NEW YEAR
20235

MIMI KAKUSHI

Japanese-inspired festive menu



NYE Sharing Set Menu

20235

COLD STARTERS

Japanese Pacific oysters, uni, caviar, ikura, yuzu ponzu {(S)

King crab salad, caviar, crispy renkon & yuzu miso dressing (S)
Chu-toro, sesame lime ponzu, pickled daikon, wakame gel, nori crackers
Wagyu beef tataki, yuzu daikon, fresh truffle & truffle ponzu (S)

SUSHI & MAKI OMAKASE SELECTION

Otoro & caviar nigiri

Wagyu & truffle nigiri

Hotate aburi & truffle nigiri (S)

Crispy filo rice with spicy salmon tartare & ikura
Monaka chirashi with assorted seafood (S)

HOT STARTERS

Hokkaido scallops, mentaiko, crispy shirasu, lime soy butter (S)
Assorted seafood gyoza, king crab, caviar, citrus soy, red kosho (S)

MAIN COURSE

Yuan marinated Chilean sea bass, citrus dashi, shiso & yuzu fennel
Japanese Wagyu Yakiniku steak, spicy daikon, ponzu, wafu sauce

SIDES

Grilled fresh asparagus with lime wafu &t sesame
Grilled portobello mushrooms, truffle soy butter, chives (V)

DESSERTS
Coconut ‘snow balls’, red currant, cherry sauce, kinome

Chocolate Christmas tree, sweet miso & Hokkaido cream cheese, hazelnuts,
yuzu, hanaho (N)

MK

All our prices are in AED, inclusive of 18 % service charge and 5 9k VAT, subject to 7 % municipality fees.
{V} suitable for Vegetarians - {N) Nuts - (3) Shellfish - (A) Alchohol - {(GF) Gluten-free



