
SALMON   44

TUNA 49

MED FATTY TUNA 79

YELLOWTAIL 49

N I G I R I  |  S A S H I M I
( 4  P C S )

MAKI MORIAWASE                             108

California | Shrimp Tempura | Salmon Avocado (14pcs)

OMAKASE PLATTER                            152

Volcano | California |Shrimp Tempura|Dynamite roll

PREMIUM MAKI & NIGIRI (18pcs) 199

Wagyu Roll | Lobster Tempura | Volcano | Dynamite Roll
Salmon Blow Torch (18 pcs)

S U S H I  C O M B O S

SALMON BLOW TORCH  (4PCS)   53

Salmon Belly | Crab Mayo | Kunafa | Teriyaki Sauce | Spring Onions

WAGYU BLOW TORCH  (4PCS)              80

Wagyu Beef | Spicy Mayo | Teriyaki | Black Tobiko | Spring Onions

DYNAMITE ROLL (4 pcs)  44

Salmon Belly | Avocado | Pickled Radish

ASIAN SPICY TUNA ROLL (4pcs)                       44

Tuna | Chili Sauce | Tempura Flakes | Spring Onions

VOLCANO (4pcs)                     44

Salmon | Avocado | Crab Salad

LOBSTER TEMPURA ROLL (8pcs)                           128

Lobster | Avocado | Teriyaki Sauce | Spring Onions

CAFÉ’ SUSHI WAGYU ROLL (8pcs)                         107

Wagyu Beef | Shrimp Tempura |Teriyaki Sauce

CHIRASHI SUSHI                        69

Salmon | Tuna | Avocado | Crab Stick | Spicy Mayo | Teriyaki Sauce

SALMON AVOCADO (6pcs) 44

Salmon | Avocado

KAPPA MAKI (4pcs) 28

Asparagus | Cucumber   | Avocado

CALIFORNIA (4pcs)          44

Crab Meat | Avocado | Cucumber

SHRIMP TEMPURA(4pcs)                          44

Shrimp Tempura | Avocado Teriyaki Sauce

M A K I / C H I R A S H I

S I D E S

EDAMAME FRIED RICE                    38
Soy Sauce | Spring Onions

STEAMED RICE 30
Sesame Seeds

Add on Chicken 25
Add on Shrimp 28

BABY BOK CHOY               32
Stir-Fried | Garlic | Mushroom
| Oyster Sauce | Chili Flakes

GREEN ASPARAGUS 30
Sesame Oil | Sea Salt

M A I N  C O U R S E S  |  N O O D L E S

KATSU CURRY                              158

Japanese Curry | Crispy Chicken Breast | Spinach Salad 
Steamed or Fried Rice | Miso Soup

WAGYU TEPANYAKI                       278

Tepanyaki Butter Sauce | Sautee Garlic Chips and Vegetables

KATSU BURGER                             98

Japanese Curry | Crispy Chicken Breast | Fukujinzuke | Cheddar Cheese
Crab Salad | Tomato   | Lettuce

GRILLED SEABASS          118

Lime | Tomato Ginger Relish | Jalapeno

TERIYAKI SALMON              152

Pickled Cucumber   | Lemon | Hajikami

JUMBO HOSO PRAWNS               168

Homemade Yuzu Sauce

SEAFOOD YAKISOBA                        118

Udon or Soba Noodles | Seafood | Asian Vegetables | Homemade Seaweeds Sauce

WAGYU UDON                         138

Udon | Wagyu Beef | Scallion | Fish Cake | Shimeji Mushrooms | 
Carrots   | Bonito Broth | Spring Onions

Allergens

DairySoya Egg Gluten Nuts Sustainable Fish Locally Sourced

SHRIMP WONTON SOUP                48
Clear Chicken Stock | Shrimp Wonton | Spring Onions

WHITE MISO SOUP              38
Soy Bean Paste | Seaweed | Tofu | Spring Onions

S T A R T E R S

SPINACH AND DRY MISO                      55

Yuzu | Parmesan | Truffle Oil

CRISPY SQUID                68

Lime Wedge | Shishito Pepper

GRILLED SWEET CORN                            38

With Miso Ponzu Butter

SALMON TATAKI                      68

Seared Salmon | Spring Onions   | Negi Sauce

YELLOW TAIL PONZU SASHIMI               75

Yellowtail Hamachi | Garlic Ponzu Sauce

SEABASS & TRUFFLE                         95

Thin Seabass | Truffle Chives | Yuzu dressing

EDAMAME          28/29
Salted or Spicy

SEAFOOD DUMPLINGS                      71

Pan Seared | Prawn | Scallops | Black Cod

SAKANA KATSU                       88

Fresh Dover Sole Fish | Truffle Mayo | Lemon

DYNAMITE HOSO SHRIMP                       78

Lime Wedge | Spicy Mayo | Spring Onions

SPICY CRAB SALAD                             62
Crab Stick | Cucumber   | Lettuce | Cabbage   | Seaweed 
Avocado | Spicy Mayo

CHICKEN SALAD                       53

Grilled Chicken | Cabbage   |  Cucumber   | Lettuce | Carrot 
Coriander   | Honey Mustard Dressing | Spring Onions

SHRIMPS TEMPURA                      78

Served with Bonito Broth | Spring Onions

S O U P

Please inform our team about any food allergy or special dietary requirement. 
Consuming meat cooked below 70ºC may cause food borne illnesses. All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.



Please scan to view 
for QR Menu

SPICY CRAB MAKI
Crab, Cucumber   , Spicy Mayo

Please inform our team about any food allergy or special dietary requirement. Consuming meat cooked below 70ºC may cause food borne illnesses. 
All Prices are in UAE Dirhams and Inclusive of Service Charges and Taxes.

Allergens

DairySoya Egg Gluten Nuts Sustainable Fish Locally Sourced

UNLIMITED SUSHI
MISO SOUP
Tofu, Spring Onions   , Seaweed

EDAMAME BEANS
Chili Garlic Sauce or Sea Salt

S T A R T E R S

CALIFORNIA MAKI
Crabstick, Avocado,
Cucumber

VOLCANO MAKI
Salmon, Avocado, Crab Salad

KAPPA MAKI
 Takuwan, Cucumber    , 
Avocado

M A K I
R O L L S

CANADIAN MAKI
Salmon, Avocado

SALMON MAKI
Takuwan, Salmon

TUNA MAKI
Takuwan, Tuna

SALMON BLOW TORCHED
Salmon Belly, Konafah, Teriyaki Sauce

DYNAMITE ROLL
Salmon, Pickle Radish, Avocado,
Seaweed, Crab Mayo

S I G N A T U R E
S U S H I

SHRIMP TEMPURA
MAKI
Shrimp, Spicy Mayo, Avocado

SALMON & TUNA
NIGIRI
Seaweed, Flying Fish Roe

CHIRASHI BOWL
Salmon, Tuna, Avocado, Crabstick,
Spicy Mayo, Teriyaki Sauce

179 AED (per person)     |  150 AED (additional house beverages)

AVAILABLE FOR LUNCH                                                                               12PM-3PM

AVAILABLE FOR DINNER                                                                              7PM-10PM

MATCHA MILK CAKE
Not Unlimited

D E S S E R T

SALMON, YELLOW FIN TUNA, SALMON BELLYS A S H I M I

Discount is Not Applicable. Dine-in Only

MATCHA TIRAMISU                53

Matcha Green Tea |  Cheese Mascarpone  

ACAI BOWL                    59

Acai Berry Sorbet | Granola | Banana | Mango | Kiwi | Berries

D E S S E R T S

CHEESECAKE                            58

Coconut Cold Cheesecake | Sudachi Jelly

COCONUT SAGO       48

Stewed Pineapple | Mango Sorbet

FLAVOURED MOCHI ICE CREAM                             1 for 38 / 3 for 99
 White Choco with Strawberry | Green Tea | 
Tiramisu | Salted Caramel

MISO SOUP 35 
Soya Bean Paste | Vegetable Broth |Tofu | 
Mushroom| Seaweed | Spring Onions

WAKAME SARADA 59

Miso Dressing | Seaweed | Carrot | Tomato| 
Lettuce|Cucumber | Avocado 

YASAI MAKI 4pcs 27

Cucumber | Asparagus | Avocado, 
Roasted Sesame Seed 

GREEN MILE 4pcs 37

Avocado | Tempura Crunch | 
Fried Onions  

DYNAMITE MAKI 4pcs 41

Cucumber | Avocado |
Pickled Radish | Vegan Spicy 
Mayo|Seaweed | Teriyaki Sauce

COCONUT SAGO 57

Lime Zest | Acai Sorbet | 
Pineapple | Passion Fruit|  
Mint Leaf

CURRY RICE 79

Japanese Curry | Potato | Mushroom | 
Carrot | Onion 

YAKI UDON 89

Asian Vegetables | Japanese Wheat 
Noodles | Tonkatsu Sauce | Pickled  

AGE DASHI TOFU  49

Fried Japanese Firm Tofu |Soya Broth | Ginger | 
Radish | Spring Onions

VEGETABLE TEMPURA 55

Spring Onions | Mushroom | Carrot |  Eggplant | 
Capsicum | Shiso Leaf | Vegan Spicy Mayo 
 

P L A N T - B A S E D


