
GF - gluten free | N - nuts | VG - vegan | V - vegetarian | SF - shellf ish | A - alcohol

DESSERT PLATTER
FRUITS OF THE DAY V, GF

MATCHA CHEESECAKE

VANILLA PEANUT MILLEFEUILLE N

MISO CHOCOLATE TART N

MOCHI GF

PISTACCHIO BABY CHICKEN N, A

SWEET CORN
Shiso Butter

KIMCHI LAMB KUSHI-YAKI
Kimchi Anticucho

BLACK COD

CHICKEN KUSHI-YAKI A
Teriyaki

WAGYU FLANK SCHICHIMI
Teriyaki, Mixed Mushroom, Butter

SIDES V
Eggplant Agibitashi, Wasabi Mash Potato

MAIN COURSES
SHARING

SASHIMI
Hamachi Tosazu, Seabass Spicy Lemon, Scallops Shiso Salsa SF, 

Beef Tataki Truffle Sudachi

SIGNATURE ROLLS
Shrimps Tempura SF, Salmon Avocado, Tuna Volcano

MINI CHA-SOBA & TOMATO BURRATA BOWLS SF
Tempura Sauce, Ginger, Kizami Wasabi, Shiso Ceviche Dressing

SALADS
Seaweed V, VG, CLAP Signature V,GF, Shiitake V, VG

FRESH OYSTERS SF
Lemon Wedges, Ponzu, Maui Onion Salsa

PRAWN TOWER SF
Cocktail Sauce

SASHIMI GF
Salmon, Tuna

ROLLS
Tuna, Salmon, Mushi Ebi SF

CEVICHE SF
Seafood Moriawase

VEGETARIAN NIGIRI V, VG, GF
Bell Pepper, Mango, Avocado

VEGETARIAN ROLLS V, VG, GF
Black Garden, Avocado, Asparagus

Premium Selection
Seasoned Akami, Blue Salmon 

Wasabi, Wagyu Beef, Seabass Shiso

House Selection
Tuna Nigiri, Salmon Nigiri, Mushi Ebi 

Nigiri SF

NIGIRI

STARTERS
ON DISPLAY



CHAMPAGNE
Veuve Clicquot Yellow Label

COCKTAILS
Aperol Spritz
Bloody Mary
Nippon Sangria

SPIRITS
Gin, Vodka, Rum, Whisky

SAKE
House Pour

WINE
White, Red, Rosé, Sparkling

BEER

MOCKTAILS
Virgin Mojito
Virgin Mary

JUICES
Apple
Pineapple & Orange 

Tea, Coffee & Water

750 AED - PREMIUM PACKAGE

COCKTAILS
Aperol Spritz
Nippon Sangria
Bloody Mary

SPIRITS
Gin, Vodka, Rum, Whisky

WINE
White, Red, Rosé, Sparkling

BEER

MOCKTAILS
Virgin Mojito
Virgin Mary

JUICES
Apple
Pineapple & Orange 

Tea, Coffee & Water

550 AED – HOUSE PACKAGE

All prices in AED, inclusive of 5% VAT and 7% authority fees.
Drinks to be served one at a time.
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