|5W 1nll cl mell a 14g]
EARLY DINNER BUFFET

2 algll Aml rro

225 PER PERSON

OUR BUFFET MENU IS AVAILABLE
FROM SUNDAY TO TUESDAY | 5:00 PM UNTIL 8:00 PM
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ON THE TABLE
a lglhall _,lc

SHRIMP POPCORN Ulgdl yigtugy
GULF PRAWN, GREEN CHILI MAYONNAISE, Jaalll Jalall jugilo . ,0gill Ggawn ulall glug)
SHICHIMI, LIME ZEST ugodlll fivd o i
MUSHROOM TAKIKOMI GOHAN Jhall glage ngatali
- MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE, quuid oo Aol hall dnln yhall gl jji -
SHISO POWDER i
SALADS
alhlnll

NOZOMI GREEN SALAD clpaall ngjgi dhlm
MIX LETTUCE , AVOCADO, PICKLED ONION, BEETROOT, dnling ligin galagal .gaulgll -guall (o i
WASABI MAYO, AND NOZOMI TRUFFLE DRESSING alnall L ogjgi
KALE AND CORN SALAD Ajallg Juall dhlin
KALE, BABY GEM, SWEET CORN PUREE, CHILI CORIANDER apjs 6glall all danc yus g ghogio Ji5
LIME DRESSING rasill ggadlig jlall Jalall

MAKI ROLL AND MARINATED SIGNATURES
8jtno dlyiiy Glhlg Lalo

CALIFORNIA Lijgadls
SNOW CRAB, QP MAYONNAISE, TOBIKO, AVOCADO, /GANgi /1 915 jliglln alLH ugehl
TEMPURA FLAKES lyguni (Gild) galagal
SALMON AVOCADO galhgaill go ggobwll
BLACK SESAME SEEDS aguwill punuwll jgay
YASAI Slhwl
SUNDRIED TOMATO, AVOCADO , CUCUMBER AND QUINOA Igitallg jlallg galagalllg daaanll phlahll
CHAN SAN Ol L
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE, jigilo . ,aligh dnln ,galagal fguad Al glug)
CHILI MAYONNAISE . jlall Jalall
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
-gtabgall 13l J] @aaill elio Lapa anehill go ggi sl olaf awlu sl el gls 13] dunluall i alighn e Gubill sgiaiaa




NIGIRI

TWO PIECES OF NIGIRI

sl go giiehad

EBI NIGIRI S glug)
SALMON NIGIRI Shsd ggallw

FROM THE ROBATA CHAR GRILL

paall dlgu (o

YAKITORI Sigi LAl
CHICKEN THIGH, SPRING ONION, YAKITORI SAUCE L§Jg.'|'._!inL|_ anln .ﬁ'aji Jnol .ab_: alaal
BEEF KUSHI palll stiigh
GRASS-FED BLACK ANGUS TENDERLOIN, YAKI SAUCE Ll (sasii gugail ¢l ¢gi go jér pal Al

Lol anln wuiell
CHICKEN TORI KARAGE S gjgi
MARINATED CHICKEN THIGH, LABAN, GOCHUJAN SAUCE gjl:tgxi'u"ggJI dnln pl alinll gL;nJI slaal
WAGYU BEEF SLIDERS guclgll pal japilw
ROBATA GRILLED, CREAMY SPICY MAYO. TOMATO, fligilo .Jiolian Jny pbloh Juguiin Llilig)
PICKLED CUCUMBER, AND CHEDDAR CHEESE Jauh g abic il
CHICKEN GYOZA alall ljg
WITH CHILI GARLIC LAYU paillg jlall Jalall gn

DESSERTS
aliglall

DATE CAKE Jnill 44
SOFT CHIFFON CAKE SERVED WITH TOFFEE SAUCE gJjnan jga_,qjg.‘ﬂl anln joill daes
AND VANILLA ICE CREAM aadll pya gul
CHOCOLATE TRUFFLE Jalsill aidgais
SERVED WITH A ZESTY ORANGE CITRUS SAUCE anohll Jlainll anlny padi
VANILLA CREME BRULEE Lbilall adgp puys
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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