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

SUSHI & SASHIMI

 Salmon Aburi,  Vegetable Roll ,  
Wagyu Nigiri ,  Tuna Sashimi,  Salmon Tiradito 

& Sea Bass Ceviche

2 7 5

PLATTER FOR TWO (g/s)

Sushi:  Salmon Aburi,  Veggie Roll  
& Spicy Tuna

Nigiri:  Wagyu & Salmon

Sashimi: Sea Bass & Tuna 

Tartare: Salmon & Tuna

6 2 0

(g/s) SIGNATURE PLATTER for four

SASHIMI

Salmon, Seabass, Yellow Tail, Tuna, Chutoro

6 pieces sashimi 2 selection 1 1 5

9 pieces sashimi 3 selection 1 4 5

15 pieces sashimi 5 selection 2 2 5

Fresh Vegetables,  Mango & 
Butternut Squash Puree

Veggie Roll 7 5(ve/g)

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

UNAGI roll 1 0 5(s/g)

Katsu Prawns, Sweet Mushroom, 
Asparagus Tempura & Tru�e Mayo

Truffle Salmon Roll 9 9(s/g)

Fresh Salmon, Avocado, Chives,  
Ponzu Mayo

Canary California 9 5(s/g)

Blue�n Tuna, Avocado, Cucumber, 
Caviar,  Sesame Seeds

Spicy Tuna 1 1 0(s/g)

Torched Salmon, Crab Meat,  Shrimp 
Tempura, Aioli

Salmon Aburi 9 5(g/s)

Torched Wagyu Sirloin, Asparagus, 
Katsu Prawn, Cheesy Salsa

wagyu roll 1 2 5(d/g/s)

1 5 5
King Crab, Sweet Potato, Asparagus, 
Yellow Mamenori,  Wasabi Aioli ,  Caviar

KING CRAB roll (s/g)

GYOZA
wagyu
Wagyu Beef,  Oyster Sauce & Amai Ponzu Sauce

prawn
Lemongrass,  Galangal & Chill i  Garlic Sauce

VEGETABLE
Served with Chill i  Garlic Sauce 

1 0 5

7 5

5 5

(s/ g)

(s/ g)

(g)

TACO MAKI
Chutoro (s/g)
Crispy Nori,  Sushi Rice & Harusami

Wagyu Striploin (g)
Crispy Nori,  Sushi Rice, Foie Gras & Teriyaki

1 0 5

1 1 0

Eggplant Katsu (g/d)
Breaded Eggplant,  Veg Gravy, Spicy Sour Cream 
& Basil  Miso Sauce

Pot of Truffle Rice (d/v/g)
Black Tru�e, Shimeji  Mushrooms & Parmesan 

Miso Cod (d/g/s)
200g Cod, Mirin Miso Marinade, Miso Sauce, Carrot & Daikon Salad

Grilled Salmon (s/g)
Gril led Salmon, Wilted Kale,  Shemiji  Mushroom 
& Dashi Sauce

Lobster Thermidor (a/s/d/g)
600-800g Whole Lobster & Gruyere Cheese

Lomo Saltado (g/s)
Striploin, Saltado Sauce, Candy Tomatoes & Potato Chips

Crispy Chicken Burger (d/g)
Corn-fed Chicken Breast,  Spicy Aioli ,  Fresh Mango, Rocket 
Lettuce, Avocado, Grain Mustard Dressing

Spatchcock Chicken
Red Chill i ,  Honey, Lemon & Padron Peppers

Pineapple Fried Chicken (g)
Gril led Pineapple, Crispy Chicken, Garlic Rice, Sweet & Sour Sauce

Bone In Short Rib (g)
48hr Cooked 300g Short Rib, Galbi Sauce, Crispy Rice

Whole Thai Baked Sea Bass (s/g)
500g Sea Bass,  Lemongrass,  Galangal Marinade, Garlic Rice

MAINS
9 5

1 2 0

1 9 8

1 5 5

3 3 5

1 5 5

9 4

1 4 0

1 4 5

2 1 0

2 3 5

TACOS
Braised Short rib Taco (d/g)

3 Piece Hard Shell  Taco, Iceberg Lettuce, Guacamole & Sour Cream

Chicken Taco (d/g)

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

Lobster taco (s/d/g)

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

7 5

1 1 0

1 4 5

STARTERS
Edamame (ve)
Ginger,  Garlic,  Red Onion & Homemade Spicy Sauce

Canary Guacamole (ve)
Lime, Jalapeno, Root Chips

Truffled Potato Churros (g/d/v)
Manchego Cheese, Tru�e Paste

Padron Pepper
Salt & Pepper 

Volcano Tofu (g/ve)
Fried Tofu, Enoki Mushroom, Sweet Chill i  Sauce

Waikiki Chicken (d/g)
Crispy Corn-fed Chicken, Manchego, Pickled Banana Shallots

Tempura Prawns (g/s)
Tendashi Sauce & Shisho Leaves

Stuffed Chicken Wings
Chorizo, Hot Honey Glaze, Lime Mayo 

Grilled Prawns (s/d)
U12 Prawns with Smoked Cajun Glazed, Salsa Roja & Lemon 

Glazed Octopus (s/g/d/n)
Chipotle Glaze Octopus, Romesco & Bojita Olives Aioli ,  
Fennel & Orange Salad 

Crispy Rice Beef (s/d/g)
4 Pieces,  Wagyu Striploin, Rocoto Chill i  & Tru�e Sauce 

Crispy Rice Salmon (s/d/g)
4 Pieces,   Salmon, Miso Sauce & Avocado Mousse

3 5

7 4

6 2

5 5

5 7

7 5

7 0

1 0 5

1 3 5

1 3 5

1 2 5

1 2 5

CEVICHE
Tomato Ceviche (ve/g)
Mix Candy Tomatoes, Tomato Leche de Tigre 
& Crispy Basil

Tuna Tartare (s/g)
Blue Fin Tuna, Crushed Avocado & House Soya

Hamachi Ceviche (s/d)
Tiger Milk,  Sweet Potato, Burnt Choclo, Avocado & Aji

Tropicola Seabass (s)
Coconut Milk,  Orange & Passion Fruit

Seabream Ceviche (s/g)
Classic Leche de Tigre, Red Onion, Lemongrass & Choclo

Lobster Ceviche (s)
Jicama, Mango, Fennel & Coriander

Chutoro & Salmon Tartare (s/g)
Shiso Dressing, Caviar & Rice Cracker

Ceviche Platter (s/g/d)
Hamachi,  Seabass,  Tomato Ceviche Served on Ice with 
Crackers & Chulpe Corn

TIRADITO
Wagyu (g)
Ponzu Tru�e Sauce & Chives 

Salmon (s/g/d)
Bonito Ponzu & Avocado Mousse 

Chutoro (s/g)
White Ponzu, Caviar,  Crispy Shiso Leaves & Tru�e 

7 5

8 5

1 1 5

7 5

1 0 5

1 5 5

1 5 5

2 3 5

1 0 5

8 5

1 1 0

SIDES
Ash Sweet Potato (d)

Coconut Rice * 

Tru�e Fries (d) 

Gril led Asparagus *

Steamed Broccolini 

Chef`s Salad *
Mix Lettuce, Cucumber, Tomato, 
Red Onion, Lemon Vinaigrette  

3 5

3 0

4 5

4 5

3 0

3 5

Canary Burrata (d)
Candy Tomato, Salsa Roja & Basil  Oil  

Peach Salad (d)
Marinated Peach, Candy Tomatoes, Rocket,  Balsamic 
Vinaigrette,  Cotija Cheese

Pomelo & Avo (s/n)
Red Chill ies,  Toasted Peanuts,  Coriander,  
Tamarind Dressing 

Summer Corn (d/v)
Charred Corn Ribs,  Pomegranate, Cotija,  
White Balsamic 

California Salad (ve)
Palm Hearts,  Frisee, Asparagus, Baby Gem 

Crab Salad (g/s)
Avocado, Chicory, Pickled Lotus Root,  
Yuzu Vinaigrette,  Sesame Seeds, Tobiko

SALADS

    ADD: Add: Chicken +30 |  Shrimp +40 |  Salmon +35 |  Beef +40 

9 5

6 8

6 0

7 0

6 5

1 3 0

SKEWERS
WAGYU (g)
Wagyu Striploin, Yakitori  Sauce & Spring Onion

CHICKEN (g)
Chicken Thigh, Yakitori  Sauce & Spring Onion  

EGGPLANT (g/ve)
Mirin Miso Marinade, Masago & Chives

1 1 5

6 0

4 5

CHARCOAL GRILL
Steak And Fries
200g MB5 Striploin, Home-Cut Fries,  Cactus Chimichuri 

* Surf & Turf (s)
250g Wagyu Striploin & 150g Jumbo Prawns

Meat Platter (g)
Striploin, Gril led Lamb Chop, Spicy Chorizo, Roasted Chicken 
Thigh & Hot Honey Glaze

* Filet Mignon
250g Corn-Fed Angus

Soya Glazed Striploin (g)
6/7 Wagyu Striploin, Soya Glazed & Guindilla Chill ies

* T-Bone Steak
600g MB3, Salsa Verde

Tomahawk (d/g)
1.5kg MB3 Wagyu, Creamy Ponzu, Tru�e Sauce

Sticky Lamb Chops (s/g)
300g 24-Hour Marinated Australian Lamb 

1 9 5

2 9 5

5 1 0

2 7 5

5 4 5

5 4 0

8 4 5

1 9 8

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

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


