ANYSA

by Zenon

CAVIAR

Beluga DG Imperial Gold D)F)@G) Oscietra Royal D)F)(G)
30g * 2,400 30g 1,100 30g « 810
50g * 4,000 50g * 1,950 50g * 1,350
100g « 7,500 100g + 4,000 100g » 2,650

SUSHI & MAKI

NIGIRTI 2pes SASHIMI spes
Tuna (kombu shoyu) (F)G) * 70 Akami (tuna) (F) * 90
Toro (fatty tuna) (F) « 115 Toro (fatty tuna) (F) * 95
Salmon (yuzu pepper) (A(@G) * 70 Sake (salmon) (F) * 85
Yellowtail (daikon ponzu) (F)(G) *70 Hamachi (yellowtail) (H *75
Hokkaido Scallops (F(G) * 70 Hokkaido Scallops (F(G) * 65

Kobe Nigiri G)F ° 265
(caviar, gold leaf, pickled ginger flower)

COLD STARTERS

Beef Tataki (tender seared beef, spicy citrus soy, crispy shallots) (G)(S) * 185
Salmon Teriyaki and Shrimp Tempura Roll O)G) * 145
Avocado Roll (cucumber, asparagus, mango salsa) (V) * 70
Unagi Roll (Japanese eel, cucumber, avocado, kabayaki sauce) (F)(G) * 95
Seabass Ceviche (leche de tigre, aji amarillo, avocado, jalapeno) (F) * 90
Tuna Tartare (wasabi mirin dressing, avocado, caviar) (F)(G)(S) * 190

HOT STARTERS

Fried Calamari (with lemon mayonnaise) (D)(G)(F) * 110
Japanese Prawn Tempura (sweet chili sauce, ime) (G)D)(F) * 145
Chargrilled Japanese Wagyu Beef Skewers (G)S) * 75/pc
Tsukune Chicken Meatball (sweet-savory glaze) (G)(S) * 45/pc
Hokkaido Scallops (with garlic butter, yuzu pepper) (C)(D )( )S) * 175
Chargrilled Wagyu Slider (caramelized onion, charcoal brioche) (G) * 135
Crispy Chicken Sando (tartare sauce, lettuce, teriyaki sauce) * 75
Truffle Fries * 65

(C) CRUSTACEANS (D) DAIRY (F) FISH (G) GLUTEN (N) NUTS (S) SOYA (P) PEANUTS (V) VEGETARIAN
ALL PRICES ARE INDICATED IN AED & ARE EXCLUSIVE OF 7% MUNICIPALITY FEE & 5% VAT



