VALENTINE'S OMAKASE

FRIDAY 14TH FEBRUARY, 7PM TILL LATE
AED 850 PER PERSON

(@)
&

A WELCOME TOAST OF BUBBLES

BITES A 1%
EDAMAME GRILLED GF. v

CLAP STYLE ROYAL OYSTER with wasabi salsa, ponzu sr
KING CRAB TACOS wasabi sour avocado cream sF

COLD A% —%—
CRISPY SHIITAKE SALAD goma dressing v, VG

@& SASHIMI CLAP WAY HAMACHI

FROM THE SUSHI BAR J L
SASHIMI: SALMON, AKAMI, SEA BASS
NIGIRI: CHU TORO ABURI, YELLOW TAIL, SCALLOPS
ROLL: SMOKED SALMON BELLY tenkasu, kimchi CLAP way

HOT #\»
ROCK SHRIMPS TEMPURA spicy chili mayo, chives sr

MAIN COURSES #w»
BLACK COD MISO hajikame, yuzu miso
AUSTRALIAN WAGYU BEEF RIB-EYE miso anticucho

SIDE I
KIZAMI WASABI MASHED POTATO v

DESSERT 7 H# —h
VALENTINES SPECIAL

(8 - signature | GF - gluten free | N - nuts | VG - vegan | V - vegetarian | SF - shellfish
Not all ingredients are listed. Please inform our team of any allergy or dietary requirements.

Please note All prices in AED, inclusive of 5% VAT and subject to 7% authority fees.



VALENTINE'S OMAKASE

FRIDAY 14TH FEBRUARY, 7PM TILL LATE
AED 1250 PER PERSON

R
&

A WELCOME TOAST OF BUBBLES

BITES 2> & 1%
EDAMAME TRUFFLE GrF, v
ROYAL OYSTER WITH CAVIAR fresh wasabi, yuzu soy sr
WAGYU BEEF TARTARE & BONE MARROW sando bread

COLD A% —%—
SNOW CRAB SALAD white miso dressing, tanuki SF
CHU-TORO TATAKI yuzu jelly, chili daikon, black goma layu dressing

FROM THE SUSHI BAR 9L
SASHIMI: SALMON, O-TORO, YELLOW TAIL

NIGIRI: TORO ABURI, SHISO SEA BASS, SCALLOPS
ROLL: SURF & TURF king crab, kobe beef, avocado, truffle mayo sr

HOT #u\»
LOBSTER TEMPURA aji amarillo tarama sr

MAIN COURSES A1 YT (v
SHOYU CHILEAN SEA BASS sunomono, serori salsa
SAROMA WAGYU BEEF RIB-EYE yuzu kosho teriyaki

SIDE I
TRUFFLE HIJIKI RISOTTO

DESSERT 7# —h
VALENTINES SPECIAL

(3 - signature | GF - gluten free | N - nuts | VG - vegan | V - vegetarian | SF - shellfish
Not all ingredients are listed. Please inform our team of any allergy or dietary requirements.

Please note All prices in AED, inclusive of 5% VAT and subject to 7% authority fees.



