CEVICHE

T 0M/I7'0 CEVICHE ety 2 s sl s 75

Mix Candy Tomatoes, Tomato Leche de Tigre
& Crispy Basil

TUNA TARTARE </gy. ... G i

Blue Fin Tuna, Crushed Avocado & House Soya

HAMACH! CEVICHE s/ ...............oo...... 1s.
Tiger Milk, Sweet Potato, Bu.rnt Choclo, Avocado & Aji
TROPIGOLA SEABASS s). ....coovovoee 75
Coconut Milk, Orange & Passion Fruit >
SEABREAM CEVICHE s19) ............................ 105
Classic Leche de Tigre, Red Onion, Lemongrass & Choclo
LOBSTER CEVICHE ) . ..................cove. 155
Jicama, Mango, Fenr_\el & Coriander

CHUTORO & SALMON TARTARE /o) ... 155
Shiso Dressing, Caviar & Rice Cracker

CEVICHE PLATTER (s/9/d) ..o 235

Hamachi, Seabass, Tomato Ceviche Served on Ice with
Crackers & Chulpe Corn

" TIRADITO

WAGYU . il v o ety 105
Ponzu Truffle Sauce & Chives

SALMON s1g1d)..................... S N e el 85
Bonito Ponzu & Avocado Mousse-

CHUTORE iay. v ee i . 0 110

White Ponzu, Caviar, Crispy Shiso Leaves & Truffle

SALADS

CANARY BURRATA @) ... 95
Candy Tomato, Salsa Roja & Basil Oil Z
REACH SALAD v o o vaibn e 68

Marinated Peach, Candy Tomatoes, Rocket, Balsamic
Vinaigrette, Cotija Cheese

POMELO EAVO s . ... I i 60

Red Chillies, Toasted Peanuts, Coriander,
Tamarind Dressing

SUMMER CORNms: oo it st 70-

Charred Corn Ribs, Pomegranate, Cotija,
White Balsamic

CALIFORNIA SALAD e ..................oco...... 65
Palm Hearts, Frisee, Asparagus, Baby Gem
CRABSALAD (qss) . ... 130

Avocado, Chicory, Pickled Lotus Root,
Yuzu Vinaigrette,"Sesame Seeds, Tobiko

ADD: rdd: chicken +30 | Shrimp +40 | Salmon +35 | Beef +40

SKEWERS

WARYU o). s s 115
Wagyu Striploin, Yakitori Sauce & Spring Onion
CHICKEN @ - s e b «.5.60
Chicken Thigh, Yakitori Sauce & Spring Onion
EGCPLANE ey e B 5l i G 45

Mirin Miso Marinade, Masago & Chives

WAGYH G o s i e R A e R 105
Wagyu Beef, Oyster Sauce & Amai Ponzu Sauce

PRAWN(S/Q) ............................................................ 75
Lemongrass, Galangal & Chilli Garllc Sauce

VEGETABER v 3 0t B e i e 55

Served with Chilli Garlic Sauce

STARTERS

FEPAMANME oy 5 T s e s 35
Ginger, Garlic, Red Onion & Homemade Spicy Sauce
CANARY GUACAMOLE ve). .....................coooe 74
Lime, Jalapeno, Root Chips
TRUFFLED POTATO CHURROS /drv) ........................ 62
Manchego Cheese, Truffle Paste
PRDRON-PEPPER ot v i o avs 55
Salt & Pepper
VOLCANO roﬂl(g/ve) .............................................. 57
Fried Tofu, Enoki Mushroom, Sweet Ch|||| Sauce
WAIKIKI CHIGKEN (/) ..., 75
Crispy Corn-fed Chicken, Manchego, Pickled Banana Shallots
TEMPURA PRAWNS (q/5) ... 70
Tendashi Sauce & Shisho Leaves :
STUFFED CHICKEN WINGS ........................cocve 105
Chorizo, Hot Honey Glaze, Lime Mayo
GRILLED PRAWNS )........... e s g 135
U12 Prawns with Smoked Cajun Glazed, Salsa Roja & Lemon
GLAZED OCTOPUS sig/dim) ...........5ccooeoeeee 135

Chipotle Glaze Octopus, Romesco & Bojita Olives Aioli,

Fennel & Orange Salad

CRISPY RICE BEEE sidlay. o s i i s i i 125

4 Pieces, Wagyu Striploin, Rocoto Chilli & Truffle Sauce

CRISPY RICE SALMON (s/a/q) ... 195 of

4 Pieces, Salmon, Miso Sauce & Avocado Mousse

TACOS

BRAISED SHORT RIB TACO @ ......oooooco........... 1o
3 Piece Hard Shell Taco, Iceberg Lettuce, Guacamole & Sour Cream
CHICKENTACO ) ................... e S 75

~ 3 Piece Hard Shell Taco, Iceberg Lettuce, Guacamole, Pico De Gallo

LOBSTER TACO icrg) ............... Al el 145

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

SIDES

Ash Sweet Potato (d) ....... 35 Steamed Broccolini.......... 30
CoconutRicertia. i sin i) ¥3:0o==C et saSalatl-A 2 m s T Ty 35
Firo s (d) ............ 45 Mix Lettuce, Cucumber, Tomato,

Red Onion, Lemon Vinaigrette

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

TACO MAKB

6'HUTOR0(s/g) .............. e R T o S 105"

Crispy Nori, Sushi Rice & Harusami

WAGYU STRIPLOIN ) ...-...................... e 110

Crispy Nori, Sushi Rice, Foie Gras & Teriyaki .
MAINS

ECRPLANTK AT s s T S i 5

Breaded Eggplant, Veg Gravy, Spicy Sour Cream
& Basil Miso Sauce

POT OF TRUFFLE RICE (a/vig) ..o 120
Black Truffle, Shimeji Mushrooms & Parmesan

MISO COD wigrs) ........................ e, O e 198
200g Cod, Mirin Miso Marinade, Miso Sauce, Carrot & Daikon Salad
GRILLED SALMON s/) ............. o Rppet L ey harts 155

Grilled Salmon, Wilted Kale, Shemiji Mushroom
& Dashi Sauce

LOBSTER THERMIDOR (a/s/dig) - -.ovvvenviiiaiaiainis 335
600-800g Whole Lobster & Gruyere Cheese y

LOMO.SALTADO 15 v st ot B v 155
Striploin, Saltado Sauce, Candy Tomatoes & Potato Chips ;
CRISPY CHICKEN BURGER (a/g) . ... 94

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

'Lettuce, Avocado, Grain Mustard Dressing

SPATCHCOCK CHIGKEN ... 140
Red Chilli, Honey, Lemon & Padron Peppers

PINEAPPLE FRIED CHICKEN ) . ................. DR e 145
Grilled Pineapple, Crispy Chicken,-Garlic Rice, Sweet & Sour Sauce
BONE IN SHORTRIB(9) ..., 210

48hr Cooked 300g Short'Rib, Galbi Sauce, Crispy Rice

WHOLE THAI BAKED SEA BASS 5/g) -..v.vvovooeeee. 235

500g Sea Bass, Lemongrass, Galangal.Marinade, Garlic Rice

CHARCOAL GRILL

STEAKRAND FRIES . - e s 95
200g MBS5 Striploin, Home-Cut Fries, Cactus Chimichuri
ESURF S TURE o s s A 295
250g Wagyu Striploin & 150g Jumbo Prawns

MEAT PLATTER o). F i N i s 510

Striploin, Grilled Lamb Chop, Spicy Chorizo, Roasted Chicken
Thigh & Hot Honey Glaze

RFHLETMIGNON s s s 275
- 2509 Corn-Fed Angus ‘

SOYA GLAZED STRIPLOIN o) . ... 545

6/7 Wagyu Striploin, Soya Glazed & Guindilla Chillies

R T=BONESTERIC . n S e S o 540

600g MB3, Salsa Verde

TOMAHAWK /) ........ e e e 845

1.5kg MB3 Wagyu, Creamy Ponzu, Truffle Sauce

STICKY LAMB CHOPS (s/9) . ... 198

300g 24-Hour Marinated Australian Lamb

(Please choose a side dish, indicated by the asterisk (*) -

"

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

SUSHI & SASHIMI

PLATTER FOR TWO /5

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

275

SIGNATURE PLATTER FOR FOUR o+

Sushi: Salmon Aburi, Veggie Roll
& Spicy Tuna

Nigiri: Wagyu & Salmon

Sashimi: Sea Bass & Tuna

Tartare: Salmon & Tuna
620

SASHIMI

Salmon, Seabass, Yellow Tail, Tuna, Chutoro

6 PIECES SASHIMI 2 SELECTION .......... 115
9 PIECES SASHIMI 3 SELECTION.......... 145
15 PIECES SASHIMI 5 SELECTION ....... 225-

VAVAVAVAVAVAVAVAVAVAVAVAVAVAN

VEGGIE ROLL welo) ... ... 75

Fresh Vegetables, Mango &
Butternut Squash Puree

UNAGI ROLL sig) . ..o 105

BBQ Eel, Mango, Avocado, Cucumber,
Garishouga, Foie Gras & Nori

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 1o . e 110

Bluefin Tuna, Avocado, Cucumber,
Caviar, Sesame Seeds

SALMON ABURI @/ «................. N 95

Torched Salmon, Crab Meat, Shrimp
Tempura, Aioli

WAGYU ROLL ©igls) ... 125

Torched Wagyu Sirloin, Asparagus,
Katsu Prawn, Cheesy Salsa

KING CRAB ROLL /o) ......... Seeis 155

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




