Tapas

Edamame

Choice of Maldon Salt or Chilli Garlic

Crispy Eggplant

Gruyére Cheese, Spicy Mayo, Green Emulsion, Yoghurt

Pan Seared Scallops

Roasted Capsicum, Avocado Purée, Purple Potato, Dill

Fried Calamari

Fried Courgettes, Spicy Black Dip

Shrimp Tempura

Spicy Dip

Short Rib Bao

Polenta, Pickled Apple, Red Wine Glaze

Salads

Creamy Burrata

Conlfit Figs, Carnival Tomatoes, Fresh Basil, Balsamic Vinegar

Bicolour Quinoa

Avocado, Feta Cheese, Mango

Nigiri
Bluefin Tuna

Spicy Mango

Sea Bass

Kumquat, Scallion, Ponzu, Shiso Leaf

Eel

Unagi sauce, Toasted Sesame Seeds

Sashimi

Salmon, Sea Bass, Japanese Yellowtail

Sashimi Platter

4 Bluefin Tuna, 4 Salmon Sashimi,4 |apanese Yellowtail, 4 Sea

Bass

Maki

Mushrooms

Button Mushrooms, Shitake, Enoki, Spring Onions

Aburi Salmon

Red Tobiko, Asparagus Tempura, Jalapeno

Spicy Bluefin Tuna

Bluefin Tuna, Avocado, Asparagus, Spicy Sauce

Sushi Platter

Mushroom Rolls, Volcano Rolls, Spicy Tuna Rolls, Aburi
Salmon Rolls, Avocado Temari Rolls, Sashimi Salmon & Tuna,

Nigiri Tuna, Sea Bass & Salmon

Raw

Tuna Tartare

Avocado, Toasted Bread, Sriracha Sauce

Beetroot Marinated Salmon Carpaccio

Citrus Yoghurt sauce, Dill, Beetroot

Oysters

Seaweed Salad, Lemon Dressing

Mains

Fresh Mushrooms Ravioli Pasta

Tomato Sauce

Spicy Aubergine

Miso, Edamame, Black Rice Puff, Yoghurt sauce

Pan Seared Salmon

Fregola Pasta, Basil Qil, Kombu Crisp

Stuffed Chicken

Morels, Tarragon Mash, Chicken Velouté

Braised Wagyu Short Ribs

Citrus Polenta, Malbec sauce

Grill

Qur Steaks Are Served With Grilled Asparagus & Chimichurri Sauce

Crilled Lamb Chops

Beef Rib Eye

Whole Grilled Lobster

Sides

Steamed Vegetables

Seared Halloumi

Hand Cut Truffle Fries

Sweet

Siddharta Brest

Matcha Crémeux, Strawberries Crémeux, Pistachio Ganache

Crispy Citrus

Crispy Brick Pastry, Yuzu Crémeux, Cream Cheese,

Raspberries

Hot Chocolate Fondant

Vanilla lce Cream

Seasonal Fruit Selection

A La Carte

Roasted Tomatoes & Ricotta Crostini

Homemade Sourdough Bread, Roasted Candy Tomatoes,

Lemon Qil, Fresh Ricotta Cheese

Crunchy Chicken Gochujang

Labneh and Dill Sauce, Sesame Seed

Pulled Mushroom Bao

Sweet and Sour King Oyster Mushrooms, Eggless Mayonnaise,

Korean Barbecue sauce

Shrimps Pil Pil

Toasted Sourdough, Chorizo Emulsion

Wagyu Beef Sliders

Wagyu Beef, Potato Bun, Spicy Mayo, French Fries

Spicy Octopus

Harissa Sauce, Roasted Pepper

Endive

Endive Leaves, Green Apple, Blue Cheese, Pecan Nuts

Goat Cheese

Beetroot, Hazelnuts, Orange Gel, Beetroot Dressing, Biscuit

Salmon

Salmon

Japanese Yellowtail

Ponzu sauce, Chopped Jalapeiio

Nigiri Platter

4 Salmon Gravlax, 4 |apanese Yellowtail Ponzu 4 Tuna Mango,
4 Eel, 4 Sea Bass

Bluefin Tuna

Avocado Temari

Fresh Avocado, Moai Caviar, Plankion Mayonnaise

Crunchy Shrimp Volcano

Chive, Togarashi, Spicy Japanese Mayo

California

Crab, Avocado, Wasabi, Tobiko

Sea Bass Ceviche

Mango, Avocado, Coriander

Beef Tartare

White Miso Emulsion, Black Garlic, Rice Crisps, Pickled

Mushrooms

Yakisoba Noodles

Portobello Mushroom Steak, Mixed Vegetables, Spring Onion

Chili Chicken

Sautéed Vegetables, Soya Sauce Glaze

Seafood & Saffron Risotto

King prawns, Mussels, Saffron, Parmesan Crisp

Atlantic Sea Bass

Celeriac Pure, Shiso Leave Qil

Canadian Lobster Spaghetti

Homemade Spaghetti Pasta, Lobster, Tomato Base Sauce

Beef Fillet Mignon

Wagyu Striploin

Saffron Mashed Potato

Jasmine Rice

Cappuccino

Cappuccino Mousse, Coffee lce Cream, Chocolate Shortbread

Caramelized Apple Tart

Whisky Caramel sauce, Vanilla lce Cream, Biscuit

Vanilla ice cream



