOFU (VEGAN)
Cargo’s Best Selling Classic - But Vegan

VEGETABLE TEMPURA (VEGAN)
Sweet Potato, Eggplant, Asparagus,
Green Beans, Shiso

NOODLES

Option of Chicken, Prawns or Vegetables
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PAD THAI &R (©®N) 79
Flat Rice Noodles, Chinese Chives, Peanuts,
Tamarind Sauce

SINGAPORE NOODLES © 79
Vermicelli, Capsicum, Curry Glaze

DAN DAN NOODLES ™ 79
Seasoned Beef, Peanut Sesame Dressing,
Chilli Oil

THAI GREEN CURRY (VEcAN) 89
Sweet Potato, Thai Eggplant, Tofu, Snow Peas

KUNG PAO MUSHROOM (VEGAN)(N) 79
Crispy King Oyster Mushroom, Peanut, Chilli,
Kung Pao Sauce

STEAMED RICE 25
Classic Steamed Rice

EGG FRIED RICE © 39
Egg, Soy, Spring Onion

SPECIAL EGG FRIED RICE R 49
Chicken, Shrimp, Egg, Mixed

NASI GORENG P 49
Shrimp, Chicken, Sambal

SALT & CHILLI FRIES 49
Wok Fired Fries with Vegetables
and Special Fries

FRIES 32

TRUFFLE FRIES © 39
Parmesan, Truffle & Parsley

SWEET POTATO FRIES 32
Crispy Sweet Potato

KATSU CURRY SAUCE © (@) 25
Classic Curry Sauce

RICE AND FRIES
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BEERS

dra Uug ht beersnr/uac

Carlsberg 49 /33
Stella Artois 49 /33
Magners 49 /33
Guinness 55/ 35
Goose Island 55635
Peroni 55/ 35
Corona 55/ 35
Asahi Super Dry 55/ 35
Hoegaarden 55§/435

EL

bottled beer sorm

Chang 39
Singha 39
Stella Artois 39
Peroni 39
Corona 45
Somersby Cider 39
Stella Artois 0.0 - Non Alcoholic 39
Corona Zero - Non Alcoholic 39

SPIRITS

VOd kG Single

Stolichnaya premium 45
Stolichnaya citrus 47
Ketel One 49
Haku 51
Ciroc 59
Beluga Noble 62
Crystal Head 65
Beluga Gold Line 127
rum

Matusalem Platino 45
Sailor Jerry 47
Matusalem Classico 49
Kraken Spiced 49
Matusalem Grand Reserva 49
Ron Zaccapa 23 yo 78
Ron Zaccapa XO 25 yo 99
Malibu 48
Cachaca 51 48
gin

Tanqueray 45
Gordon’s Pink 45
Tanqueray Royale 49
Tanqueray Flor de Sevilla 49
Tanqueray Rangpur 49
Tanqueray 10 49
Hendrick’s 55
Roku 55
Sip Smith 55
Gin mare 59
The Botanist 59
tequila

1800 Silver 49
1800 Reposado 55
1800 Anejo 59
1800 Cristalino 65
Don Julio Blanco 68
Don Julio Reposado 75
Don Julio Anejo 79
400 Conejos Mezcal 49
Don Julio 1942 270

aperitifs &
liueurs

Pimms No 1 48
Martini Rosso 42
Martini Extra Dry 42
Aperol 44
Campari 39
Baileys Orginal 49
Jagermeister 39
Sambuca Bianca 39

sake Bottle

Keigetsu (150ml Carafe) 150
Dassai 39 (300ml) 480
Keigetsu (720ml) 695
Dassai 45 Sparkling (360ml) 700
whiskey single
Irish

Tullamore Dew 46
Jameson 49
Single Malts

Laphroaig 10 Yo 52
Glenfiddich 12 Yo 55/
Glenfiddich 15 Yo 76
Glenfiddich 18 Yo 86
Dalwhinnie 15 Yo 89
The Macallan 12 Yo 79
Blended Scotch Whiskey

J. Walker Red Label 45
Monkey Shoulder 52
J. Walker Black Label 53
J. Walker Double Black 59
J. Walker Gold Reserve 68
J. Walker Blue Label 189
Japanese Whiskey

Toki 58
Hibiki Harmony 84
Yamazaki 12 Yrs 169
Bourbon Whiskey

Jim Beam 45
Jack Daniels 55!
Maker’s Mark 56

coghac and
brandy

Courvoiser Vs 58
Hennessy Vs 58
Remy Martin VSOP 65
Remy Martin XO 179
St. Remy Napolean 45
shots

Kamikaz2 29
Sex On The Beach 29
DooDoo 29
Jagermeister 39
Sambuca 39
B52 35
Slippery Nipple 35
Springbok 35
Jager Bomb 49
Irish Car Bomb 49
Skittle Bomb 49

WAKEY-WAKEY ..o
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Espresso Martini 65
Vodka, Kahlua, Espresso

Parmesan Espresso Martini 65
Vodka, Kahlua, Espresso Topped With
Parmesan

Kopi Luwak Espresso Martini 99
Vodka, Kahlua, Rare Indonesian Coffee
Beans

Tiramisu Espresso Martini 69
Vodka, Kahlua, Baileys Tiramisu,
Espresso, Cocoa Powder, Ladyfinger

SIGNATURE COCKTAILS

9 Dragons 59
Stolichnaya, Calvados, Boulard Grand
Solage, Passsion Fruit Syrup, Tea

Dark Temptation 65
Tangueray Royale, Blue Curacao,
Grenadine Syrup, Pasteurized Egg White,
Pineapple Juice, Yuzu Juice, Garnished
with a Flavor Blaster Bubble

Dance Of Enenra 69
Haku Japenesse Vodka, Midori, Yuzu
Oleo Saccharum Syrup, Pineapple

Juice

Pixiu Colada 65
Sailor Jerry Spiced Rum, Takamaka
Zannannan, Clarified Pineapple And
Coconut Syrup, Coconut Water, Gold
Flakes

Shojo’s Sake 65
Thai Basil Infused Sake, Tangueray,
Lemon Juice, Khaffir Lime Syrup
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Dokkaebi’s Gift 65
Sailor Jerry, Aperol, Dk White Curacao
Liquer, Lemon Juice, Peach Syrup,
Mango Puree

Haibisukasu 65
Sailor Jerry, Kwai Fee Lychee Liquer,
Lemon Juice, Home Made Hibiscus
Syrup

Seventh Sun Spritz 69
Basil Leaves, Aperol, Rhubarb Shrub,
Rose Lemonade

Monkey King 70
400 Conejos Mezcal, Giffords Banana
Liquer, Dolin Rouge Vermouth

CLASSIC COCKTAILS

Want to try something else? Ask your
waiter for a classic cocktail you love.

G&T SPECIALTY

Tanqueray Rangpur Lime 65
Tanqueray Rangpur, Fresh Lime Wheels,
Mint Sprig

Tanqueray Sevilla Oj 65
Tanqueray Sevilla, Orange Wedge
Tanqueray Royale 65

Tanqueray Royale, Black Currant, Black
Berries, Rosemary, Citrus

Tanqueray 10 Citrus 70
Tanqueray No 10, Lemon Peel, Orange
Peel, Grapefruit Peel, Berries

Botanist Islay Dry, Thyme & Citrus 75
The Botanist, Thyme, Grapefruit Slice,
Lemon Peel

£

Gin Mare, Strawberry & Pepper 75
Gin Mare, Basil, Black Pepper Whole,
Strawberries

Hendrick’s 75
Hendrick’s, Cucumber

Gordons Pink 65
Gordon’s Pink, Strawberry, Lemon Peels
Sipsmith 75

Sipsmith Gin, Fresh Rosemary, Orange
Twist

Roku 75
Roku Gin, Freshly Cut Ginger Slices,
Lemon Twist

WINES

white

150ml / 750ml
Pinot Grigio, Organic, Vinuva 41/195
ltaly
Chenin Blanc, Fish Hoek 42 /199
South Africa
Chardonnay, Gnarly Head 50 / 240
USA
Pinot Grigio, Gabbiano 50/ 240
ltaly

Sauvignon Blanc, Matua Valley 58/ 275
New Zealand

Riesling, Yalumba 255
Australia

Gavi di Gavi DOCG, Villa Sparina 295
ltaly

Vermentino di Sardegna,

Stellato, PALA 315
Italy

Sancerre Grand Reserve, Henri
Bourgeois 355
France

Chablis ‘Saint Pierre’, Régnard 395
France

rose

150ml / 750ml
Colombelle Rose 41/195
France
Chéateau de Aumerade Rose 59 /290
France

Esprit Gassier, Chateau Gassier 61/ 295
France
Ultimate Provence Rosé 345
France
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red 150ml / 750ml
Merlot IGT, Bio Bio 41/195
[taly

Malbec, La Linda Bodega 45 /205
Argentina

Rioja Crianza, Cune 49 /230
Spain

Kadette Cape Blend, Kanonkop 49 / 240
South Africa

Chianti, Rocca delle Macie 59 /290
Italy

Achaval Ferrer, Mendoza Malbec 355
Argentina

Pinot Noir, La Crema 395
USA

Shiraz, Bin 28, Penfolds 395
Australia

Sito Moresco Langhe DOP, Gaja 460
Italy

Chdateauneuf-du-Pape 535
France

sparkling &
champagne izomi/7som

Prosecco DOC, Da Luca 45 /215
[taly

Da Luca Sparkling Rosé 41/195
[taly

Chapel Down, Brut NV 395
England

Louis Roederer 243 Brut NV 575
France

Laurent-Perrier Cuvée Rosé Brut NV 795
France

All prices are in AED. 10% Service charge, 7% municipality and 5% VAT are included in the prices.



