6 CANAPES PER GUEST

180pp

COLD
BABY GEM

SEVICHES
salmon, seabass, seabream, yellowtail

—~

HOT
SHRIMP TEMPURA
WAGYU GYOZA
SWEET POTATO TEMPURA

TAQUITOS
vegetable, wagyu, yellowtail

ROBATA
BEEF ANTICUCHO
LAMB CHOPS

—~

SUSHKI
KARI KARI
EBI ARARE

TIGER MAKI

NIGIRIS

=

SWEET
MOCHI
SATA ANDAGI
SAMBA POPS

Corporate Chef John Um Executive Chef Clet Laborde
Menu items may be subject to change based on availability. All prices are in SAR and inclusive of VAT



COLD
BABY GEM

SEVICHES
salmon, seabass, seabream, yellowtail

TIRADITOS
salmon, yellowtail

HOT
SHRIMP TEMPURA
WAGYU GYOZA
SWEET POTATO TEMPURA

TAQUITOS
vegetable, wagyu, yellowtail

ROBATA
BLACK COD ANTICUCHO
BEEF ANTICUCHO
LAMB CHOPS

SUSHI
KARI KARI
EBI ARARE

TIGER MAKI

NIGIRIS

SWEET
MOCHI
SATA ANDAGI
SAMBA POPS

Corporate Chef John Um Executive Chef Clet Laborde
Menu items may be subject to change based on availability. All prices are in SAR and inclusive of VAT



COLD
BABY GEM

SEVICHES
salmon, seabass, seabream, yellowtail

TIRADITOS
salmon, yellowtail

HOT
SHRIMP TEMPURA
WAGYU GYOZA
SWEET POTATO TEMPURA

TAQUITOS
vegetable, wagyu, yellowtail

TENDERLOIN TRUFFLE RICE

ROBATA
BLACK COD ANTICUCHO
BEEF ANTICUCHO
LAMB CHOPS

SUSHI
KARI KARI
EBI ARARE

TIGER MAKI

NIGIRIS

SASHIMIS

SWEET
MOCHI
SATA ANDAGI
SAMBA POPS
IT'S A DATE!

Corporate Chef John Um Executive Chef Clet Laborde
Menu items may be subject to change based on availability. All prices are in SAR and inclusive of VAT



