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http://GUIDED BY THE MOON


TSUKI ,  THE JAPANESE WORD FOR MOON, 

DRAWS INSPIRATION FROM THE SERENITY OF 

THE NIGHT AND THE STORIED HERITAGE OF 

TOKYO’S TSUKIJ I  F ISH MARKET.

LED BY MICHELIN-STARRED CHEF AKMAL 

ANUAR,  OUR KITCHEN CELEBRATES THE 

F INEST SEASONAL INGREDIENTS,  TRADIT IONAL 

PRECISION,  AND CONTEMPORARY 

CRAFTSMANSHIP.

MAY THE MEMORIES OF THIS EVENING L INGER 

LONG AFTER THE F INAL COURSE.



AEMONO /  STARTERS

SMALL PLATES

SASHIMI

RAMEN /  NOODLES

MAKIZAKI  /  SUSHI

CLAYPOTS

YAKIMONO /  CHARCOAL GRILL

HANDROLL /  SUSHI

SIDES

SPECIALS

DESSERTS

ROBATA YAKI  /  SKEWERS

BEVERAGES

TEA & COFFEE

WATER & SOFT DRINKS

NIGIRI
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EDAMAME SPICY EDAMAME

BABY SPINACH

STEAMED CHILI CRUNCH

WILTED SPINACH, CRISPY 
QUINOA,�GRAPEFRUIT, SESAME SAUCE

37 AED 37 AED

42 AED
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CHICKEN GYOZA KING CRAB 
SPRING ROLL

BEEF BRISKET  
STEAK BITES

GINGER, SHITAKE MUSHROOMS,  
CHILI CRUNCH GREEN CHILI SAUCE, LIME

BAO BUN, PICKLED CHILI,  CUCUMBERS

33 AED 50 AED

40 AED

TSUKI  SL IDERS
WAGYU PATTY, WHITE ONIONS, �WHITE 
TRUFFLE SABAYON

80 AED
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YELLOWTAIL 
CARPACCIO TUNA SASHIMI
GINGER JUICE, SHIO KONBU, PONZU HOUSE SOY, GREEN ONIONS, WASABI

65 AED 92 AED

SALMON CARPACCIO
SWEET MUSTARD VINEGAR, 
BUBUARARE, KIKU

40 AED
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CHUTORO

HAMACHI

OTORO

AKAMI

62 AED / 2 PCS
155 AED / 6 PCS

40 AED / 2 PCS
100 AED / 6 PCS

75 AED / 2 PCS
187 AED / 6 PCS

50 AED / 2 PCS
125 AED / 6 PCS

SAKE WAGYU
30 AED / 2 PCS
75 AED / 6 PCS

70 AED / 2 PCS
175 AED / 6 PCS
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UNAGI DRAGON

SPICY TUNA

TEMPURA CRAB

VOLCANO SALMON

AVOCADO, SESAME SEEDS, KABAYAKI SHRIMP TEMPURA, SPICY FURIKAKE, 
GOCHUJANG MAYO

SSAMJANG, CHUTORO, SESAME SEEDS

SALMON, TOBIKO, AJI  AMARILLO, 
CUCUMBERS

GOCHUJANG, CUCUMBER,  
SICHIMI FURIKAKE

40 AED / 6 PCS
72 AED / 12 PCS

45 AED / 6 PCS
81 AED / 12 PCS

50 AED / 6 PCS
90 AED / 12 PCS

42 AED / 6 PCS
75 AED / 12 PCS

42 AED / 6 PCS
75 AED / 12 PCS
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TEMPURA SHRIMP

SALMON TERIYAKI

CRAB

WAGYU ABURI

CHIPOTLE MAYO SHISO YELLOW CHILI MAYO

WASABI

24 AED

23 AED

28 AED

42 AED

NEGITORO

CHOPPED SALMON

TUNA & AVOCADO
CHOPPED TUNA, SESAME

SHISO, GOCHUJANG

45 AED

23 AED

45 AED
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WAGYU TARTARE

LOBSTER AND CAVIAR 
DIM SUM

TUNA ON TOAST
CHOPPED WAGYU BEEF,  
GOCHUGARU, TOAST

LOBSTER FILLED DUMPLING, CAVIAR 
TOPPING, �GINGER VINEGAR

CHOPPED TUNA BELLY, CAVIAR, GARLIC

200 AED

210 AED

220 AED
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CHICKEN BREAST

WAGYU TSUKUNE

CHICKEN WINGS

WAGYU MBS9+

NEGI

CURRY MAYO, KATSUOBUSHI

TOGARASHI

AUSTRALIA, KIZAMI WASABI

28 AED

42 AED

28 AED

60 AED



SHI ITAKE MUSHROOM	 12 AED 
SOY

ASPARAGUS	 22 AED 
SOY

ZUCCHINI 	 12  AED 
BALSAMIC VINEGAR

SHISHITO PEPPERS	 18 AED 
KATSUO BUSHI

CORN	 22 AED 
PARMESAN, TAJIN
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WOK NOODLES
CHOICE OF CHICKEN OR SHRIMP, SWEET 
ONIONS, �PEPPERS, CORIANDER

48 AED / CHICKEN
50 AED / SHRIMP
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MISO BLACK COD
WAGYU BEEF  
& TRUFFLE

GRILLED MUSHROOMS

SAIKYO MISO, CRISPY GINGER, 
CORIANDER

MBS +9 WAGYU BEEF, RICE, SOY MIX, 
PARMESAN CHEESE

CRISPY GARLIC, SOY MIX,  
PARMESAN CHEESE

70 AED 250 AED

48 AED
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250  AED225 AED

WAGYU TENDERLOINWAGYU STRIPLOIN

MISO BLACK COD
PICKLED GINGER, NAPA CABBAGE

145 AED

LAMB RIBS
SPICES, PICKLED CUCUMBERS

100 AED
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50 AED

100 AED

THE DARK MOON

MANGO PUDDING
POMELO, LIME, YOGURT ICE CREAM

40 AED

DARK CHOCOLATE, MALT,  
MASCARPONE, COFFEE

SHEEP MILK GELATO
PECAN, WHITE CHOCOLATE, SIDR 
HONEY, �MADAGASCAR VANILLA
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35 AED 38 AED

38 AED

PEAR JAM GEN TONIK
DEHYDRATED PRICKLY PEAR, FIG, 
ORANGE SACCHARUM

GENMAICHA, CITRUS & QUININE SYRUP

PURPLE RAIN
DEHYDRATED JASMINE, GREEN TEA, 
BLUE PI,  �YUZU JUICE

MOMO RIOT
DRIED PEACH, LYCHEE, VERJUICE

35 AED 35 AED

MOON DANCE
PASSION FRUIT, MINT, LIME, HIBISCUS

35 AED 38 AED

MAPLE RIDE
APPLE CIDER, MAPLE, APPLE  
& ELDERFLOWER

CYUZU SPRITZ
JAPANESE YUZU, FRESH CUCUMBER, 
MACERATED WHITE GRAPE JUICE



COFFEE

CAFFE LATTE	 26 AED

CAPPUCCINO	 26 AED

CORTADO	 24 AED 

ESPRESSO	 22 AED

AMERICANO	 24 AED



TEA

ENGLISH BREAKFAST	 24 AED

CHAMOMILE	 24 AED

LEMON GINGER	 24 AED 

HOJICHA	 24 AED

SENCHA	 24 AED

GENMAICHA	 24 AED



GINGER ALE	 23 AED

SPRITE	 23 AED

FANTA	 23 AED 

COCA COLA	 23 AED

COCA COLA L IGHT	 23 AED

FRIO COLA L IGHT	 20 AED

FRIO COLA ZERO	 20 AED

SPARKLING WATER SMALL	 12  AED

SPARKLING WATER LARGE	 18 AED

STILL WATER SMALL	 10 AED

STILL WATER LARGE	 16 AED

SOFT DRINKS



