ol o IN THE GHTY

LADIES NIGHT PACKAGE

For AED 240 enjoy 3 hours of free-flowing
beverages and your choice of 3 bites per person.

8PM - 11PM

COCKTAILS

COCKTAIL OF THE WEEK
Surprising and refined classic cocktails,
reimagined by our bar team.

ABOVE THE CLOUDS
Tito's Vodka, unfiltered sake, pickled ginger,
lychee, orange blossom, rosebud

SHIBUYA SHAKEDOWN
Tequila, yuzu, coriander, honey agave, togarashi salt

DIRTY TALK! By NARS Cosmetics
Tito’s Vodka, ume-infused peach wine, lemongrass, Yukari,
shiso, raspberry, lime juice, mint

NIPPON SANGRIA
Sake Junmai Ginjo, Lillet Rosé, Italicus, Yuzu-shu,
rooibos tea, seasonal berry infusion

VIRGIN LIPS
Lyre’s Dark Cane, mint, passion fruif, lemon,
ginger beer
SPIRITS
Tito’s Vodka
Bombay Sapphire Gin

Havana Club 3 Afilos Rum
Wild Turkey Bourbon

WINE

White
Rosé
Red
Sparkling

BEER

Kirin

All prices in AED, inclusive of 5% VAT and 7% authority fees.
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LADIES NIGHT PACKAGE

For AED 240 enjoy 3 hours of free-flowing
beverages and your choice of 3 bites per person.

8PM - 11PM

COLD BITES
CRISPY RICE AVOCADO 3pcs
CRISPY RICE SALMON 3pcs

SALMON TACO 2pcs
hot miso, chives, sesame seeds

WAGYU BEEF TARTARE & BIWA CAVIAR 2pcs
sando bread

KYURI TSUKEMONO VG, V, GF
baby cucumber, sesame seeds, gari shoyu dressing

HOT BITES
EDAMAME SEA SALT GF, VG

GRILLED UMAMI CHICKEN WINGS 3pcs
Peruvian anticucho honey sauce

ROCK SHRIMP TEMPURA SF
spicy chili mayo, chives

TOFU KARA AGE V
creamy aji amarillo

BLACK COD BABY GEM 2pcs
foie gras, yuzu miso, kadaifi

FROM THE SUSHI BAR (4 PCS)

BLACK GARDEN
cucumber, carrot, bell pepper, avocado

SHRIMP TEMPURA SF
spicy mayo, sesame seeds

SALMON VOLCANO
tempura flakes, spicy mayo, tobi-ko, spring onions

HIJIKI SPICY TUNA
asparagus, rocoto

GF - gluten free | N - nuts | VG - vegan | V - vegetarian
All prices in AED, inclusive of 5% VAT and 7% authority fees.
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