


Edamame Salt / Spicy (G, S, MM)  145 kcal /185 kcal   29     /37

B I T E S

45 SAR 

Mushroom Miso Soup (G, S, MM) 65 kcal  13 50 SAR 

Crab Miso Soup (G, S, SF) 140 kcal  28 60 SAR 

Corn Tempura Salad (D, G, S, SE, M)  185 kcal   37

S A L A D S

Salmon Sashimi/Nigiri (F, SU) 120 kcal / 150 kcal   24    / 30

S A S H I M I  &  N I G I R I   

60 SAR 

Tuna Sashimi/Nigiri (F, SU)  80 kcal / 120 kcal   16    / 24 100 SAR 

Hamachi Sashimi/Nigiri (F, SU)  80 kcal / 120 kcal   16    / 24 80 SAR 

40 SAR 
crispy corn, green apple, mizuna, yuzu dressing 

40 SAR Cucumber Sunomuno (G, S, SE, SU, MM) 50 kcal   10

60 SAR 

kimuchi dressing,  sesame seeds 

 

Spicy Salmon Aburi Maki (E, F, G, S, M, SU)  500 kcal   100 

M A K I  R O L L S  

70 SAR salmon roe, avocado, lime zest 

Spicy Tuna Maki (E, F, G, S, M, SU) 460 kcal   92

110 SAR mame nori, chopped tuna, jalapeño 

Corn Crunch Maki ( G, S, SU, M)  405 kcal   81 

60 SAR avocado, yakitori sauce

 Shrimp Tempura Maki ( E, G, M, S, SF, SU)  431 kcal   86

75 SAR spicy mayo, prawn tempura, pickled shallots 

 

 

Papaya Salad (F, SE, M) 100 kcal   20

green papaya, daikon, lime chilli dressing
 



H O T  S TA RT E R S  

Green Bean Tempura (E, G, M, S,  M)  420 kcal  84

45 SAR togarashi, truf�e mayo 

Beef Gyoza (C, D, G, S, SU)   1500mg/na  440 kcal   88    

65 SAR butternut purée, ponzu butter 

Mushroom Gyoza (D, G, M)   130 kcal   26

60 SAR seasonal mushroom, truf�e paste, cauli�ower purée 
 
Crispy Shrimp Furai ( E, G, M, S, SF, )   380 kcal  76

75 SAR spicy mayo, miso salt 

Fried Calamari ( E, G, M, S, SF,)   390 kcal  78  

60 SAR wasabi mayo, sliced jalapeno, lemon zest 

Chicken Karaage (E, G, S, SE)  680 kcal  136

75 SAR spicy yuzu koshu, spring onion, sesame 

 

Tuna Carpaccio (F, G, S)  1200mg/na 210 kcal  42      

C O L D  S TA RT E R S  

250 SAR truf�e soy, shio kombu 

Salmon Tataki (F, G, SE)  330 kcal  66

75 SAR ponzu sesame, pepper oil, garlic chips 

Crispy Rice & Salmon Tartar (D, F, E, G, SE, SU)  270 kcal  54

65 SAR sushi rice, avocado purée, ikura 

 Spicy Tuna Taco (F, G, S, SE) 280 kcal  56

150 SAR tuna mix, aji yuzu sauce, lime zest 

 

Grilled BBQ Lamb Chops (G ,S ,SU)  640 kcal  128 

M A I N  C O U R S E  

170 SAR yuzu daikon, togarashi 

Grilled Baby Chicken ( G, S) 615 kcal  123

150 SAR ponzu dressing, lime, crispy potato 

150 SAR Salmon Teriyaki(F, S, G, SU) 2100mg/na  490 kcal   98

yuzu daikon, lemon



Westholme Wagyu Tenderloin  (SE, SU) 410 kcal   82

Japanese shiso chimichurri, yuzu daikon 

Westholme Wagyu Short Ribs (C, S, SU, G, D, SE) 550 kcal   110

300 SAR togarashi, umami soy butter, yuzu daikon 

Steamed Rice  (MM) 65 kcal   32

Broccolini (N, S, G, M) 105 kcal   21

Grilled Corn (D, G, S,M) 270 kcal   54 

Tofu ( F ,S)  250 kcal   50

Grilled Miso Eggplant (G, S, SE, M) 185 kcal  37 

Yakisoba Noodles (G, S, SE,MM)  310 kcal   62

 

Fried Mushroom Rice (G, S, SE, MM) 550 kcal   110

Sides

120 SAR 

30 SAR 
40 SAR 
30 SAR 
30 SAR 

grilled mushrooms, wok fried Jasmine rice, sesame oil, crispy garlic  

D E S S E RT S  

Mochi Selection (D, M) 300 kcal  60

60 SAR chef ’s selection 

Matcha Choux (D, E, G, M)  580 kcal  116

65 SAR matcha chantilly cream 

 

30 SAR 
30 SAR 

350 SAR 

Minutes :      indicate the estimated time required to burn the listed calories.

Allergen Legend:

C : Celery , D : Dairy (Milk) , E : Eggs , F : Fish ,G : Gluten, M : Mustard , N : Nuts , S : Soy , SE : Sesame , 
SF : Shell�sh , SU : Sulphites , Vegan (VG) : MM, Vegetarian (V) : Me 

Minutes :      indicate the estimated time required to burn the listed calories.

Allergen Legend:

C : Celery , D : Dairy (Milk) , E : Eggs , F : Fish ,G : Gluten, M : Mustard , N : Nuts , S : Soy , SE : Sesame , 
SF : Shell�sh , SU : Sulphites , Vegan (VG) : MM, Vegetarian (V) : Me 


