
Lunch
KAISEKI 



Ramen noodles, miso broth served with 
seaweed,mushrooms, tofu cheese, 
sesame seeds, chives

Ramen Noodles Miso Soup (S) 
Coconut milk, tom yum paste, lemongrass,
lime leaves, coriander, galangal root,
shrimp, red snapper, oyster mushroom, 
cherry tomatoes, rice

Tom Yum Soup (SH) 

Soup

Handmade udon noodles, spiced beef,
shiitake mushrooms, red bell pepper,
spring onions, sesame, eel, soy

Beef Udon (S, SH) 

Grilled chicken breast, egg rice, sesame seeds,
spring onions, onion chips, eel, soy sauce

Chicken Fried Rice (S) 

Grilled broccoli, miso cream, aioli sauce, 
spring onions, furikake, crispy nori

Broccoli Miso  

Chicken thigh skewers,
wasabi sauce, steamed rice

Chicken Kushiyaki 

Cauliflower, vegetable purée, 
yogurt

Cauliflower (S) 

Open fire-baked eggplant 
caramelized with miso, ginger
aioli sauce, spring onions

Eggplant Miso 

Rice, egg, squid, shrimp, scallops, 
spring onions,sesame seeds, 
onion chips, furikake

Seafood Fried Rice (SH, S)
Open fire-baked shiitake mushrooms, asparagus, 
Padrón peppers, eggplant, teriyaki sauce

Robata Vegetables (V, SH)

Mains

Dishes listed may contain raw ingredients and allergens. Please notify your waiter if you are allergic to any products.
Prices are inclusive of 7% municipality fee and 5% VAT.

(S) - Sesame, (V) - Vegetarian, (SH) - Shellfish, (A) - Alcohol, (N) - Nuts, (GF) - Gluten free

AED 130 per person
Choice of one per section

Baby spinach, mache lettuce, green apple,
panko-crusted duck confit, hoisin sauce,
cashew nuts, leek chips

Duck Salad (N)

Mache lettuce, baby spinach,
avocado, sesame seeds

Green Salad (S, V)

Soy beans with sea salt
Edamame

Salads

Batter-fried shrimp, avocado tartare,
chives, pickled onions

Shrimp Popcorn (SH, S)

Silky wheat dough dumplings, 
minced tiger shrimp,warm ponzu sauce, 
crispy nori, ginger

Shrimp Dumplings (SH, S)

Roti, tomato sauce, octopus, eel sauce, 
sesame seeds, chives

Octopus Roti (SH, S)

Starters
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