


CRUDOS

Giant Hamaguri Clam
cucumber, shiso & wasabi (- piece)

Boudeuse Oyster
yuzu & yellow pepper hot sauce (- piece)

Gambero Rosso
espelette pepper, sudachi & basil oil

Hamachi
fermented radish, apricot & silver needle vinaigrette

Chu-toro
blackberry hot sauce & horseradish

King Crab Ceviche

yuzu, fermented pineapple & tarragon

<«

CAVIAR & SHELLFISH

Dali Prestige | sog | 125¢
Oscietra | sog | 125¢

Beluga | s0g | 125¢
sourdough crumpets, classic condiments a’la Dali

Dali Shellfish Platter

oyster, hamaguri clam, king crab, gambero rosso

SMALL PLATES

Hokkaido Corn

adzuki beans, ma-la & kinome

Dali Cobb Salad
smoked egg, veal short rib, dill & feta

Potato Mochi

cacio pepe vacherin mont d’or, white truffle

Wagyu Tartare

smoked bone marrow & shiso

BBQ Pumpkin

koji butter & sea buckthorn

Veal Raviole
house made nduja & miso-ricotta

Scottish Scallops

kare sauce, horseradish & finger lime

Eggplant Grille

calabrian chili, olives & capers

Squid Pil Pil

kanzuri butter & roasted garlic

Quail

smoked & grilled, foie gras, persimmo

All prices are in U.A.E Dirham’s and inclusive of 7% municipality fees and 10% service charge and 5% VAT.




LARGE PLATES

[tayori
bouillabaisse, saffron potatoes & rouille tasty paste

Miso Turbot

stuffed morel, ginger & star anise beurre blanc

Lobster Donabe
juniper, spiced prawn butter & galangal

Calamarata Pasta
cep, galangal & cinnamon

Kiwami Sirloin
bordelaise & barley koji emulsion, wasabi

SWEETS

Japanese Strawberries
caramelized cream & black pepper

Muskmelon
gyokuro sorbet & lemongrass aspic

Hokkaido Milk Softie

candied black truffle & bitter chocolate

Matcha Softie

popcorn koji & soy caramel

Nishiawa A5 Tenderloin
sauce perigourdine & mashed potato

Wood Fired Duck

hoisin sauce, plum & crispy leg waldorf

Smoked Lamb Chop

shiso vinaigrette & coriander blossom

Guinea Fowl
fermented kohlrabi cassoulet & smoked butter

Veal Milanese
pico de gallo & house-made siracha

Basque Cheesecake
kochi mikan

Honey Toast
bourbon caramel & créme cru ice cream

Dark Chocolate Smores
grilled cocoa mousse & sesame marshmallow

Brie de Meaux
Comté Reserve (24 months)
Hercule Chévre / Brebis

Chabichou du Poitou

FROMAGE
4 pes| 6 pes| 8 pes

Selles-sur-Cher
Tomme de Savoie
Blue Stilton Colston Basset

Saint-Marcellin

Please notify your server if you have any known food allergies or intolerances.




