
At Zenon, Greek mythology meets the flavors of the 
world. Our kitchen pairs Mediterranean tradition with 

Japanese precision, sourcing the finest ingredients
on earth, our own ambrosia of Olympus.

Named after Zeus, Zenon is where gastronomy meets 
technology: a modern, timeless table where every dish 

tells a story and every evening becomes part of a shared 
mythology.

M E D I T E R R A N E A N  ·  J A P A N E S E

Where ancient lore meets

contemporary fine dining



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

ZENON CAVIAR SELECTION

OYSTER GILLARDEAU NO.2
Ponzu Sauce or Sherry Vinegar

 (M)(S)(G)(F)

AED 85 / pc

CEVICHE TRIO
Salmon and Sea Bass with

Calamari and Prawn

(F)(C)(S)(G)(M)

SASHIMI SELECTION
Tuna, Salmon and

Hamachi (F)

OYSTERS
3 pcs (M)

With Shiso Dressing

BELUGA
Huso Huso (D)(F)(G)

30g / AED 2,400
50g / AED 4,000

OSCIETRA ROYAL
Acipenser (D)(F)(G)

30g / AED 810
50g / AED 1,350

RAW BOX
ZENON

AED 695



WATERMELON FETA SALAD
Seedless Watermelon with

Yuzu Dressing (D)(N)

AED 95

BEETROOT SALAD
Feta Mousse, Peach, Baby Spinach, Pecan Nuts (D)(N)

AED 75

GREEN SALAD
Mixed Greens, Nuts, Orange,

Kalamansi Dressing (N)(V)

AED 85
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WAGYU BEEF TARTARE
Smoked Egg Yolk, Black Truffle,

Toasted Sourdough Bread (G)

AED 195

SCALLOP CEVICHE
Passion Fruit Leche de Tigre,

Peach and Red Chili (M)

AED 105

SEA BASS CEVICHE
Leche de Tigre, Ají Amarillo, Avocado

and Jalapeño (F)

AED 95

SCAMPI / LANGOUSTINE (C)
AED 295 / pc

CARABINEROS (C)
AED 410 / pc

TUNA TARTARE
Wasabi Mirin Dressing, Avocado

and Caviar (F)(G)(S)

AED 195

USUZUKURI IN SOY
Yuzu Sauce and Chili Mayo (F)(G)(S)

AED 105

SALMON CARPACCIO
Seaweed, Yuzu and Sesame Dressing (F)

AED 95

DRY-AGED OTORO CARPACCIO
Soy and Truffle Dressing (G)(F)(S)

AED 135

BURRATA TOMATO SALAD
Burrata, Orange Saffron Dressing,

Cecina de León (D)(N)

AED 185

COLD STARTERS
RAW BAR

SALADS

KING CRAB SALAD
Beans, Avocado with Yuzu Ponzu (C)(F)(S)

AED 510

CLASSIC GREEK SALAD
Tomato, Cucumber, Onion, Kalamata Olives,

Capsicum, Capers and Feta (D)

AED 115

CRISPY DUCK SALAD
(G)(N)(S)

AED 125
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SALMON TERIYAKI ROLL - AED 140
Torched Salmon Glazed with Teriyaki,

Crunchy Shallots (G)(F)(S)

ENSO MAGURO - AED 165
Tuna with Caviar (F)(G)(S)

WAGYU BEEF MAKI ROLL - AED 195
Seared Duck Foie Gras and Teriyaki Sauce (G)(F)(S)

SASHIMI

AKAMI/TUNA (F) - AED 100

TORO/FATTY TUNA (F) - AED 120

SAKE/SALMON (F) - AED 90

HOKKAIDO SCALLOPS (M) - AED 85

3 pcs

TUNA, KOMBU SHOYU (F)(G) - AED 80

TORO/FATTY TUNA (F) - AED 125

SALMON, YUZU PEPPER (F)(G) - AED 80

2 pcs

JAPANESE WAGYU - AED 275
With Caviar, Gold Leaf and

Pickled Ginger Flower (F)(G)

NIGIRI

HOKKAIDO SCALLOPS (M)(G) - AED 80

SUSHI BAR
SELECTION

CALIFORNIA ROLL - AED 175
King Crab, Avocado, Homemade Mayo (C)(G)(F)(S)

EBI TRUFFLE ROLL - AED 350
Tiger Prawn, Yamagobo, Truffle Aioli,

Black Truffle, Teriyaki (C)(F)(S)(G)

BAKED KING CRAB - AED 225
King Crab, Melted Butter, Soy Paper (D)(C)(S)

CRISPY RICE TUNA - AED 65
Akami with Spicy Aioli (G)(D)(F)(S)

YELLOWTAIL/HAMACHI (F) - AED 65

YELLOWTAIL/HAMACHI (F) - AED 75
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HOT STARTERS
EDAMAME

With Maldon Salt (V)

AED 55

SPICY EDAMAME
With Gochujang Glaze (G)(V)(S)

AED 65

FRIED CALAMARI
With Lemon Mayonnaise (G)(M)

AED 125

GRILLED SPANISH OCTOPUS
“Gallega Style”

Smoked Paprika, Capers, Potato and Grilled Tomato (M)

AED 175

BEEF AND MUSHROOM GYOZA
With Truffle Ponzu (G)(S)

AED 95

JAPANESE PRAWN TEMPURA
With Sweet Chili Sauce and Lime (D)(C)(G)

AED 140

BURNT EGGPLANT
Soy Miso Glaze, Feta Mousse and

Confit Tomato (D)(G)(N)(V)

AED 120

GAMBAS AL AJILLO
Prawns with Garlic-Butter Infusion, 
Guajillo Pepper, Salsa Verde (C)(D)(S)

AED 135

FRIED FETA CHEESE
Chili and Tomato Chutney (D)(V)(G)

AED 125

CHARRED PADRON PEPPER
Greek Yogurt, Cherry Garlic Sauce, Sea Salt,

Crunchy Almond (D)(V)(N)

AED 80

RED SHRIMP “SAGANAKI”
Bisque Sauce, Feta Cheese (C)(D)

AED 325

VEAL LIVER
Caramelized Onion, Butter, Parsley (D)(G)

AED 165

GOLDEN WAGYU BURGER
(D)(G)

AED 350
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PASTA
WILD SEASONAL MUSHROOM

RISOTTO
With Shaved Black Truffle (D)(V)

AED 190

ORZO “SURF & TURF”
Japanese A5 Wagyu Striploin, Butter-Poached

Lobster Tail, Creamy Saffron Orzo
and Tomato (C)(D)(G)

AED 2,450

TRUFFLE TAGLIOLINI
Wild Mushrooms, Butter Sauce,

Black Truffle (D)(G)

AED 165

RIGATONI WITH CREAM
REDUCTION AND CAVIAR

(D)(G)(F)

AED 380

ORZO WITH SEAFOOD
Tomato Essence, Lemon Thyme and

Basil Leaves (G)(F)(M)(C)(D)(N)

AED 210

SIDES
MASHED POTATO (D)(V) - AED 60

BROCCOLINI (V) - AED 60

GREEN ASPARAGUS (G)(S)(V) - AED 60

BLACK TRUFFLE
AED 65 / g

SUPPAI GUREZU
SMOKED CORN - AED 75

Glazed with Kimchi-Mayo Sauce (S)(G)

TRUFFLE FRIES - AED 70
Parmesan and Shaved Truffle (D)

FRENCH FRIES - AED 65

GARGANELLI “WHITE VEAL RAGÙ”
With Truffle Beurre Blanc (D)(G)

AED 210

SLOW-COOKED WAGYU & ORZO
Slow-Cooked Wagyu Beef, Tomato Essence, Beef Jus (G)(D)

AED 195

CASARECCE WITH BRITTANY
BLUE LOBSTER

(G)(C)

AED 350

FREEKEH RICE (D)(G) - AED 45
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WILD SEAFOOD
KING TIGER PRAWN

Grilled / Pasta (C)(G)

AED 295 / pc

LANGOUSTINES
Grilled / Pasta (C)(G)

AED 295 / pc

  

CARABINEROS PRAWN
Grilled / Pasta (C)(G)

AED 410 / pc

RUSSIAN KING CRAB LEG
Grilled / Pasta (C)(G)

AED 1,190 / kg

MEDITERRANEAN BLUE LOBSTER
Grilled / Pasta (C)(G)

AED 1,190 / kg

CANADIAN LOBSTER
Grilled / Pasta (C)(G)

AED 950 / kg

RED SEABREAM
Grilled / Salt Crust (F)

AED 1,100 / kg

SEA BASS
Grilled / Salt Crust (F)

AED 845 / kg

WILD CALAMARI
Grilled / Fried (M)(G)

AED 850 / kg 

         DOVER SOLE
Grilled / Meunière (F)(D)(G)

AED 950 / kg

BLACK SEA TURBOT
Grilled / Meunière (D)(F)(G)

AED 1,200 / kg

RED MULLET
Grilled / Fried (F)(G)

AED 850 / kg 

         GOLDEN GROUPER
Grilled / Salt Crust (F)

AED 975 / kg

WILD DENTEX
Grilled / Salt Crust (F)

AED 975 / kg

PINK DENTEX
Grilled / Salt Crust (F)

AED 975 / kg

         

MAZZANCOLLE PRAWNS
Grilled / Pasta (C)(G)

AED 1,150 / kg
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MEATS & MAINS

Ribeye
Japan

AED 1,850 / 300g

Tenderloin
Japan

AED 1,980 / 200g

Striploin
Japan

AED 1,950 / 300g

OLIVE-FED WAGYU BEEF
TOMAHAWK - Australia

AED 2,100 / 1200g

250-DAY GRAIN-FED ANGUS
TENDERLOIN - Australia

AED 355 / 200g

BRAISED BEEF CHEEKS
With Black Truffle and Mashed Potato (D)

AED 310

ROSEMARY & THYME-MARINATED
AUSTRALIAN LAMB CUTLETS

AED 450

YUZU CHILI-MARINATED
GRILLED DRY-AGED YELLOW

BABY CHICKEN (S)

AED 210

FRESH CATCH OF THE DAY
Grilled Fish Fillet (F)(D)

AED 225

250-DAY GRAIN-FED ANGUS
BONE-IN RIBEYE STEAK - Australia

AED 695 / 850g

“WESTHOLME” PUREBRED
WAGYU STRIPLOIN - Australia

AED 755 / 350g

KING CRAB WITH BUTTER
(D)(C)

AED 980

CHICKEN VALDOSTANA
(D)(G)

AED 225

COTOLETTA ALLA MILANESE
(D)(G)

AED 350

SLOW-COOKED LAMB NECK
8-Hour Slow-Cooked Lamb Neck (D)

AED 370

ZENON SIGNATURE CUTS
T H E   F I N E S T   S E L E C T I O N S

NISHIAWA WAGYU A5 



