NATSU
TASTING MENU

HosomAKT
CHU-TORD WITH LEEK

Kose EDAMAME
WITH KOBE FAT, SHICHIMI TOGARASH] ANG TRUFFLE

TorRo DOKONOMIYAKI
TUNA PIZTA WITH JALAPERD, ONIOM, TRUFFLE AMD TARE SAUCE

OYSTERS No. 3
WITH TORD, PONZU AMD KALUGA QUEEN CAVIAR

RovaL OTORD TARTAR
FOIE TERRINE, BOTARGA, KALUGA CAVIAR, RASPRERRY PONZU

SEA URCHIN TEMPURA COCKTAIL
WITH A DELICATE SAUCE OF EGG YOLK, SO¥, LEMON AND BUTTER

CAPUMISO SOUP
FERMENTED S0¥ SEAWEED, TRUFFLE, LEEKS AND TOFU FOAM

QuaIL EGG WITH CECINA
SUNNY SIDE UP

A5 QUEEN NIGIRI
JAPANESE KOBE AS, CHILL OIL AND GARLIC CHIPS

BoNE MARROW GUNKAN
WITH KALUGA CAVIAR

SPANISH RUBIA GALLEGA TENDERLOIN
GRILLED OVER VOLCANIC ROCKS AND PONZY BEARMAISE SALCE

CoconuT Mousse
WITH WHITE CHOCOLATE, MANDARIN QRANGE AND PASSION FRUTT

L1t AED MET PER COLME

WITH & BOTTLE OF TAITTINGER BALT RESERVE Wy CHAMPAGHE O 199 AED NET PER COUPLE
WITH & BOTTLE OF RULKRART BLANC DE BLANCS M CHAMPAGHE @ 29499 AED NET PER COUPLE
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OMAKASE

BUSINESS LUNCH

HOSOMAKI
CHU-TORO WITH LEEK

KOBE EDAMAME
WITH KOBE WAGYU FAT, SHICHIMI TOGARASHI AND TRUFFLE

CAPUMISO SOUP
FERMENTED SOY SEAWEED, TRUFFLE, LEEKS AND TOFU FOAM

TIGER PRAWN TEMPURA
WITH 99 SPICY CREAMY SAUCE

UNAGI MAKI
TAMAGO, TARE SAUCE AND WASABI

TUNA NIGIRI
WITH PICKLED GINGER

QUAIL EGG WITH CECINA AND TRUFFLE
SUNNY SIDE UP

AUSTRALIAN WAGYU FLAMBE
MARBLING 9

99 BLACK CoD
AU GRATIN TWO LAYERS OF RED MISO WITH FURIKAKE RICE

MOCHI ICE CREAM

COFFEE

AED 199 NET PER PERSON

1 SIGHTIRE ORI

COGRYAL
99 SPRITZ
SAKE, VODKA. APEROL, CHAMOMILLE, SPARKLING WINE 45 o

SHISO COOLER
PISCO, CHOYA, SHISO, LEMON OLEO SACCHARUM 45 75

SHAKE CARAFE
100ml
HEAVENSAKE 12
ELEGANT, FRESH AND FLORAL 99

MoK

MURASAKI
GRAPEFRUIT JUICE, LEMON, LAVANDER, YUZU, RASPERRY AND EGG WHITE 50

YUKI
CRANBERRY, GRENADINE AND COCONUT 50

We pledge to offer our valued guests only the finest produce, hence we do serve only Bluefin Tuna.
Package valid during lunch time from Monday to Friday from 12.00 to 14.15, excluding public holidays.
Food prices are in UAE dirhams inclusive of 5% VAT, 7% municipality fee and 10% service charge.
Beverage prices are in UAE dirhams, inclusive of 5% VAT & 7% municipality fee and subject to 10% service charge.
Dear guest, should you have any allergies, food intolerances or dietary requirements, please do not hesitate to share your preferences with us.
We are delighted to accommodate you always. The team @ 99.



OMAKASE

ERUAINTES LLWCH

HosoMaAKI

CHU-TORD WITH LEEE

KoBE EDAMAME
WITH KOBE WAGYU FAT, SRICHIMI TOGARASHI AND TRUFFLE

CAPUMISO SOUP
FERMENTED S0V SEAWEED, TRUFFLE, LEEKS AND TOFU FOAM

HAMACHI MaAKI
TORCHED SALMON, AVOCADD AND TOMATO EMULSION

SALMON FLAMBE
WITH LIME AND SPICY MAYOHMALSE

ALaskanN KinG CrRag GUNKAN
WITH AVOCADO

SEa Bass FLAMBE
WITH 92 TRUFFLE SAUCE

00 GALANGAL SKIRT STEAK
WITH LEEK POTATO & VEAL TS

MocHI ICE CREAM

COFFEE

AED 189 NeT PER PERSON
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