
 - signature  |  GF - gluten free  |  N - nuts  |  VG - vegan  |  V - vegetarian  |  SF - shellfish
All prices in SAR, inclusive of 15% VAT

BUSINESS LUNCH MENU
150 SAR

CRISPY RICE AVOCADO VG, V |  SALMON | WAGYU

SQUID KARA AGE aji panka aioli

SASHIMI CLAP WAY seabass V

 SHRIMP TEMPURA ROLL spicy chili mayo, sesame seeds SF

ASPARAGUS TEMPURA spicy mayo, sesame seeds

CRISPY SHITAKE SALAD goma dressing V, VG

CLAP SALAD GF, V

WAGYU BEEF TARTAR & BIWA CAVIAR sando bread

STARTERS

SHINSENNA 35
passion fruit, rosemary, rectified

pomegranate, yuzu, salt and matcha
Earthy, refreshing, sourness

SAKURA GLORY 35
plum compote, jasmine

 tonka, methyl
 Nutty, blossom satisfaction

UA-TINI 35
watermelon, shiso

passion fruit
Equatorial, balanced senses

YOKOSO
MISO SOUP 

wakame, tofu, spring onions GF, V, VG

CHOICE OF TWO 

MAINS
CHOICE OF ONE 

SALMON TERIYAKI clap style sonomono 

BLACK COD MISO sweet citrus miso sauce

PISTACHIO CRUSTED BABY CHICKEN pickled ginger

 MARINATED LAMB RACK kimchi clap way

VEGETABLES KUSHIYAKI edamame and goma dip V

DESSERT

CLAP CHOCOLATE FONDANT hot chocolate fondant, cocoa streusel, coconut sorbet 75 N

VANILLA PEANUT MILLEFEUILLE crispy filo, vanilla cream, homemade peanut praline 45 N

MATCHA CHEESECAKE crumb base, baked matcha cheesecake, raspberry seeds, yoghurt sorbet 45 N
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