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BITES & MORE RAW & NEW STYLE SASHIMI HOT POT & WOK served in a japanese pot
MISO SOUP SAR 34 WAGYU TACOS - 3 PIECES SAR 80 TUNA TATAKI SAR 68  MIXED SEAFOOD SAR 86 SPICY BEEF NOODLES j SAR 79 WAGYU HOT POT SAR 184
wakame | tofu | bacon deel beef | avocado | chipotle 2RO eEl tuna | jalapeno coriander 180 cal mixed sea food | yuzu 210 cal tenderloin | udon | wok sauce  265cal slow cooked wagyu | e
EDAMAME SAR38 DUCKTACOS - 3 PIECES SAR70 dressing dressing | coriander SHRIMP FRIED RICE SAR 80 koshihikari rice | gravy
edamame beans | salt 70 cal duck | avocado | plum 340 cal HAMACHI CEVICHE SAR109 SALMON TATAKI SAR69  shrimp | koshihikari | wok sauce 165 cal TRUFFLE HOT POT SAR 128
EDAMAME SPICY s SAR 43  SALMON TACOS - 3 PIECES ./ SAR55  hamachi | ceviche | grapefruit S salmon | onion wafu | S GRILLED BROCCOLINI . SAR 66 mushrooms | koshihikari 265 call
ca ca
edamame beans | chili 96 call salmon | avocado | chili 310 cal dressing | mizuna truffle dressing broccoli | sweet soya | garlic 85 call rice | shisho
EDAMAME TRUFFLE SAR 55 TUNA TACOS - 3 PIECES } SAR50 WAGYU TATAKI SAR 125 chips
edamame beans | truffle 88 cal tuna | avocado | chili 240 cal wagyu | yuzu truffle dressing | 310 cal
WAGYU SLIDERS - 2 PIECES SAR 85 SHRIMP TACOS - 3 PIECES} SARB5  spring onion
wagyu | truffle cream cheese 41 cal shrimp | avocado | chili 260 cal
SHRIMP GYOZA - 4 PIECES SAR 79 RICCI’'S GUACAMOLE SAR 69 .
) ) ) ) NlGlRl 2 pieces & SASH”\/” 3 pieces ROBATA & JAPANESE GR”_Lservedwith white rice
shrimp | spring onion | ginger 160 cal avocado | salsa | flat tacos 220 cal
VEGETABLE GYOZA - 4 PIECES SAR 55 SAKE SAR50 HOTATE SAR 59 WILD SALMON SAR 172 CHICKEN SUPREME SAR 106
v EeEs | Sl salmon 127l Japanese scallop 105 cal miso | smashed cucumber 380 cal lemongrass | grapefruit | soya 170 cal
110 cal
onion | ginger HAMACHI SAR59 MAGURO SAR50  ANGUS TENDERLOIN SAR 175 ORGANIC LAMB CHOPS } SAR 215
ellow tai uefin tuna spicy soya | spring onion 280 cal orean sauce | daikon 310 cal
y Il t | 153 cal bl f t 15 cal p y y | p 0 g : k | d k
UNAGI SAR58  EBI SAR 46
roasted eel Al @el sweet water shrimp D el
JAPANESE FRIED & CRISPY CHEF'S SELECTION VEGETABLES & SIDES
CHICKEN KARA AGE SAR 60 BANG BANG SHRIMP TEMPURA # SAR 79 BAKED POTATO SAR 75 TRUFFLE FRIES SAR 60
3 KIND OMAKASE SASHIMIONICE 9 pieces SAR145
yuzu kosho mayo 310 cal shrimp | wasabi | spicy mayo 288 cal p - shisho butter | daikon 200 cal parmesan | chives SREE
FRIED SALMON SUSHI ROLL SAR 57 DIRTY WINGS 4 SAR 69 SAUTED MUSHROOMS SAR 57 SHREDDED CORN SAR 53
salmon | cream cheese | 330 cal chicken | chili butter sauce | 410 cal 4 KIND OMAKASE NIGIRI PLATE 4 pieces SAR 85  mushrooms ponzu butter | chives 130cal corn | shisho butter | parmesan 150 cal
avocado coriander ~310 cal
CRISPY SALMON SALAD SAR 75 BABY SPINACH SALAD SAR72 TEMPURA SHRIMP ROLL SAR 65 TUNABIGEYE ROLL SAR 63 CHURROS - 4 PIECES SAR 46 MATCHA TIRAMISU SAR 46
salmon | spicy mayo | panko 400 cal spinach | sesame dressing | nuts 2% < shrimp | avocado | sweet soy A7 el tuna | truffle | quail egg 285 cal cream cheese | toffee 210 cal lychee | mascarpone 251 cal
THE UNUSUAL TOMATO SALAD SAR 60 CRISPY TUNA SALAD & 4 SAR 80 SPICY SALMON ROLL ~# SAR66  UNAGIROLL SAR 63 CHOCO PRALINE FONDANT SAR 55 RICCI'S VANILLA ICE CREAM SAR 17
tomato | yuzu dressing | coriander 75 cal tuna | spicy mayo | panko el salmon | furikake 258 cal unagi | sweet soy | sesame 300 cal lotus | ice cream 280 cal tahiti vanilla | cream 85 cal
CRISPY DUCK SALAD SARTI0 CRAZY KANI SALAD SAR 65 SPICY TUNAROLL ~ SAR65 SCALLOPROLL s SAR 86
duck | plum sauce | green salad 455 cal cucumbers | crab stick | 375 cal tuna | furikake 270 cal scallop | coriander | 255 cal Y O U M '
yuzu dressing CRAZY CRABSITICK ROLL SARB5  jalapeno dressing A K
crab | crispy tonkasu 210 call SHRIMP TARTAR ROLL 5 SAR 55
SALMON SKIN ROLL s SAR45  shrimp | spicy mayo | [P0l ™M ' S O

SPECIALITIES

VEGETARIAN # SPICY

salmon skin | avocado | teriyaki

255 cal

garden cress

HUNGRY!

All above prices are inclusive of VAT. Please let us know if you have
any allergies or require information on ingredients used in our dishes.



