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Steamed Edamame v 37
Edamame with sesame salt, truffle, or spicy sauce
Crispy Calamari s, g, e 72
Squid, cajun spice, chili dip

Cheesy Shrimp Spring Roll sh,d, g, e 43 Crispy Chicken Salad g, se, e 55

Shrimp, sweet aioli, cheddar cheese Lettuce, napa, radicchio, crispy wonton, katsu

Kinoko Salad v, g, se 56

Mixed mushrooms, asian mix, cherry tomato,
sesame dressing

Prawn Katsu Tempura 4 Pcs sh,e,d, g, se 68
Spicy mayo, furikake, parmesan

Yasai Tempura g, v, se 55
Mixed vegetables with tenkatsu

Crunchy Crab Salad g,sh,se,e 79
Crab stick, tempura flakes, avocado, cucumber,
spicy mayonnaise dressing

Ikigai Chili Prawn sh,se,g,e 84

Prawns, spicy mayonnaise, iceberg lettuce, Green Papaya Salad g,n,v e 55
. 14 4

togarashi Chili, papaya, cherry tomato, cashew nut,

Switch- ‘g Skewers v,qg,vg 60 tamarind dressing

Glazed with gochujang sauce, chimichurri sauce Kale Salad v, g, se,e 55

Avocado, quinoa, fumi arere, almonds,

DUMPLINBG .,

Szechuan Wonton sh, g, se € 60
Prawn, chicken, negi, coriander, sesame oil,
szechuan sauce

Chicken Gyoza g 70

Chicken, leek, ponzu sauce, chili oil

Prawn Har Gao g,sh,se, r 70
Prawn, truffle oil, ponzu sauce, togarashi

Vegetable Dumpling g, se 54

Mushroom, carrot, corn, beans, cabbage,
sesame 0il, ponzu sauce

AW DA MAKD s

Seafood Ceviche s,sh,g,se,r 78

Salmon, seabass, hamachi, squid, prawns, Dragon g sh.se.s.e.r 792
: 4 4 4 14 4

leche de tigre Unagi, crab stick, avocado, cucumber,

Yellowtail Jalapefio s,g,se,r € 97 caviar, unagil sauce

Hamachi, jalapefio, onion ponzu Caterpillar g, sh, se, s, e 75

Beef Tataki 9,8, T 89 Smoked eel, avocado, eel sauce

Seared wagyu beef, ponzu, garlic sauce California g, sh,se,e,r 75
Crab stick, avocado, cucumber, tobiko, kewpie mayo

Prawn Tempura g, s,se,e,sh 76
<‘\\ Tempura prawn, cucumber, spicy mayo,

teriyaki sauce, bonito flakes
Yasai vg,se, g 63
s, sh, g, r Avocado, cucumber, asparagus, wafu sauce
6pcs - 105 | 12pcs - 200 | 24pcs - 315 Salmon s,g,se,e, r 79

Salmon, apple, cucumber, avocado, tobiko,
teriyaki, mild mayo

Sashimi 77
Hamachi, unagi, tuna, salmon Ebi Maguro se,g,sh,e, r
... Shrimp, tuna, cucumber, spicy mayo
Nigiri 95
k Salmon, tuna, seabass, hamachi, ebi Wagyu g, sh, e '
Wagyu beef, jalapefio, kaluga caviar

s seafood | g gluten | e eggs | n nuts | d dairy |v vegetarian | vg vegan | sh shellfish | se sesame | r raw ready to eat

Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of food-related illness.
Do let us know of any food or beverage allergies and it would be our pleasure to adjust the menu accordingly.
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Local, sustainable and delicious plant-based meat alternatives.

All the prices are in UAE AED and inclusive of 5% VAT, 7% Municipality Tax & 10% Service Charge.
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Gohan v
Japanese steamed rice
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Asparagus J, se

Waifu sauce, fried leeks

Kinoko Mori g
Mixed mushrooms, donburi sauce

Nori Dust Fries g, c
Tempura fries, curry ketchup, nori
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Ikigai Burger d,g, e
A blend of wagyu and angus meat,
miso caramelized onion, cheese, truffle mayo

Tori Karaage Burger d, g, se, e
Crispy chicken thigh coated in spicy
seasoning, umeboshi jam, fries

Teriyaki Salmon s, g, se
Salmon, teriyaki, lemon, hajikami, bok choy

Lamb Chops g

Mushrooms, ancho chili sauce

BBQ Short Ribs g, d

Ribs, bbg sauce, crispy onion

Szechuan Grilled Whole SeaBass s,g

Sea bass, coriander, hajikami, szechuan sauce

Australian Wagyu Ribeye Robatayaki g
200 gm wagyu ribeye grade 4-5, mushrooms,
ancho soy glaze, maldon salt

DESSERT

Miso Chocolate d, g, e
Warm chocolate molten cake with
miso popcorn and yuzu ice cream

Kiseki Fruits vg
Exotic sliced fruits with ice lollies

Mochi Aisu g,d

Mochi ice cream, 3 varieties of your choice:
chocolate, strawberry, matcha green tea,
vanilla, lychee, passion fruit

Sweet Potato Semifreddo g, d, e, se
Fried mochi, snow sesame seeds,
soy namelaka chocolate

Mount Fuji d,g,n

Matcha sponge, choco & orange mochi,
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chocolate ganache, yuzu orange lava sauce, candy floss
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NOODLES &
r RIGE

Yaki Soba Noodles g, sh, s, e 85
Wagyu beef, bok choy, egg noodle, capsicum,
Onion, mixed mushrooms

Ramen Noodle Soup g, e,se,s ¢ 73
Grilled chicken, bok choy, soft egg

Duck Ramen g, e, se, s 75
Duck, shoyu broth, bok choy

Ikigai Fried Rice s,e,g,sh, se 85
Shrimp, crab stick, chicken skewer, fried egg,
cracker, seaweed salad

Chicken Katsu Curry g, d, e 83
Homemade curry sauce, gohan, katsu,
vegetable nimono

Poke Bowl g, s,se, e 93
(With choice of tuna, salmon, hamachi, or tofu)
Edamame, sesame seed, spicy mayo, Jjalapefio

Australian Wagyu Striploin
Robatayaki g

300 gm wagyu striploin grade 4-5, mushrooms,
ancho soy glaze, maldon salt

Kung Pao Chicken g,n, e 115
Chicken, bell pepper, ginger, onion, dried
chili, cashew nuts, signature sauce

Donabe Claypot g,d, s, sh 90
(Choice of mushrooms, unagi, or shrimp)
Claypot sauce, arugula

Sugoi Tori Miso g, se €
Miso grilled chicken, sesame seeds,

spring onion, broccolini, gohan

Switch -'/ g ' Vegan Burger g,vg
Switch burger patty, asian bbg sauce,
chilli jam, vegan cheese, fries

s seafood | g gluten | e eggs | n nuts | d dairy |v vegetarian | vg vegan

| sh shellfish | se sesame | r raw ready to eat

Consumption of raw or undercooked meat, seafood or poultry products such
as eggs may increase your risk of food-related illness.

Do let us know of any food or beverage allergies and it would be our
pleasure to adjust the menu accordingly.
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Local, sustainable and delicious plant-based meat alternatives.

All the prices are in UAE AED and inclusive of 5% VAT,
7% Municipality Tax & 10% Service Charge.



