


B R E A K F A S T
8:00 AM to  12:00 PM

J A P A N E S E  B R E A K F A S T  AED 135
(Tea  o r  Co f f e e  in cluded)

Miso Soup G, S,  SS

Poached  e g g ,  o r gan i c  t o fu ,  s eaweed ,  ca r ro t ,
sh i i tak e  mushroom,  sp r ing  on ion

Rice Bowl  G, S,  SS

Salmon,  s e same,  no r i ,  yuzu  ponzu

Pickle  G, S,  SS

Cucumber,  wakame,  ch i l i  pas t e ,  ponzu

Pitaya Yogurt  D, V

Pi taya ,  Gre ek  yoghur t ,  a ça i ,  mix  be r r i e s,  banana ,  hone y

Danish of  the Day D, G,  N

Seasonal  Frui t s  VG

Á  L A  C A R T E
Eggs Royale  D, G,  S AED 80

Smok ed  sa lmon ,  sa lmon ro e,  po ta t o  bun ,  Hol landa i s e  sauc e

Scrambled Croissant  D, G,  S AED 75
Chees e,  ch e r v i l ,  ch i v e

Miso Soup G, S,  SS AED 70
Poached  e g g ,  o r gan i c  t o fu ,  s eaweed ,  ca r ro t ,

sh i i tak e  mushroom,  sp r ing  on ion

Choice of  Eggs  D, V AED 70
Omel e t t e ,  f r i ed ,  s c rambl ed ,  bo i l ed ,  poached

Cho i c e  o f :  t omato,  on ion ,  b e l l  p e ppe r,  ch e e s e  D,  mushroom,  tu rk e y  ham G, 
smok ed  sa lmon S,  ch i l i  o r  f in e  h e rbs

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
Prices are in AED and inclusive of  7% municipality fee, 10% service charge and 5% VAT

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
Prices are in AED and inclusive of  7% municipality fee, 10% service charge and 5% VAT

A F T E R N O O N  T E A 
Tea & Cof f e e  Packa ge  AED 180 

Sak e  Packa ge  AED 255 
Champagne  AED 290

S A V O U R Y

Chawan -  Mushi  D, G,  N,  SH, SS

St eamed  e g g ,  edamame pas t e ,  s e same  s e ed ,  s oya  pearl

Beef  Sando D, G

Le t tuc e,  p i ck l ed  on ion ,  Ter i yak i  Sauce,  t oas t ed  b read

Nigir i  Langoust ine SH

Wasabi ,  sh i so  c re s s

Salmon & Yuzu D, G,  S,  SS

Cured  be e t roo t  sa lmon ,  yuzu  c ream,  no r i  p ea rl  ch ips

S W E E T
Roasted soya V

Roas t ed  soya  bean ,  hone y

Red Bean Je l ly  VG

Red bean ,  s t rawber r y

Matcha Rol l  Cake D, G

Sof t  sponge  cak e,  mat cha  c ream,  da t e,  r ed  b ean  f i l l ing

Hoji  Tea Pudding D

Roas t ed  g re en  t ea  pudd ing ,  ca rame l ,  moch i

Manjyu Bun G

Dark  brown sugar  bun ,  r ed  b ean

Chocolate  Mochi  D, G,  N

Choco la t e  ganache  wi th  raspbe r r y

Cheesecake D

Roas t ed  r i c e  t ea

Cookies  D, G,  N

Sal t ed  ca rame l ,  c o coa  mat cha



B A K E R Y
French Croissant  D, G,  N,  V AED 25

Pain au Chocolat  D, G,  N,  V AED 30

Bakery of  the Day D, G,  N AED 30

Seasonal  Frui t  Danish D, G,  N AED 35

Pain Suisse  Matcha Pis tachio D, G,  N AED 35
Matcha  p i s tach io  c ream & choco la t e  d rops

H E A L T H Y
Mango Granola D, G,  N,  V AED 40

Seeded  g rano la ,  Gre ek  yoghur t ,  mango  compo t e,  mixed  be r r i e s

Pitaya Yogurt  D, V AED 40
Pi taya ,  Gre ek  yoghur t ,  a ca i ,  van i l la ,  mix  be r r i e s,  banana ,  hone y

Blueberry Parfa i t  D,  G,  N,  V AED 40
Grano la ,  Gre ek  yoghur t ,  blu ebe r r y  compo t e,  van i l la

Chia Seed Pudding D, V AED 40
Grano la ,  c o conu t  c ream,  mixed  be r r i e s,  hone y,  a lmond mi lk

I N D U L G E N C E S
Matcha Rol l  Cake D, G AED 30

Sponge  cak e,  mat cha  c ream,  da t e,  r ed  b ean

Mango Rol l  Cake D, G AED 30
Sponge  cak e,  mango  c ream,  f r e sh  mango

Strawberry Short  Cake D, G,  N AED 45
Sponge  cak e,  whipped  c ream,  f r e sh  s t rawber r y,

 s t rawber r y  cou l i s,  T hai  bas i l 

Tart  of  the Day D, G,  N AED 45
“A mas t e rp i e c e  o f  f l av ours”  ava i labl e  a t  ou r  d i sp lay  da i l y

D E S S E R T  B O U T I Q U E

SIGNATURE

Pass ion Natsu D, G,  N AED 45
Pass i on  f r u i t  mouss e,  c o conu t  sponge,  macadamia  p ra l in e,

 c o conu t  ganache,  t rop i ca l  c ompo t e

Banyan Bloom D, G,  N AED 45
Clemen t in e  & ca lamans i ,  dark  choco la t e  sponge,

 p e can  p ra l in e,  mi lk  choco la t e  ganache,  c i t r u s  compo t e

 Date  & Chocolate  D, G,  N  AED 50
Date  compo t e,  choco la t e  sponge,  sa l t ed  ca rame l  mouss e 

Yuki  Raspberry D, G,  N AED 50
Japanes e  ch e e s e cak e,  ra spbe r r y  sakura  compo t e,  sabl e 

TOCHA DELIGHTS
Cus tomize  your  s e l e c t i on  o f  3  t r ea t s  AED 30

Chocolate  Canelé  D, G,  N 

Dark  choco la t e ,  60% Cocoa
  

Matcha Canelé  D, G,  N 

W hit e  choco la t e  & matcha  ganache 

Chocolate  Mochi  D, G,  N  
Choco la t e  ganache  wi th  raspbe r r y

 Dai fuku Mochi  D, G,  N 

 Red bean  c ream wi th  s t rawber r y

Nama Chocolate  D, G,  N 

Red Bean Je l ly  V 
 Red bean  pas t e ,  f r e sh  s t rawber r y

Caramel  Cookie  D, G,  N 

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
Prices are in AED and inclusive of  7% municipality fee, 10% service charge and 5% VAT
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B E N T O  L U N C H
12:00 PM to  5 :00 PM 

U M I  N O  B E N T O  AED 175

Beetroot  Salad G, V

Raspbe r r y,  edamame,  av ocado,  mus ta rd  c re s s, 
l emon-g ing e r  d re s s ing

   Honey Miso Gri l led Salmon D, G,  S,  SS

Hone y  miso- s easoned  g r i l l ed  sa lmon f i l l e t , 
s e same  s e eds 

Ponzu White  Rice G, S

Seasona l  wakame,  yuzu  miso  d re s s ing

Matcha Rol l  Cake D, G

Sof t  sponge  cak e  f i l l ed  wi th  mat cha  c ream, 
da t e s,  r ed  b eans

Chocolate  Mochi  D, G,  N

Choco la t e  ganache  and  raspbe r r y 

Seasonal  Fresh Cut  Frui t  VG

T O R I  N O  B E N T O  AED 175

Marinated Salmon G, S

Asian  mixed  g re en ,  edamame,  ca r ro t ,  j i cama,  da ik on , 
mi so-yuzu dre s s ing

Chicken Yaki tor i  G, D

Tende r  ch i ck en  mar ina t ed  and 
g lazed  wi th  soy  sauc e,  mi r in 

Ponzu White  Rice G,S

Accompani ed  by  s easona l  wakame

Mango Rol l  Cake D, G

Sponge  cak e  f i l l ed  wi th  mango  c ream 
and f r e sh  mango  s l i c e s

Chocolate  Mochi  D, G,  N

Choco la t e  ganache  and  raspbe r r y 

Seasonal  Fresh Cut  Frui t  VG

M A I N  C O U R S E

  Honey Miso Salmon G, S,  SS  AED 180
Baked  sa lmon ,  ponzu r i c e ,  p i ck l e  g ing e r  cabba ge  sa lad

Hambāgu D, G AED 155
Wag yu che e s ebur g e r,  i c eb e r g ,  p i ck l e s,  blaz ing  s r i racha  g laze

French  f r i e s,  g re en  l eav e s,  sh i so  & wasab i  mayonna i s e

 Prawn Tempura D, G,  SH, SS AED 145
Seaweed  sa lad ,  t ogarash i  powder,  t e r i yak i  sauc e

Chicken Yaki tor i  G, SS AED 130
Ponzu r i c e ,  mar ina t ed  e g g ,  yuzu  miso  sa lad

D E S S E R T
INDULGENCES

Matcha Rol l  Cake D, G AED 30
Sponge  cak e,  mat cha  c ream,  da t e s,  r ed  b eans

Mango Rol l  Cake D, G AED 30
Sponge  cak e,  mango  c ream,  f r e sh  mango

Strawberry Shortcake D, G,  N AED 45
T hai  bas i l - van i l la  sponge,  whipped  c ream,  f r e sh  s t rawber r y

Tart  of  the Day D, G,  N AED 45
“A mas t e rp i e c e  o f  f l av ours”  ava i labl e  a t  ou r  d i sp lay  da i l y

ICE CREAM
Vani l la ,  choco la t e ,  s t rawber r y,  mango,

p i s tach io,  mat cha ,  k iwi  D, G,  N AED 30

SORBET
Coconu t ,  l emon ,  raspbe r r y,  wat e r me lon ,  mango  D, G,  N,  V AED 30

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
Prices are in AED and inclusive of  7% municipality fee, 10% service charge and 5% VAT
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Y A S A I  B E N T O  AED 175

 Spicy Crispy Tofu G, V

Kale  l eav e s,  ch e r r y  t omato e s,  sp r ing  on ions, 
g ing e r,  pumpk in  d re s s ing

Tamago Sando D, G,  S

Flu f f y  Japanes e  ome l e t ,  sp i cy  sauc e, 
chopped  s ca l l i ons, l i gh t l y  t oas t ed  mi lk  b read

 
Ponzu Rice G, S

Ser v ed  wi th  a  mar ina t ed  e g g  and  yuzu miso  sa lad

Matcha Rol l  Cake D, G

Sponge  cak e,  mat cha  c ream,  da t e,  r ed  b ean 

Chocolate  Mochi  D, G,  N

Choco la t e  ganache  and  raspbe r r y 

Seasonal  Fresh Cut  Frui t  VG

B E N T O  B A Z A A R  AED 330
A Tas t e  o f  Japan and  Le van t

Spicy Tuna Tabbouleh G, S

Tabbou l eh  wi th  sp i cy  tuna  ta tak i , 
p in eapp l e,  sp e l t ,  yuzu  dre s s ing

 Miso-Infused Red Pepper Del ight  G, SS,  VG

Red be l l  p e ppe r,  mi so,  tah in i ,  ch i ckpeas, 
sha l l o t s,  p i ta  b read

Wagyu Beef  Short  Ribs  D, G,  SS

Brai s ed  soy  sho r t  r ib s  s e r v ed  wi th  ch i ckpea  pur é e
and  edamame

Apricot  & Sesame Cheesecake D, G,  N

Japanes e  ch e e s e cak e,  apr i co t  sauc e,  t oas t ed  s e same 

Mango Saf fron Maki  Rol l  D, G,  N

Mango  & sa f f ron  compo t e,  mi lk  choco la t e  ganache  mango  l eban , 
p i s tach io  sponge

Seasonal  Fresh Cut  Frui t  VG

S A N D W I C H E S
Al l  sandwiche s  a re  s e r v ed  wi th  g re en  l eav e s,  sh i so  & wasab i  mayonna i s e

Tamago Sando D, G,  S  AED 75
Flu f f y  Japanes e  ome l e t t e ,  sp i cy  c reamy mayonna i s e, 
f in e l y  chopped  s ca l l i ons,  l i gh t l y  t oas t ed  mi lk  b read

 Buttery Tiger  Prawn Sl ider  D, G,  SH AED 130
Shi so  t empura ,  on ion  p i ck l e ,  i c eb e r g  l e t tu c e,  s r i racha  sauc e

Chicken D, G,  SS AED 110
Red cabba ge,  c o r n- fed  ch i ck en  b reas t ,  t omato,  t oas t ed  b read

Wagyu Beef  D, G AED 195
Roas t ed  be e f,  l e t tu c e,  p i ck l ed  on ion ,  t e r i yak i  sauc e,  t oas t ed  b read

R A M E N  &  S O U P S
MISO

Chicken G, S,  SS AED 125
Chick en  sk e wer,  sh i i tak e  mushroom,  nood l e s,  s ca l l i on ,  bok  choy,  no r i , 

s e same  s e ed ,  mar ina t ed  e g g

Tofu G, SS,  V AED 110
Organ i c  t o fu ,  sh ime j i  mushroom,  nood l e s,  c o r n ,  s ca l l i on ,  mar ina t ed  e g g

Beef  G, S,  SS AED 150  
Wag yu  be e f  sk e wer,  nood l e s,  bok  choy,  r ed  ch i l l i ,  s e same  s e ed ,  mar ina t ed  e g g

Miso Soup  G, S,  SS,  V AED 70
Organ i c  t o fu ,  s eaweed ,  sh i i tak e  mushroom,  sp r ing  on ion

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
Prices are in AED and inclusive of  7% municipality fee, 10% service charge and 5% VAT
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N I K U  N O  B E N T O  L U X  AED 380

Bluef in Tuna & Caviar  G,S,SS

Blue f in  tuna  ta r ta r,  av ocado, 
Ponzu sauc e,  o s c i e t ra  cav ia r 

 Spicy Crispy Tofu G, V

Kale  l eav e s,  ch e r r y  t omato e s,  sp r ing  on ions, 
g ing e r,  pumpk in  d re s s ing

Wagyu Beef  Str ip lo in D, G 
Be e f  mar ina t ed  in  g ing e r-on ion  soy  sauc e,  swee t  po ta t o,  baby  sp inach

 Date  & Chocolate  D, G,  N

Date  compo t e,  choco la t e  sponge,  sa l t ed  ca rame l  mouss e 

Kogashi  Select ion D, G,  N

Choco la t e  moch i ,  sa l t ed  ca rame l  cook i e s, 
Nama choco la t e ,  r ed  b ean  j e l l y 

Chocolate  Mochi  D, G,  N

Choco la t e  ganache  and  raspbe r r y 

Seasonal  Fresh Cut  Frui t  VG

U M I  N O  B E N T O  L U X  AED 380

Bluef in Tuna & Caviar  S,  SH, SS

Blue f in  tuna  ta r ta r,  av ocado,  ponzu sauc e, 
o s c i e t ra  cav ia r 

 Spicy Crispy Tofu V, G

Kale  l eav e s,  ch e r r y  t omato e s,  sp r ing  on ions,  g ing e r,
 pumpk in  d re s s ing.

Miso-Marinated Black Cod G, SF,  SS

Black  cod  mar ina t ed  in  hone y  miso,  p i ck l ed  g ing e r,  bok  choy

 Date  & Chocolate  D, G,  N

Date  compo t e,  choco la t e  sponge,  sa l t ed  ca rame l  mouss e 

Kogashi  Select ion D, G,  N

Choco la t e  Moch i ,  sa l t ed  ca rame l  cook i e s, 
nama choco la t e ,  r ed  b ean  j e l l y 

Seasonal  Fresh Cut  Frui t  VG

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
Prices are in AED and inclusive of  7% municipality fee, 10% service charge and 5% VAT

D dairy, G gluten, N nuts, S seafood, SH shellfish, SS sesame, V vegetarian, VG vegan  Locally sourced  Sustainability - certified
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L U N C H  &  D I N N E R
12:00 PM to  11:00 PM

S M A L L  B I T E S
Spicy Edamame SS,  VG AED 45

Edamame,  sp i cy  sh i ch imi

Sal ted Edamame VG AED 40
Edamame,  s ea  sa l t

Avocado Maguro G, S,  SS AED 80
Blue f in  tuna ,  av ocado,  ponzu sauc e,  s e same  s e ed

Hamachi  & Caviar  G, S,  SS AED 95
Yel l owta i l  hamach i ,  p i ck l ed  da ik on ,  mizuna l eav e s,  yuzu  dre s s ing

S A L A D S
Marinated Salmon G, S AED 95

Asian  mixed  l eav e s,  edamame,  ca r ro t ,  j i cama,  da ik on ,  mi so-yuzu dre s s ing

Spicy Crispy Tofu SS,  VG AED 75
Kale  l eav e s,  ch e r r y  t omato e s,  sp r ing  on ion ,  g ing e r,  pumpk in  d re s s ing

 Soba Noodles  G, SH, SS AED 90
Tempura  t i g e r  p rawn,  ca r ro t ,  cucumber,  s e same,  g ing e r- soy  v ina ig re t t e

Quinoa Salad VG AED 75
Brocco l i ,  Japanes e  app l e,  s easona l  f r u i t s,

bu t t e r nu t  squash ,  sp e l t ,  c i t r u s  d re s s ing


