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CHEF SPECIAL

niomaini pofte kowl AED 62

STARTER

HEEF MANHL (sesome, lactose, fish) AED 80
Wagyu beef mandu, ponzu butter to with australia
black angus

bulB0E! RICE RATSU WITH BACHU|ANE MAYO AED 40
Wagyu beef inside black sesame rice and panko with
gochujang mayo

HURRATR AED 76
Burrata cheese with tomato datterino, caramelised almond,
marinated melon kimchi, basil leaves with burrata dressing

crRISpY bRby sauid AED 58
Baby squid coated with charcoal powder, green chili, perilla sal,
chili hair with kimchi mayo

EXRMAME BOCHU|ANE AED 28
Boiled edamame with perilla salt

EREEN + RSPRRABUS SALAH AFD 48
Lettuce lolo roso, lettuce boston, asparagus, carrot, french bean,
avocado, fried shallot, mix sesame seed with yuzu garlic dressing

ERILLEH RUotAdO AED 42
Grilled hass avocado with shio kombu, spring onion, white sesame
seed, shiso lime butter and fried lotus chips

B4U BRSSAR. AED 59
Crispy australian beef top side with sweet and spicy sauce served
with sesame garlic rice

koreRN 6ARLIC BREAH 1 ACS / 2 AKS AED 14/ AED 28

LisHTLY SERREH ANIELS HEEF AED 78
Austrlian black angus tenderloin, garlic chips with trufle ponzy,
truffle ol

miso LEnTIL Soup WiTH RORERAM BRERH AED 38
Miso base with lentil stock, wiping cream and butter

MISO SOUM. TOFU WARRAME, ALH ORI AED 28
Miso base with dashi stock, Japanese tofu and wakame

mi=ed SALAH MISO HRESSINGE AED 35

Mix lettuce, asparagus, carrot, avocado, radish, cucumber,
toasted with miso dressing, garmish with fried konbu and mix
sesame

omAn crRAR A sERIMP sALRE AED 65

Pasteurised crab meat, tempura shrimp, iceberg lettuce, lolo rosa
lettuce, pickling cucumber, avocado, Japanese mayo, nomani
mayo, tenkatsu, toloiko

MIOMANI FRIEH WINES AED 52
Deep fried wings toast with sweet and spicy sauce

SREU SHISO AED 36
Tempura shrimp, chili hair, perilla salt, shiso leaf, yuzu
kosho mayo

SALmON TATARI sesame, fish) AED 58
Lightly seared salmon tataki, mustard miso, lemon soy, sesame,
crispy nory, shiso leaf with basil oil and lemon oil

seAREH misO scALLOp AED 89
Seared scallops with mashed potato, miso glaze, dashi, red chili,
shiso leaf, chives, coriander olil, crispy nori

SHRIMAS + CHICREN MANHU HACS AED 54
Chicken and shrimp with mixed vegetables, sesame, chili hair, fried
shallot, garlic leaf spring onion oil

TUNIR NIURLNE] AED 48
Deep fried black sesame rice with marinated tuna and
yuzu base

SASHIMI 3ACS

EEL SASHIMI AED 42
sAlman kelly SRSHIME AED 48
SALMOn SASHIMI AED 46

NIEIRI EACS

ROASTEH EEL MIBIRI AED 38
sAlmon kElly msIRI AED 48
SALMon MIBIRI AED 42

THE CHEDI

AL BAIT, SHARJAH, UAE

Please inform your server if you have any food allergies

All prices are inclusive of 10% municipality fee, 10% service charge and 5% vat.



SUSHI Rolls epAcs

AUOTAHO + TUCUMKER, CREAMY BOMA (sesame) AED 48
Avocado + cucuber, creamy goma suitable for vegetarians

heer hulgos! + FRALN TEMAURA (sesome, egg, fish) AED 88
Wagyu beef bulgogi + prawn tempura, gochujiang mayo

beEF hulsosI mAfl AED 58
Seared dice beef, galze with bulgogi sauce, fresh cucumber and
fied lotus

cRAR + AVotAHo, cHIL MAYO MARI ROLL (sesame, egg) AED 76
Pasteurised crab + avocado, cucumber, spicy tenkatsu, spring onion,
tobiko, chili mayo

crRIspy bl + AuncAD mAkl AED 52
Breaded shrimp + avocado, tobiko, kimchi sesame, spring onion,
teriyaki mayo

CRISPY EEL mAkI AED 49
Tempura style eel, cream cheese, tobika, tenkatsu, unagi sauce

SALmon! + cucumbER, CREAMY fIMCHI AED 58
Salmon tartar, cucumber, garlic wasabi, siracha, chili oil, kimehi
sesame, chives

SoFT SHELL crRRb mAR (sesame, egg, lactose, fish) AED 88
Tempura soft shell cral, cucumber, avocado, with kurogoma rice,
garlic chips, nomani mayo

SAICY TULR mMAKI WITH [IMTHI MAYO AED 58
Tuna tartar with spicy kimchi miso sauce

MAIMN COURSE

hEEF hlhlmhﬂp (sesame, lactose, egg) AED 179
Tenderloin, jopanese rice, onsen egg, bibimbap sauce, donburi
sauce, oyster mushroom, carrots daikon, kimchi cabbage

RibimbARR CHILERMN SERRASS (sesame, lactose) AED 189
Chilean seabass, japanese rice, fried shallots, tempura nori,
edamame, shiso lime butter

BALbI sANdD (sesame, egg) AED 145
Tenderloin, bulbogi

EOCHU|RNE RAMEN + CHICkEN kATSU AED 58
Roasted tomato + gochuiong cream, parmesan & cheddar,
chicken katsu

ERILLED ANIEUS SHORT RIBS (nuss, sesame) AED 179
Angus short ribs with bulgogi sauce, galbi sauce, bibimbap sauce,
kimchi and mixed lettuce

BRILLE] SALMON! (sesame, lactose) AED 98
Griled salmon with korean bbg sauce

fumerl udomn (sesame, lactose, gluten) AED 68
Udon, kimchi cabbage, onsen egg, parmesan, black & white sesame
seed, shio kombu, red chili

|Amb SpRRE RIkS AED 98
Slow brasied lamb ribs with korean chili paste, chives, sesame
served with pickle cucumber and korean blbg sauce

musHRoom HomRbE + ASSORTEH MUSHROOMS RAH

SEAWEED HUTTER (sesame, lactose) AED 112
Japanese rice, shiitake, shimeji, button mushroom, oyster mushroom,
seaweed butter, shio kombu, chives, shiso leaf

MUSHROOM LIHOM AED 60

Udon with mushroom stock, grill portabello mushroom, enoki, sweet
com , chuka wakame, mixed sesame, shio kombu, spring onion, spring
onion oil, korean chili garlic ol

nomAm LobsTER AED185
Saute marinated lobster in gochujang glaze top with nomani butter,
cheddar cheese, shiso leaf, red chili, chives

ARAWN YRRISOER AED 68
Stir fied ramen, prawn, shiso lime butter, gamish with aged parmesan,
crispy garlic, shio kombu, chives, red chili, chili hair, shiso leaf

SERFOOH UMCHI STEW AED 89
Kimchi soup with seafood,tofu & enoki mushroom and bowl of rice

WABHU USHI AED 149
Wagyu cubes in the skewer, served with griled sweet comn and truffle
fries with gochujang butter, doenjang sauce, bulgogi sauce

WREYH STERK AED 195
Wagyu strip-loin, creamy mash potato, beef berry jus

WHolE bRk cHIKkEN AED 108
Griled whole yellow balby chicken, barley miso, chives, sesame, spring
onion, spring onion oil

SIHE HISHES

BRILL broccolimt AED 42
ERILLEH ASARRABLS  AED 48
BRILLEH SWEET CORM AED 52
TRUFFLE FRIES AED 49
WHITE RIKE AED 18
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