CEVICHE

HEART PALM CEVICGHE . ........................ 70°
Aji, Jalapeno, Red Onien, Sweet Potato
MISOTUNA 19 ... D 85

Miso Leche de Tigre, Red Onion, Shiso Leaves,
Crispy Quinoa Ay

H/’MAG'H/ CEVICHE sich ............oooo i 115"
Tiger Milk, Sweet Potato, Burnﬁ _Choclo Avocado & Aji
TROPICOLA SEABASS o ................coovvromrec... s
Coconut Milk, Orange & Passion Fruit

AMEBERJACK CEVICHE o) ........oovvvveav. 105

Classic Leche de Tigre, Red Onion, Lemongrass
& Choclo 3

LOBSTER CEVICHE o ............... oo 155
Jicama, Mango, Fennel & Coriander
CEVICHE PLATTER //d) ..o 235

Hamachi, Tuna, Seabass Served on Ice with
Crackers and Chulpe Corn

TIRADITO

WAG YU &2 s b S R e 95
Ponzu Truffle Sauce, Crispy Potato & Chives
&ALM”N LT e Rt T T g 7] T e i 75
Shiso Dressing, Horseradish, Ume Sesame

TUNA g ........... Rt ol S 82

Sesame Dressing, Ponzu & Truffle Oil

SALADS

CANARY BURRATA @) ..o 85
Heirloom Tomato Salsa, Crispy Leeks & Pea Shoots
POMELO AND AVO siv ... 60

Red Chillies, Toasted Peanuts, Coriander,
Tamarind Dressing

SUMMER CORN @ ...t 70

Charred Corn Ribs, Pomegranate, Cotija,
White Balsamic

CALIFORNIA SALAD o ... 5
Palm Hearts, Frisee, Asparagus, Baby Gem
CRABSALAD G o) e i S AR b 130

Avocado, Chicory, Pickled Lotus Root,
Yuzu Vinegrette, Sesame Seeds, Tobiko

APD: chicken - 30 Shrimp - 40 Salmon - 35 Beef - 40

SKEWERS

WRCYU i s B 2 v s ion 105
Wagyu Striploin, Teriyaki and Spring Onion

CHIG'KEN(Q) ................................................ A 45
Chicken Thigh, Teriyaki, Sesame Seeds

EGGPLANT o ... B R ARl i e S 40

Mirin Miso Marinade, Masago & Chives

~ MAINS
ARG Y TS s e i T e el oA 95 CELERIAC ROOT STEAK o) ... 85

Wagyu Beef, Oyster Sauce and Amai Ponzu Sauce Squash Purée, Grilled Asparagus, Parsley, Crispy Potato

PRAWN S et o e Sl Tt St 70 POT OF TRUFFLE RICE rsay oo, R 2l

Lemongrass, Galangal and Chilli Garlic Sauce Black Truffle, Shimeji Mushrooms

MUSHROOM @1ve................oc.oviiiiciiiiiii, A 50 MISO COD wiars) ... K s A 198

Shiitake Mushroom, Jicama and Chilli Garlic Sauce

STARTERS

200g Cod, Mirin Miso Marinade, Cauliflower,
.Beetroot, Butternut Squash Puree

TERIYAK! SALMON /) ... SR e 155

200g Salmon, Japanese Pickle Cucumber

SEDAMAME o e e e

ARl > ROASTED GHILEAN SEA BASS i.........co..covv... 210
Aji C S , Baby Gem, Ch dP !

CANARY GUACAMOLE v ..o I R e R T e

Lime, Jalapefo, Root Chips DUCK LEG « ' oy

TRUFFLED POTATO G'H”Rkﬁy GG i A E s 62 Sushi Rice, Coriander, Orange Glazed, Chilli Avocado Salsa

e S I U i LOBSTER THERMIDOR 515 ... 335

VOLCANO Taf”(g/ve) .................................................... 57 600-800g Whole Lobster, Lemongrass, Gruyere Cheese,

Fried Tofu, Enoki Mushroom, Sweet Chili Sauce Grain Mustard, Brandy

WAIKIKI CHICKEN o) .....................oovoovoe 75 CRISPY CHICKEN BURGER o) ..............oovvvvroo 94

Corn-fed Chicken Breast, Spicy Aioli, Fresh Mango,

Crispy Corn-fed Chicken, Manchego, Pickled Banana Shallots
Rocket Lettuce, Avocado, Grain Mustard Dressing

GRILLED SHRIMPS /v ..o 125
Panca Chilli, Tiger Prawns, Coconut Sauce & Charred Lime SPATC‘HG'”G‘K G'H/C'KEN ............................................... i:245
TEMPURA PRAWNS /s <3 Red Chili, Honey, Lemon & Padron Peppers
e s A 5 L LA T e e s S N =
Tendashi Sauce & Shisho Leaves plNEAPPLEFRIEp cHIcKEN(g) ................................. 140
: ‘ Grilled Pineapple, Crispy Chicken, Garlic Rice,
0HARRED 06'7'0PU‘9 S ) S s S ol e g i e o SO 129 Sweet and Sour Sauce :
S e R Y BONE IN SHORTRIB (@) ... 195
CRISPY RICE CHUTORO OR SALMON <o ................ 125 48hr Cooked 300g Short Rib, Galbi Sauce, Crispy Rice
4 Pieces, Bluefin Tuna Belly,-Harusami & Tobiko WHOL£ THA/ BAKED SEA ?A&J’ R Sa ol PGy e

Or Salmon, Miso Sauce & Avocado Mousse ;
500g Sea Bass, Lemongrass, Galangal Marinade, Garlic Rice

TACOS CHARCOAL GRILL (o croose asice dish,

BRAISED SHORT RIBTACO g ....................c......... 110 STEAK AND FRIES ..........ocooooc........ 3 ST 4175
3 Piece Hard Shell Taco, Iceberg Lettuce, Guacamole & 200g MB5 Striploin, Home-Cut Fries, Cactus Chimichuri
Sour Cream

- NI S TR G . = Bt s 5 s it s i 290
CHICKEN TACO ais; i o s e 75, 2509 Wagyu Sirloin and 150g Jumbo Prawns
3 Piece Hard Shell Taco, Iceberg Lettuce, Guacamole, . FILETMI@NON et

Pico De Gall X
ico De Gallo o 250g Corn-Fed Angus

“ LOBSTER TACO i) ... 130 A5 WAGYU STRIPLOIN /) ..o, Bk

2 Piece Hard Shell Taco, Canadian Lobster, Green Onion
& Lime Aioli

200g Japanese ‘A5 Striploin & Creamy Ponzu

WAGYUTAGLIATA ..o 475

SEDES 4509 Wagyu Sirloin, Rocket, Cactus Chimichurri

; : = BONE ST AR 5 N il s e gty ot 540
Ash Sweet Potato()........ B miG iee N B eans L g 35 600g MB3, Salsa Verde
Coconut Rice *,.............. S0MEEChefissSaladirEe. . ey 30 TOMAHAWK o/ o) i 845
ErenchsEries#yaisastingi 40  Canary Root Chips(d/g) ...... 35 1.5kg MB3 Wagyu, Creamy Ponzu, Truffle Sauce

3 2 Root Chips=served with Sour Cream & :

ke Y e i **  Chive, Gochujang & Sundried Tomato,  STICKY LAMB CHOPS i ........ooovoooeeeoeeso. 198
Steamed Broccolini ........ 45  Edamame & Tofus ,.

300g 24-Hour Marinated Australian Lamb

All prices are in AED inclusive of 5% VAT, 10% Service Charge
and Subject to 7% Authority Fees

g.gluten d.dairy n.nuts s.seafood/shellfish
v.vegetarian ve.vegan a.alcohol

SUSHI & SASHIMI

PLATTER FOR TWO w5

Salmon Aburi, Vegetable Roll,
Wagyu Nigiri, Salmon Sashimi,
Tuna Tirddito & Sea Bass Ceviche

249

SIGNATURE PLATTER FOR FOUR

Sushi: Salmon Aburi, Veggie Roll
& Spicy Tuna

Nigiri: Wagyu & Salmon

Sashimi: Sea Bass & Tuna

Tartare: Salmon & Tuna
620

SASHIMI
/A\\\\N\NNN\NAAN\AANAN
Salmon, Seabass, Yellow Tail, Tuna, Chutoro
6 PIECES SASHIMI 2 SELECTION ......... 115
9 PIECES SASHIMI 2 SELECTION ......... 139
15 PIECES SASHIMI § SELECTION ........ 220

N\ N N N NANNANAN

VEGGIE ROLL wero) ... 75

Fresh Vegetables, Mango and Butternut
Squash Purée

UNAGI ROLL /) ... 89

BBQ Eel, Mango, Avocado, Cucumber,
Tobiko, Yellow Mamenori

TRUFFLE SALMON ROLL o) ............. 99

Katsu Prawns, Sweet Mushroom,
Asparagus Tempura & Truffle Mayo

CANARY CALIFORNIA <o) .................. 95

'Fresh Salmon, Avocado, Chives,
Ponzu Mayo

SPICY TUNA S/9) ..o =

Bluefin Tuna, Avocado, Cucumber,
Caviar, Sesame Seeds

SALMON ABURI /5 ... s 95

Torched Salmon, Crab Meat, Shrimp
Tempura, Aioli

WAGYU ROLL wigrs) ... G115

Torched Wagyu Sirloin, Asparagus,
Katsu Prawn, Cheesy Salsa

KING CRAR ROLL «/o.......... SEleis 155

King Crab, Sweet Potato, Asparagus,
Yellow Mamenori, Wasabi Aioli, Caviar




