
Ceviche   78 
(C)(F) 

Cured red snapper, passion fruit dressing & plantain chips

Wagyu Steak Tartare  119
(E)(F)(G)(M)(MUS)(SOY)(SUL)

Rocoto dressing, cured egg yolk & potato chips

Salmon Tiradito  72
(C)(F)(SUL)

Granny Smith sauce, salmon roe & cassava chips

Tuna Tartare  118
(E)(F)(G)(M)(SOY)(SS)(SUL)

Yellowfin tuna, wasabi dressing & fried miso buns

CRUDOS
“RAW”

California Maki  68
 (E)(CR)(M)(SOY)(SS)(SUL)

Crab meat, avocado & tobiko

Sake Maki  58
(F)(G)(SOY)(SS)(SUL)

Salmon, avocado & tenkasu

Spicy Tuna  72 
(E)(F)(G)(M)(SOY)(SS)(SUL)

Tuna, chili mayo, yuzu tobiko & tenkasu

Ebi Tempura Roll  62 
(CR)(E)(G)(M)(SOY)(SUL)

Prawn tempura, avocado, mentaiko sauce & tenkasu

Vegetarian Sushi  48 
Avocado, cucumber & negi

SUSHI ROLLS

Seaweed Salad  75
 (E)(MUS)(SOY)(SS)(SUL)

Nori, wakame, red tosaka & sesame dressing

King Crab Salad  155
(CR)(E)(MUS)(SS)

Avocado, cucumber & mix leaves citrus dressing

ENSALADAS
“SALADS”

All prices are in UAE Dirhams (AED) and includes 10% service charge, 5% VAT and 7% municipality fee.
(P) Peanuts | (TN) Tree Nuts | (SS) Sesame Seeds | (E) Egg | (M) Milk | (G) Gluten | (CR) Crustaceans | (MO) Mollusks | (F) Fish

(SOY) Soybean |  (SUL) Sulphites | (L) Lupin | (C) Celery | (MUS) Mustard | (V) Vegetarian | (A) Contains Alcohol
If you have any concerns regarding food allergies, please alert your server prior to ordering.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please be advised that dishes prepared in our kitchen, where allergens may be present. While we take every reasonable precaution to prevent cross contamination,

we cannot guarantee that any menu item is completely free from allergens. Even trace amounts of certain allergens may cause severe
allergic reactions and may affect susceptible individuals. By choosing to dine with us, you acknowledge and accept the same.



Grilled Edamame  35
(SOY)(V)

Lime salt or chili paste

Crispy Fried Squid  72
(E)(G)(M)(MO)(SS)(SUL)

Lime zest & chili citrus mayo

Chicken Karaage  68
(E)(G)(MUS)(SOY)

Guasacaca sauce, chives & lime

Wagyu Tataki  135
(F)(SOY)(SUL)

Truffle oil, ponzu & negi

Short Ribs Tacos  122
(C)

Braised Angus ribs, avocado & pickled onion

Mushroom Tacos  58
(V)

Sautéed mix mushrooms avocado & pickled onions

Tempura Ebi  75
(CR)(E)(G)(M)(SOY)(SUL)

Tempura shrimps, kosho mayo & lime

Arepas  92
(E)

Avocado mousse & chicken

Wagyu Sliders  118
(E)(G)(M)

Potato buns, secret sauce & pickled cucumber

Homemade Gyozas Beef  119 / Veg  72  
(G)(SOY)(SS)

Choice of wagyu beef or vegetable,
 Hong Kong style dipping sauce

ANTOJITOS TÍPICOS 
 “TYPICAL LITTLE CRAVINGS”

Wagyu Anticucho Flank Steak  220
(SUL)

Chard-grilled steak anticucho rub, crispy baby potatoes

Black Cod Miso  198
(F)(SOY)

Miso-marinated black cod, pak choi in hoba leaf

Whole Baby Chicken 174
(MUS)(SOY)(SUL)

Classic chimichurri sauce & corn hallaquitas

Lamb Chops  189
(E)(SOY)

Black garlic-tamarind glaze, causa & lime coriander aioli

ANTOJOS MAYORES
“BIGGER CRAVINGS”

All prices are in UAE Dirhams (AED) and includes 10% service charge, 5% VAT and 7% municipality fee.
(P) Peanuts | (TN) Tree Nuts | (SS) Sesame Seeds | (E) Egg | (M) Milk | (G) Gluten | (CR) Crustaceans | (MO) Mollusks | (F) Fish

(SOY) Soybean |  (SUL) Sulphites | (L) Lupin | (C) Celery | (MUS) Mustard | (V) Vegetarian | (A) Contains Alcohol
If you have any concerns regarding food allergies, please alert your server prior to ordering.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please be advised that dishes prepared in our kitchen, where allergens may be present. While we take every reasonable precaution to prevent cross contamination,

we cannot guarantee that any menu item is completely free from allergens. Even trace amounts of certain allergens may cause severe
allergic reactions and may affect susceptible individuals. By choosing to dine with us, you acknowledge and accept the same.



Crispy Corn  38
(M)(SS)

Sliced corn cob with chili butter

Grilled Asparagus  38
(SS)

Charred-grilled & sansho furikake

Sautéed Broccolini  38
(SS)

Sautéed with garlic & finished with yuzu furikake

French Fries  38
(E)(G)(M)

With garlic mayo

ACOMPAÑAMIENTOS
 “SIDES”

DULCE ANTOJO 
“SWEET CRAVINGS”

Matcha Cheesecake  42
(E)(G)(M)(SUL)

Freshly baked with yuzu ganache & raspberry

Piña Colada  62
(A)

Roasted pineapple cubes, lime jelly & coconut sorbet

Churros  42
(G)(M)

With salted caramel sauce & chocolate sauce

Mochi Selection  52
(E)(G)(M)(P)(SS)(SUL)(TN)

Chef’s Choice

All prices are in UAE Dirhams (AED) and includes 10% service charge, 5% VAT and 7% municipality fee.
(P) Peanuts | (TN) Tree Nuts | (SS) Sesame Seeds | (E) Egg | (M) Milk | (G) Gluten | (CR) Crustaceans | (MO) Mollusks | (F) Fish

(SOY) Soybean |  (SUL) Sulphites | (L) Lupin | (C) Celery | (MUS) Mustard | (V) Vegetarian | (A) Contains Alcohol
If you have any concerns regarding food allergies, please alert your server prior to ordering.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please be advised that dishes prepared in our kitchen, where allergens may be present. While we take every reasonable precaution to prevent cross contamination,

we cannot guarantee that any menu item is completely free from allergens. Even trace amounts of certain allergens may cause severe
allergic reactions and may affect susceptible individuals. By choosing to dine with us, you acknowledge and accept the same.


