15 BHD per guest

MISO SOUP
coriander and tofu SF

EDAMAME
sea salt and lime V¢

GREEN BEAN TEMPURA
black truffle aioli ¢PE

SALT & PEPPER SQUID
dry miso, shichimi, sea salt,
crispy garlic, su-shoyu MCSESS

CORN SALAD
sweet onions, red chili, avocado ¢V¢

CRISPY SHRIMP TAQUITO
aji amarillo, avocado ©FSssA

VEGETABLE TAQUITO
avocado, radish, red onion, peppers,
pickle shimeji mushrooms ¢SV

CHICKEN ANTICUCHO
aji amarillo °S

EGGPLANT ANTICUCHO
sweet soy F6Sss

BLACK COD ANTICUCHO
miso FSP

V - vegetarian | VG - vegan | G - contains gluten | S - soy
D - contains dairy | N - contains nuts | F - fish | SH — shellfish
M — molluscs | SS - sesame seeds | A - alcohol | E - egg

SALMON TIRADITO

garlic punzu, crispy garlic, kinkan honey FS¢

TUNA SEVICHE
pomegranate leche de tigre, cancha, wasabi peas f¢S

CLASSIC SEVICHE
white fish, sweet potato, cancha, coco leche de tigre ¢F

VEGGIE MAKI
pickled vegetable, avocado, cucumber, sesame,
sweet gourd, spring onion, tempura flakes (4pc) 5SSV

ASEVICHADO MAKI
tuna, salmon, yellowtail, white fish, avocado, cucumber, red onion,
sweet potato, cancha corn, aji amarillo leche de tigre (4pc) F¢5

CALIFORNIA MAKI
crabmeat, cucumber, avocado, sesame,
japanese mayo, truffle oil (4pc) SSSHE

MUSHROOM KAMAMESHI
assorted mushroom, black truffle shavings,
yuzu soy, garlic chips P¢SV

ROBATA SALMON
miso marinade (120g) S

ROBATA TENDERLOIN
grilled scallion, spicy yakitori (120g) 555

SALMON DONBURI
sushirice, salmon,
japanese pickled vegetable,
cucumber, avocado, wasabi mayo SSSPEGF

SHRIMP DONBURI
sushi rice, shrimp tempura,
japanese pickled vegetable,
cucumber, avocado, spicy mayo SHSSESDG

Corporate Chef John Um Executive Chef Sergio Galaz

Please direct any enquiries related to food allergies or intolerance to your server prior
to ordering.All prices are in Bahraini Dinars include of 10% service charge,
5% government levy, and 10% VAT.



