STYLE SET MENU
US $150 PER PERSON

SENZAI PLATTER

CRISPY SOFTSHELL CRAB
WASABI MAYO

CREAMY CRISPY RICE SPICY
AVOCADO SALSA

TRUFFLE POTATO CROQUETTE
AJl AMARILLO AIOLI

CHEFS SELECTION
SUSHI AND SASHIMI

SELECTION OF NIGIRI
NEW STYLE SUSHI AND SASHIMI

MAIN COURSE
CHAR-GRILLED BEEF STRIPLOIN

Asian Vegetables, Truffle Teriyaki sauce

SOUS-VIDE CORN FED CHICKEN

Crispy Onion tempura, Creamy Wasabi
Soya glaze

MALDIVIAN REEF FISH
PONZU STYLE

Shimeji Mushrooms, Dashi Ponzu sauce

JAPANESE EGG AND GARLIC
FRIED RICE

KOI DESSERT

JAPANESE WASABI CHEESECAKE
CRISPY CHOCOLATE FINGERS
MATCHA ICE CREAM

Vegetarian Contains Nuts Dairy (%) Seafood
Gluten Pork Spicy Alcohol Raw Protein

Above prices are quoted in US Dollars and subject to 10% Service
Charge and 7% Goods and Service Tax.
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