HANDROLLS : c
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Tk\s iS what yov came for

Akami + Foie Gras

(AR)(s0) 58

2 Kagoshima Wagyu + Shrimp Tempura (BAM(R)(sF)(so)(sP) 82
|
H Crab + Miso Mayo (BXM)(R)(sE)(sF)(s0) B2
(™
(71 Negitoro (R)s0) 5
-
g Truffle + Japanese Wagyu (E)(F)(M)(R)(sF)(sO)(sP) 80
Unagi Tempura + Wagyu Bone Marrow (B)(PM)(R)(SE)(sF)(s0) 82
Sake + Gochujang Mayo BFEMREE0) 29 Sake (AEAHR 3
Hamachi + Yuzu Kosho (B)AR)(sE) 34 Hamachi (A(EAR) 34
Py Tume . OOMREEE) 41 Akami AR 45
Crispy Avocado + Goma Sauce  (sE)(so)(v) 22 Prawn Tempura (B)AM)(R)(sF)(s0)(sP) 42
EATTERA Secething new you vonk Teqret
SAKE Sake + Ikura + Gochujang Mayo E)FM(R)(sE)(s0) 78
WAGYU Wagyu Truffle + Truffle Ponzu Mayo (GIGIMIQICHICHICIM + Caviar 50 @ ReE]
MARI ROLLS Vou'lL want to try these
Baked Crab EEMREAEO)C)(EE) 85 Bluefin Tuna Loin Maki GICOIONCY
with Scallop
Yubi Maki (AR)(sE)(s0) 185 Shrimp Tempura Maki (E)(sF) 53

Mushroom

(D)(E)(F(M)(sE)(s0) 88

Avocado + Cucumber Maki

(6F)(sE)(sO)(v) 45

Salmon +
Ebi Tempura

(E)(F)(M)(R)(SE)(sF)(sO)(sP) 75

Sake Maki

(A(EA(R) 45

Spicy Tuna Maki +
Kimchi Mayo
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E)PM)(R)(sE)(s0) 70

Anago Tempura + Wagyu (E)(F)(M)(R)(sF)(so)(sP) 185

OWAN
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Whe doesa't Love a Little <hir and dip?

Japanese Wagyu + Truffle Bowl

(B)(F(sE)(sO)(R) 165

Sake + Hamachi + Akami + Ikura Bowl

(s0)(F)(R) 95

GUNRAN 2 rcs

A Liktle boat to Float on your tasetebuds

Bluefin Tuna

(A(R)(s0) 55

Japanese Wagyu A5

(E)FM(R)(sF)(s0)(sP) B2




NEW STYLE SASHIMI A tuist on an OB tradition

SAKE Lightly Seared Salmon + Clementine Ponzu (A(R)(sE)(s0) 58
MAGURO Bluefin Tuna + Bonito Soy (E)(A(R)(sE)(s0) 9B
0TORO Lightly Seared Otoro + Ponzu (E)(F)(R)(sE)(s0) 98
HAMACHI Japanese Yellowtail + Fermented Chili Soy (A(R)(sE)(s0) 75
WAGYU TATAKI Seared Wagyu + Goma Miso (E)(F)(R)(sE)(s0) 98

SASHIMI (r) 2 rcs /7 NIGIRI (r) 1 pc Vou can never g0 urong uith the basics

Bluefin Tuna Akami (AR)s0) 72130 Sake (AR)(s0) 46 |22
Bluefin Tuna Chu-toro (A(R)(s0) 78|34 Sake Toro (AR)(s0) 75 | 36
Bluefin Tuna Otoro (AR)(s0) 8838 Hotate (AR)(s0) 60 |28
Hamachi PRIs0) 48 |25 ;:g;zezg (ARIs0) 55

SALADS Not gour tyrical ones PICKLES Semething o0 the Side

Baby Gem + Wafu Dressing (©)PN)(sE)(s0) 57 Pickled Cucumber (A(se)(s0) 35
Crab Salad + ) ®EM(OEAE0) 58 Pickled Daikon (eA(v) 28
Creamy Wasabi Dressing

Seaweed Salad + Umeboshi Dressing (s9)(so)(v) 55 Kimchi (F)(sP)(so)(sP) 35

HOT DISHES Ware FLaveurs that never miss

Salt Edamame oxr Spicy Edamame (GF)(v)/(sE)(sP)(v) 26 Crispy Squid + Chili Aoili (B)(AM)(sE)(sF)(s0) Bb
Marinated Chicken Don Buri (E)(F)(se)(sF)(s0) 50 Japanese Wagyu Gyoza [3] (D)(E)(F)(M)(SE)(sF)(s0) 92
Mushzoom Tempura OFE0)EP) 49 g'ﬁiﬁteghfﬁz?o:zu (31 (sPEN(F(S0) 65
Padrén Pepper + Teriyaki Mayo (E)(M)(se)(s0) 38 Itame Noodles ()(sE)(sP)(sF)(s0) 40
Rock Shrimp + Wasabi Mayo (E)(F)(M)(sF)(s0) 75 Tori Ramen (E)(F)(sF)(sO)(sE) B5
Miso Soup of the Day (FA)(s0) Ask for Price

= HANDROLLS THAT'LL

di=l MARE YUEI-LIEVE “TILL COT ROOM

All dishes contain Gluten unless denoted with (GF) rcn D:ssERT?

(c) celery | (D) Dairy | (E) Egg | (F) Fish | (GF) Gluten Free | ASK fo\' 'EI\( Mmenvl

(M) Mustard | (N) Nuts | (R) Raw | (SE) Sesame | (SF) Shellfish |
(s0) soy | (SP) sulphites | (V) Vegetarian Friendly

Prices are in UAE Dirhams, inclusive of a 10% service charge, 7% municipality fee, and 5% VAT

YUki



