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

Wagyu Tartare • 65

hash brown | barley koji

Chicken Yakitori • 55

gochujang | house pickles

Smoked Lobster • 95

galangal | shiso

Black Cod Taco • 70

ginger shogayaki | pickled myoga

Quail Nuggets & Caviar • 115

yuzu koshō

�n��ks

Spring Roll • 50

okonomiyaki | confit duck | myoga

Shrimp Tempura • 75

spruce | galangal emulation

Wagyu Sando • 55

white kimchi | mustard

Dali Sliders • 99

foie gras | caramelized onions



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

Unagi & Foie Gras • 65

Smoked Caviar & Wasabi • 135

King Oyster Mushroom Ma La • 50

Chu-Toro & Sansho • 60

��n�rolls

Caviar Bump • 135

add on Beluga vodka shot • 55...

smoked Japanese milk bread | cultured butter | wasabi

Dali Prestige |
Oscietra |

Beluga |

 50g • 670    |  125g • 1350

 50g • 670    |  125g • 1350 

 50g • 1500  |  125g • 3650

Caviar

Sweet Churros • 35

tonka bean | pumpkin seed pâte à bombe



Caponata • 45

hash brown | barley koji

Stuffed Morel Nuggets • 100

yuzu koshō

Cauliflower Katsu • 50

kare sauce | horseradish 

Smoked Shiitake Sando • 55

fermented daikon | mustard 

Spring roll • 50

okonomiyaki | wasabi | pickled myoga

��voury

King Oyster Mushroom Ma La • 50

��n�roll

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

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

Sweet Churros • 35

tonka bean | pumpkin seed pâte à bombe

Vegetarian Menu


