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FOR MORE THAN 20 YEARS,
OUR TEAMS HAVE CARED
DEEPLY ABOUT SHARING
THEIR PASSION, EXPERTISE
AND CREATIVITW\;VTH
YOU. OUR PROMISE: TO
SURPRISE AND DELIGHT
YOU EVERY DAY WITH
EACH ONE OF OUR
RECIPES.

JOIN US AND DISCOVER
NEW FLAVOURS!
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OPEN 7 DAYS A WEEK

DELIVERY FROM 11.00 AM TO 12.00 MIDNIGH L

gl ol Jlgh pgioo °

cluuo juiue duilll suia hlbun juiie dualadlg

300 220

CASH, VISA, MASTERCARD, AMEX ACCEPTEf
ALL OUR PRICES ARE IN AED, INCLUSIVE OF 5% VAT.
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DOWNLOAD THE SUSHI ART APP
AND ORDER FROM YOUR SMARTPHONE

# Download on the

App Store

GETIT ON
‘ ’ Google Play

conTacTs us - WWW.SUSHIART.AE/CONTACT

@ Vegetarian product a Created by chef Paul Pairet

Our preparations may contain defrosted products.



SUSHI ART X

“| approached this collaboration
with a quirky take on sushi while
keeping a strong connection to
combinations of tastes that are both
simple and popular. That's how this
new box is actually similar to one
of my approaches to the kitchen.
Each offering needs to avoid a
complexity of esoteric flavours
while offering a slightly offbeat
alternative - it's nonconformist
classicism in a way.”
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SUSHI ART X

SUSHIART X @%
PAUL PAIRET BOX

8 BEJING ROLL

6 ABLT SPRING

1 ANCHOVY SUSHI-MOzZz

1 BALTIC SUSHI-MOZz

1 MAYO CHICKEN SUSHI-ROAST

1 TERIYAKI TAHINI BEEF SUSHI-ROAST
1 TUNA-TUNA SUSHI-WICH

1 CATALAN SUSHI-WICH
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20 PIECES 169

DISCOVER 11 UNIQUE NEW CREATIONS
BY PAUL PAIRET, MADE ESPECIALLY FOR
SUSHIART



SARDINE & RICE SALAD mm

MARINATED AND PAN-SEARED SARDINES, COOKED TUNA, CHERRY TOMATO,

PINK RADISH, LIME, GARLIC, PARSLEY, THAI CHIVES, SHERRY VINEGAR, JAPANESE
MAYONNAISE, SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, LIME JUICE, SUSHI RICE

“Very lightly marinated sardines, before they are "boxed up”, for a simple and obvious
Franco-Japanese rice salad version of a family mix.”
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BEJING ROLL rm ©

TOPPING: CUCUMBER, PEANUT, RICE VINEGAR, HOI SIN, PEANUT BUTTER
INSIDE: PEKING DUCK, CUCUMBER, PEANUT BUTTER, HOI SIN, THAI
CHIVES, SESAME

“A tribute to China through a highly condensed version of one of my greatest
dishes: Peking duck!”
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ABLT SPRING mm &

AVOCADO, BEEF PASTRAMI, LETTUCE, TOMATO, CROUTONS.
SERVED WITH ITS OWN ABLT SAUCE: DIJON MUSTARD, JAPANESE
MAYONNAISE, SALTY SOY SAUCE, LIME JUICE

“One of my favourite popular combinations - which exists
in a DIY ABLT to Ultraviolet version... Can you figure out which one?”
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m S BALTIC SUSHI-MOZZ

SMOKED SALMON, MOZZARELLA, CREAM CHEESE,
SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, LIME JUICE

“A truly unexpected but familiar “mock classic” that could have come
straight from an afternoon tea at the Connaught.”
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ANCHOVY SUSHI-MO2zz
mm &

ANCHOVIES IN OLIVE OIL, ANCHOVIES IN BRINE, MOZZARELLA,
PIQUILLO PEPPERS, PARSLEY, CREAM CHEESE, SALTY SOY SAUCE,
EXTRAVIRGIN OLIVE OIL, LIME JUICE

“The marriage between the sweetness of mozzarella, given a new

spin by the umami-style depth of double anchovy.
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MANGO-DILL SWEET SUSHI mm &

MANGO, PASSION FRUIT,
PASSION FRUIT CURD, DILL, SUSHI RICE

“Inspired by one of the first desserts that | dreamt up in 1989,
and which | have kept a unique version of until today.”
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AVOCADO SWEET TULIP WITH NUTELLA® [m &

AVOCADO, NUTELLA®, PRALIMIX, FLEUR DE SEL,
PEPPER, EXTRA VIRGIN OLIVE OIL, SUSHI RICE

“There’s just one step from avocado to hazelnut... Nutella®!”
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MAYO CHICKEN SUSHI-ROAST mm &

CHICKEN, CHERRY TOMATO, GREEN CHILI, GARLIC, JAPANESE MAYON-
NAISE, SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, LIME JUICE

“A French picnic classic in a new finger-food version... Enjoy on an orange
oilcloth, with checked napkins!”
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TERIYAKI TAHINI BEEF SUSHI-ROAST mm &

SEARED BEEF, GREEK YOGHURT, TAHINI, CUMIN, ORANGE ZEST, TERIYAKI
SAUCE, SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, SESAME OIL, LIME
JUICE, SESAME

“Sugary, savoury, sweet, sour, bitter... And even Umami! All 5 basic flavours
and even the sixth in one bite... Inspired by a major classic in my repertoire:
the Long Short Rib Teriyaki.”
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TUNA-TUNA SUSHI-WICH &
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9IS 8 il Al Al o 6lag i .. 6.0lg dond 58 sl ging TUNA, TOMATO JUICE, LIME JUICE, JAPANESE MAYONNAISE, SALTY SOY
«Long Short Rib Teriyaki SAUCE, EXTRA VIRGIN OLIVE OIL, TOASTED SANDWICH BREAD
" “Tone-on-tone raw tuna and cooked tuna:

this is a Tuna-Tuna Sushi-Wich!”
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CATALAN SUSHI-WICH 1 &

ANCHOVIES IN OLIVE OIL, ANCHOVIES IN BRINE, PIQUILLO PEPPERS,
PARSLEY, TOMATO JUICE, LIME JUICE, SALTY SOY SAUCE, EXTRA VIRGIN
OLIVE OIL, TOASTED SANDWICH BREAD

“A highly flavoursome balance based on the classic Catalan go-to: anchovies
on piquillos - my Dali's Madeleine.”
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LUNCH
BOXES

ca<llude

FROM 11.00 AM TO 4:00 PM
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1

6 CRAB AVOCADO ROLLS
6 CUCUMBER SESAME MAKI
6 DYNAMITE ROLLS

1 gy golagal ulis

1 galo ol jrogagh
1 Jgy culoliyls

2

6 FRIED CHICKEN SPRING ROLLS
6 AVOCADO MAKI
6 SALMON AVOCADO ROLLS

1 gy o A vlp9

1 galo 9.\[392]
1 gy galagdl ygoluw

3

6 CUCUMBER SESAME MAKI
6 SALMON ROLL MAKI
6 SALMON AVOCADO ROLLS

1 gslo Goluw Johgs

1 galo Jy Ugoduw
1 gy 9sl4gel golu



ANY LUNCH BOX IS SERVED WITH YOUR CHOICE OF TWO SIDE DISHES: CABBAGE SALAD, CARROT
SALAD WITH CITRUS DRESSING, COLESLAW WASABI SALAD, EDAMAME, RICE OR SOUP
ALL ORDERS ARE SOLD WITH SOY SAUCE, PICKLED GINGER AND WASABI.
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6 SALMON AVOCADO ROLLS
3 SALMON SPRING ROLLS
3 SALMON MAKI
3 SALMON SUSHI
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4 SALMON SUSHI
2 TUNA SUSHI
3 TUNA AVOCADO ROLLS
3 SALMON AVOCADO ROLLS
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2 TUNA SUSHI

2 SALMON SUSHI
6 CHEESE & AVOCADO MAKI
3 SPICY SALMON SPRING ROLLS
3 DYNAMITE ROLLS
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PLATTERS ..
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SALMON
CLASSIC
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10 SALMON SUSHI
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COOKED
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6 PRAWN TEMPURA ROLLS
6 CHICKEN KATSU ROLLS
6 CRISPY KANI ROLLS
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CLASSIC
MIX
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3 SALMON SUSHI
2 TUNA SUSHI
6 SALMON AVOCADO ROLLS
6 TUNA MAKI
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SALMON
LOVERS
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6 SALMON AVOCADO SPRING ROLLS
6 SALMON AVOCADO ROLLS
6 SALMON SUSHI
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ANY PLATTER IS SERVED WITH YOUR CHOICE OF TWO SIDE DISHES: CABBAGE SALAD, CARROT SALAD
WITH CITRUS DRESSING, COLESLAW WASABI SALAD, EDAMAME, RICE OR SOUPR.
ALL ORDERS ARE SOLD WITH SOY SAUCE, PICKLED GINGER AND WASABI.
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SUPER CALIFORNIA SUNSET
SALMON DREAM g L
H L*-U Hls 5 SALMON SASHIMI
U 90 o) 6 PRAWN TEMPURA ROLLS
6 SALMON AVOCADO ROLLS 6 SALMON AVOCADO ROLLS 3 SALMON SUSHI
6 SALMON AVOCADO SPRING ROLLS 6 COOKED TUNA AVOCADO ROLLS 2 SALMON TERIYAKI SUSHI
6 SALMON ROLL MAKI 6 CRAB AVOCADO ROLLS 2 TUNA SUSHI
6 SALMON MAKI 6 CHICKEN KATSU ROLLS R Bl g
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SIGNATURE BOX
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4 VOLCANO ROLLS
4 FIRE ROLLS

4 DRAGON ROLLS
4 RAINBOW ROLLS
4 ROCK N ROLL
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BOX FOR 2 CLASSIC
AT jgd yusgy

2 TUNA SUSHI

2 SALMON SUSHI

2 TERIYAKI SALMON SUSHI

6 SALMON MAKI

6 SALMON ROLL MAKI

6 SALMON AVOCADO ROLLS
6 CHICKEN KATSU ROLLS

6 SALMON SPRING ROLLS

6 COOKED TUNA AVOCADO
SPRING ROLLS
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ANY BOX IS SERVED WITH YOUR CHOICE OF TWO SIDE DISHES: CABBAGE SALAD, CARROT SALAD WITH
CITRUS DRESSING, COLESLAW WASABI SALAD, EDAMAME, RICE OR SOUP.
ALL ORDERS ARE SOLD WITH SOY SAUCE, PICKLED GINGER AND WASABI.

Al gullg gluidgs &y pugritwg slw wgils sl pLls LAl Go Yuaasils padab &0 A8y (b

&g gl ) (solols]
.@.;Lu.llgg Uil Hao (bgnlldnln &o padi ubldhll g0

=239 =249

COOKED FOR TWO BOX FOR 2 DELUXE
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SALMON

TERIYAKI SALMON
SEARED SALMON, TERIYAKI SAUCE, SESAME

TUNA
SALMON ROE
SEABREAM JALAPENO

FRESH CHILI

YELLOWTAIL

PONZU SAUCE, JALAPENO, CORIANDER

PRAWN
YUZU MISO SAUCE, KUMQUAT, CORIANDER

MISO YUZU YELLOWTAIL

YELLOWTAIL, YUZU MISO SAUCE

SEARED BEEF*
ASPARAGUS, MILD CHILI, GOMA PONZU SAUCE

WAGYU BEEF** MISO SAUCE
WITH TRUFFLE

CHIVES, GINGER

GREEN ASPARAGUS m
ASPARAGUS, YUZU MISO SAUCE, LIME JUICE, LIME ZEST

BALTIC SUSHI-MOZZ tm &
SMOKED SALMON, MOZZARELLA, CREAM CHEESE, SALTY SOY SAUCE,
EXTRA VIRGIN OLIVE OIL, LIME JUICE

ANCHOVY SUSHI-MOZZ tmm &
ANCHOVIES IN OLIVE OIL, ANCHOVIES IN BRINE, MOZZARELLA, PIQUILLO PEPPERS,
PARSLEY, CREAM CHEESE, SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, LIME JUICE

TUNA-TUNA SUSHI-WICH m &
TUNA, TOMATO JUICE, LIME JUICE, JAPANESE MAYONNAISE, SALTY SOY SAUCE,
EXTRA VIRGIN OLIVE OIL, TOASTED SANDWICH BREAD

CATALAN SUSHI-WICH mm &

ANCHOVIES IN OLIVE OIL, ANCHOVIES IN BRINE, PIQUILLO PEPPERS, PARSLEY, TOMATO JUICE,

LIME JUICE, SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, TOASTED SANDWICH BREAD

MAYO CHICKEN SUSHI-ROAST mmm &
CHICKEN, CHERRY TOMATO, GREEN CHILI, GARLIC, JAPANESE MAYONNAISE,
SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, LIME JUICE

TERIYAKI TAHINI BEEF SUSHI-ROAST rm &7
SEARED BEEF, GREEK YOGHURT, TAHINI, CUMIN, ORANGE ZEST, TERIYAKI SAUCE,
SALTY SOY SAUCE, EXTRA VIRGIN OLIVE OIL, SESAM OIL, LIME JUICE, SESAME

n
12

13
24
13

13

12

13

25

n

16

12

TPIEEE
At |

U9-olau
Ugolw gabiys

rouoang YA dado Joao Ygoli o
9) 9ol

gille oy g Guw

ejln Jola

6311459 gl .gjigs dmlin

vlg)
6)4j8g Wlgho4 (g0 gjgy dnln

U-+i9dy 9jgs guuao
g0 9jgu Al (Juigly

*\Qa) A
991 loge dnlng ybb Jold yorln

URG-A G0 # x4 gAg

Jalyig

Uadjg joylis

unt)bawl gyt

(ol judad ool junc igjuo gjgu dnda el
Jsomgubigw G4bly

dnlin doys dun Jdyljgo (a0 Yool

ol jnc (yoiyj wyj bgn

iy ndgady glyayy Jold Wyligo el daguilil Wiyl vy daguii
ol junc (ygiyj Wj Lgo dnln dopys

Uik g—Gubigun digi-digl

g dnln (subl juiglo ool pnc jolaloln jpnc digs
UR020 8jlnil jus (yedj W)

Uikig-guiigan GULLS
qodololn e (uigady gluay Jold adoll 4dg il (gl Cinjy 499l
UAono 8yplai jus (i) Cij Lgm dnln qoull jnc

j bgn dnln (sublb juiglo qogl gl jla Jeld dyjis phloh elas
ol junc gy

G g)—Guligw Wy guanh Gl by
anln Al dnln JWin Jud (Hgos il (suligy 5abj yoao o)
oo ol jne ouow Cyj gy Wyj bga




SALMON Ugolw

CUCUMBER SESAME ol 11098945



MAKI
Galo

TUNA
SPICY TUNA

SPICY MAYONNAISE, CHIVES
SALMON

SALMON ROLL
RICE, CHEESE WRAPPED IN SALMON

AVOCADO

AVOCADO AND CHEESE
AVOCADO WASABI [E1
AVOCADO, WASABI MAYONNAISE, CUCUMBER,
ROCKET, CHIVES

CUCUMBER CHEESE
CUCUMBER SESAME

YELLOWTAIL PONZU

PONZU SAUCE, CORIANDER, JALAPENO

MAKI LIKE TABBOULEH

CUCUMBER, TOMATO, RED ONION, CORIANDER,

MINT, LIME JUICE
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TUNA AVOCADO

VEGGIE ROLL

YELLOWTAIL PONZU
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VEGGIE ROLL
CUCUMBER, CHIOGGIA BEETROOT, ROCKET, CARROT, QUINOA, AVOCADO,
OLIVE CREAM, PONZU SAUCE, SESAME OIL

CUCUMBER AND AVOCADO
SESAME

SALMON AVOCADO

SESAME

TUNA AVOCADO
SESAME

DYNAMITE

SALMON, SPICY SAUCE, MASAGO, CUCUMBER, SESAME

PACIFIC

SALMON TARTARE, SPICY SAUCE, CHEESE, AVOCADO, SESAME

CHICKEN KATSU
FRIED CHICKEN, CARROT, ROCKET, THAI CHIVES, MAYONNAISE,
TONKATSU SAUCE, SESAME

COOKED TUNA AVOCADO

SESAME

FRESH SALMON
SALMON, CARROT, CUCUMBER, CHIOGGIA BEETROOT, ROCKET, MINT,
CORIANDER, SESAME MAYONNAISE, SESAME

CITRUS SALMON

SALMON, AVOCADO, LIME MAYONNAISE, SESAME, CRUSTY CROUTON, CHIVES, MASAGO

SEABREAM CARROT ORANGE [El
SEABREAM, AVOCADO, CARROT WITH CITRUS DRESSING,
YUZU MISO MAYONNAISE, ORANGE ZEST, CORIANDER

PRAWN TEMPURA

PRAWN TEMPURA, AVOCADO, SPICY MAYONNAISE, SESAME

TUNA & WHITE TRUFFLE
TUNA TARTARE, TRUFFLE INFUSED MAYONNAISE, CHIVES

CRUSTY TUNA
TUNA, BABY LETTUCE, AVOCADO, SPICY SAUCE, MASAGO, CHIVES,
CRUSTY CROUTON, SESAME

CRAB AVOCADO
CRAB MEAT, LIME MAYONNAISE, MASAGO

FRENCH TOUCH

FOIE GRAS, SWEET FIGS, PRALINE

YELLOWTAIL PONZU

BABY LETTUCE, GREEN APPLE, PONZU MAYONNAISE, SESAME

SMOKED SALMON [E1

SMOKED SALMON, GREEN APPLE, CHIOGGIA BEETROOT, DILL, LIME ZEST

SURIMI AVOCADO

MASAGO

CRISPY KANI
KANI, AVOCADO, TEMPURA FLAKES, SPICY MAYONNAISE, CHIVES

SALMON ABURI

SEARED SALMON, SALMON, CHEESE, CHIVES, 7 SPICES

IKURA MOZZA [E1

SALMON ROE (IKURA), MOZZARELLA, CUCUMBER, CREAM CHEESE,
FLEUR DE SEL, GROUND BLACK PEPPER, LIME ZEST, CHIVES
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SPRING

RO L LSqHhtes
Hoy &

SALMON AVOCADO
MINT, CORIANDER, LETTUCE

ABLT SPRING [E1 &
AVOCADO, BEEF PASTRAMI, LETTUCE, TOMATO,
CROUTONS. SERVED WITH ITS OWN ABLT SAUCE.

SPICY SALMON

SALMON, AVOCADO, MASAGO, SPICY SAUCE

TUNA AVOCADO

MINT, CORIANDER, LETTUCE

COOKED TUNA AVOCADO

LETTUCE

SALMON TATAKI
SEARED SALMON, RADICCHIO, THAI CHIVES, SESAME OIL
MAYONNAISE, CORIANDER, SESAME

PRAWN

AVOCADO, MINT, CORIANDER, LETTUCE

TUSCAN
PRAWN, PINE NUTS, MESCLUN SALAD, TRUFFLE
INFUSED MAYONNAISE

AVOCADO CHEESE
LETTUCE

CHILI CRAB
CRAB MEAT, AVOCADO, PONZU MAYONNAISE,
SPICY MAYONNAISE, MINT, LETTUCE

CUCUMBER CHEESE

LET

FRIED CHICKEN AVOCADO

JAPANESE MAYONNAISE, LETTUCE

FENNEL BOQUERONES [E1
BOQUERONES, CREAM CHEESE, ROCKET, FENNEL

o PIEEES
57
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RAINBOW ROLL
ROCK N ROLL

GYU ROLL




a

SIGIN'ATURE
e | S

CHICKEN DRAGON ROLL [E1

TOPPING : PIQUILLO PEPPER, SPICY MAYONNAISE,
JALAPENO, SESAME

INSIDE : FRIED CHICKEN, AVOCADO, SPICY MAYONNAISE,
GREEN CHILI, CORIANDER

BEIJING ROLL [E1 &

TOPPING: CUCUMBER, PEANUT, RICE VINEGAR, HOI SIN,
PEANUT BUTTER

INSIDE : PEKING DUCK, CUCUMBER, PEANUT BUTTER,
HOI SIN PEANUT SAUCE, CHIVES, SESAME

VOLCANO ROLL

TOPPING: SURIMI, SALMON, SPICY SAUCE, SWEET CHILI
SAUCE, MASAGO, CHIVES, CORIANDER, SESAME
INSIDE: SALMON, AVOCADO

ROCK N ROLL

TOPPING: GLAZED SALMON, TERIYAKI SAUCE, CHILI,
CRISPS, CHIVES, SESAME

INSIDE: TUNA, ASPARAGUS, AVOCADO, MASAGO, SPICY
SAUCE

FIRE ROLL

TOPPING: TUNA, SPICY SAUCE, CHIVES, SESAME,
SPRING ONION

INSIDE: PRAWN TEMPURA, AVOCADO,

GOMA PONZU SAUCE

RAINBOW ROLL

TOPPING: SALMON, TUNA, AVOCADO, CHILI,
PONZU SAUCE, CHIVES, SESAME

INSIDE: CRAB MEAT, AVOCADO,

GOMA PONZU SAUCE

DRAGON ROLL

TOPPING: AVOCADO, SALMON ROE,

CHILI, MAYONNAISE TERIYAKI SAUCE, CHIVES, SESAME
INSIDE: PRAWN TEMPURA, ASPARAGUS, GOMA PONZU
MAYONNAISE

WHITE PASSION ROLL [E1
TOPPING: AVOCADO, MANGO, PASSIONFRUIT JUICE,
7 SPICES, CHILI

INSIDE: SEABREAM, AVOCADO, CHIVES,

YUZU MISO MAYONNAISE

COLOR FRESH ROLL [E1

TOPPING: AVOCADO, CHIVES, DRIED ORANGE ZEST, GREEN

APPLE, TAHINI YOGURT SAUCE, CUMIN, SESAME
INSIDE: ROCKET, MANGO, RED CABBAGE, CARROT,
CORIANDER, YUZU MISO MAYONNAISE
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ASSORTMENT SASHIMI
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EACH 12 OR 15 PIECES SASHIMI OR TATAKI,

IS SERVED WITH YOUR CHOICE OF 2 SIDE DISHES:
CABBAGE SALAD, CARROT SALAD WITH CITRUS DRESSING,
COLESLAW WASABI SALAD, EDAMAME, RICE OR SOUP.
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BEEF TATAKI

SASHIMI
& TATAKI
GAUlg Hos il

SALMON SASHIMI 15 PIECES
SALMON SASHIMI 5 PIECES
TUNA SASHIMI 15 PIECES
TUNA SASHIMI 5 PIECES

ASSORTMENT SASHIMI 15 PIECES
SALMON, TUNA, SEABREAM, PRAWN

YELLOWTAIL SASHIMI 12 PIECES
PONZU SAUCE, CORIANDER, GREEN PEPPER

SALMON TATAKI 15 PIECES
SEARED SALMON, CHILI, SPRING ONION, PONZU SAUCE,
CORIANDER, CHIVES

TUNA TATAKI 15 PIECES
SEARED TUNA, CHILI, CHIVES,
PONZU SAUCE, CRISPS

WAGYU BEEF** TATAKI 10 PIECES
FINELY SLICED SEARED WAGYU BEEF, GINGER, CHIVES

NEW STYLE BEEF*** TATAKI 10 PIECES
FINELY SLICED SEARED BEEF, ASPARAGUS, MILD CHILI,
GOMA PONZU SAUCE, CHIVES

SALMON TATAKI
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DISCOVER OUR POKE BOWLS! CHOOSE YOUR POKE, PORTION SIZE -
REGULAR OR LARGE, AND BASE - SUSHI RICE OR QUINOA
EACH POKE BOWL IS SERVED WITH YOUR CHOICE OF 2 SIDE DISHES:

CABBAGE SALAD, CARROT SALAD WITH CITRUS DRESSING, COLESLAW

WASABI SALAD, EDAMAME, RICE OR SOUP
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REGULAR

VEGGIE POKE BOWL 55
AVOCADO, EDAMAME, CRISP VEGETABLES, ROCKET, CORIANDER,
MINT, THAI CHIVES, LEMON JUICE, SESAME

TERIYAKI SALMON POKE BOWL
SALMON, AVOCADO, CABBAGE SALAD, SOY AND TERIYAKI SAUCES,
FURIKAKE, THAI CHIVES, SESAME

DETOX SALMON POKE BOWL
SALMON, AVOCADO, EDAMAME, CRISP VEGETABLES, ROCKET, CORIANDER,
MINT, THAI CHIVES, PICKLED GINGER, 7 SPICES, LEMON JUICE, SESAME

SALMON ABURI POKE BOWL
SEARED SALMON WITH TERIYAKI SAUCE, AVOCADO, EDAMAME,
CRISP VEGETABLES, ROCKET, 7 SPICES, SESAME

TERIYAKI CHICKEN POKE BOWL
CHICKEN, TERIYAKI SAUCE, PEANUTS, EDAMAME, CRISP VEGETABLES,
ROCKET, CORIANDER, THAI CHIVES, LEMON JUICE, SESAME

SPICY TUNA POKE BOWL
TUNA, AVOCADO, CABBAGE SALAD, MASAGO, SPICY MAYONNAISE,
CORIANDER, THAI CHIVES, SESAME

BEEF POKE BOWL
BEEF*, TERIYAKI SAUCE, AVOCADO, EDAMAME, CRISP VEGETABLES, ROCKET,
FRIED ONIONS, CORIANDER, THAI CHIVES, LEMON JUICE, SESAME

YELLOWTAIL POKE BOWL

YELLOWTAIL, COCONUT MILK, POMEGRANATE, AVOCADO, EDAMAME,
CRISP VEGETABLES, ROCKET, CORIANDER, MINT, THAI CHIVES, LIME,
7 SPICES, LEMON JUICE, SESAME

SEABREAM POKE BOWL 69
SEABREAM, COCONUT MILK, POMEGRANATE, AVOCADO, EDAMAME, PINK RADISH,
FENNEL, CUCUMBER, ROCKET, CARROT, CHIOGGIA BEETROOT, THAI CHIVES,

SWEET CHILI SAUCE, LEMON JUICE, RED ONION, CORIANDER, 7 SPICES, LIME JUICE, RICE

POKE

BOWLS YA

LARGE
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ANY TARTARE, CEVICHE OR CHIRASHI, IS SERVED WITH YOUR CHOICE OF

2 SIDE DISHES FROM : CABBAGE SALAD, CARROT SALAD WITH CITRUS
DRESSING, COLESLAW WASABI SALAD, EDAMAME, RICE OR SOUP

2bls hLial (o gaails (b o a8y wubluill of suitiasul Ul o wlia sl
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TARTARE & CEVICHE

SALMON TARTARE
DICED SALMON & AVOCADO, JAPANESE MAYONNAISE,
SALMON ROE, DILL, SEAWEED 180g

MARINATED TARTARE
DICED SALMON & TUNA, CUCUMBER, LEEK, MINT,
CORIANDER, MARINADE. 180g

SPICY TUNA TARTARE
DICED TUNA & AVOCADO, CUCUMBER, CORIANDER, MINT, SPICY SAUCE,
PONZU SAUCE, MASAGO. 1809

SEABREAM & MANGO TARTARE

SEABREAM, MANGO AND AVOCADO, LIME ZEST, CORIANDER. 180g

SALMON CEVICHE

SALMON, LIME JUICE, CORIANDER, CUCUMBER, RED ONION, CHILI

SEABREAM CEVICHE
SEABREAM, LIME JUICE, CORIANDER, CUCUMBER, RED ONION, CHILI

CHIRASHI

SERVED ON SUSHI RICE

SALMON AVOCADO CHIRASHI

SALMON, AVOCADO ON A BOWL OF SUSHI RICE, SESAME

MARINATED CHIRASHI
OUR HOUSE MARINADE OF TUNA, SALMON, LEEK, CUCUMBER,
CORIANDER, ON A BOWL OF SUSHI RICE WITH SESAME

TARTARE,
C EAI.CRiEE
& "C HHRAEE
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BLACKBOX

CLASSIC

uusgrdly
clawlla

2 PRAWN SUSHI

4 TUNA SUSHI

4 TERIYAKI SALMON SUSHI

6 SALMON SUSHI

6 SALMON MAKI

6 SALMON ROLL MAKI

6 SALMON AVOCADO ROLLS

6 COOKED TUNA AVOCADO ROLLS
6 CHICKEN KATSU ROLLS

6 SALMON AVOCADO SPRING AEDSZO

6 SALMON TATAKI SPRING
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€ subigu Ugolum salys
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BLACKBOX

DELUXE

2 TUNA SUSHI

2 SEABREAM JALAPENO SUSHI
2 PRAWN SUSHI

4 SALMON SUSHI

4 TERIYAKI SALMON SUSHI

6 SALMON ROLL MAKI

6 PACIFIC ROLLS
6 CITRUS SALMON ROLLS

6 FRENCH TOUCH ROLLS
6 TUSCAN SPRING ROLLS

6 SALMON TATAKI SPRING ROLLS AED 42 O

8 ROCK N ROLL SIGNATURE ROLLS
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EXTRA

KANI SALAD
SHREDDED CRABS, CUCUMBER, CARROTS,
JAPANESE MAYO AND MASAGO

MISO SOUP

SPICY MISO SOUP
PLAIN RICE

SUSHI RICE
SESAME

HERBS RICE
CABBAGE SALAD

COLESLAW WASABI SALAD
SESAME

CARROT SALAD WITH CITRUS
DRESSING

EDAMAME*
SPICY EDAMAME*

SEAWEED SALAD*
SESAME

BABY SPINACH SALAD

SESAME SAUCE

QUINOA SALAD
QUINOA, TOMATO, CUCUMBER, RED ONION, SWEET
CHILI SAUCE, LIME JUICE, CORIANDER, MINT

SARDINE & RICE SALAD [E] &
SARDINES, COOKED TUNA, CHERRY TOMATO,
RADISH, LIME, GARLIC, PARSLEY, CHIVES, SHERRY
VINEGAR, JAPANESE MAYONNAISE, SOY SAUCE,
OLIVE OIL, LIME JUICE, SUSHI RICE

CRUNCHY VEGETABLE SALAD
CABBAGE, CARROT, CUCUMBER, PEANUTS,
EDAMAME, RED ONION, CORIANDER, SWEET CHILI
SAUCE, LIME JUICE  [[T3T]
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DESSERTS

MOCHI

ICE CREAM WRAPPED IN RICE PASTE

2 FLAVOURS BY SELECTION : ASK YOUR
WAITER ABOUT THE AVAILABLE FLAVORS

CHOCOLATE FONDANT*
FOR OPTIMUM ENJOYMENT, HEAT 30 SECS
IN THE MICROWAVE

LEMON TART*
TIRAMISU*

NEW YORK BAKED
CHEESECAKE*

FRESH PINEAPPLE
FRESH FRUIT SALAD
FRESH MANGO

MANGO-DILL SWEET SUSHI
MANGO, PASSION FRUIT, PASSION FRUIT
CURD, DILL, SUSHI RICE [T &7

AVOCADO SWEET TULIP
WITH NUTELLA® [E1 &
AVOCADO, NUTELLA", PRALIMIX, FLEUR
DE SEL, PEPPER, EXTRA VIRGIN OLIVE
OIL, SUSHI RICE
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DRINKS

PEPSI gy

DIET PEPSI Guna Gl
7UP Ui g
DIET 7UP ui géw vula

LOCAL MINERAL WATER SMALL

SPARKLING WATER SMALL

J2n §jle olio

SPARKLING WATER LARGE

Jsgjle olio

IMPORTED MINERAL WATER SMALL

JA32u0 62950 dyiao olio

IMPORTED MINERAL WATER LARGE

a4 83950 @ia=o olyo

COCONUT WATER

aimll jga <lo

ORGANIC APPLE & GINGER
ozl Jaaijlly alaill

FLAVORED ICED TEA

TEA SELECTION gL

ESPRESSO gusyjunl 6gmé

FRESH JUICE gjlb jpnc
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SUSHIART.AE
300 220

TAKE OUT & DELIVERY

MARBLE WALK, DIFC wolledl pJlodl pua ()0 apola il Luitooll
DUBAI, UAE 8anioll A=l Wljloll aoua
THE BEACH, JUMEIRAH BEACH RESIDENCE ULLiag i) ULy Iton ceodalidl
DUBAI, UAE 8anioll A=l Wljloll aoua
EMAAR SQUARE BUILDING 1, DOWNTOWN WWli Ugla f (ko (IgAwWw jlocl
DUBAI, UAE 8aniioll Ayl Wijloll woua
FIRST AVENUE MALL, MOTOR CITY WL g0 «Jgo gLigsi CLwp s
DUBAI, UAE " banioll @yl ol wua
CITY CENTER MIRDIF, MIRDIF Wapo adayo Jiiw Litw
DUBAI, UAE 6anioll Ayl UlloVl qda
BUTTERFLY BUILDING, MEDIA CITY roleM) Lua iyao a5UO)i) Lo
DUBAI, UAE 6anioll Ayl WhloVl qda
MEADOWS VILLAGE MALL, MEADOWS JodulJeduwll s
DUBAI, UAE 6anlioll Ayl WljloVl woua
THE GALLERIA, AL MARYAH ISLAND o Aulelidgia i
ABU DHABI, UAE Sanioll Gyl WljloVl woulh ol

. ‘ . b
MY CITY CENTRE MASDAR, MASDAR CITY U’Luu J,_ ..J J'“'w U’“'w‘j .
ABU DHABI, UAE Oanioll Ayl UhloVlwprhh gJl
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