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SET MENU DINNER
AED 530

BITES

Steamed Edamame with Maldon Sea Salt (GF) (V)
White Kimchi with Shiso, Yuzu Daikon, Green Beans with Sesame (V)

COLD STARTERS

Salmon Tataki with Jalapeno Relish, Shiso & Sweet Chili Soy
Wagyu Beef Tataki, Yuzu Daikon, Fresh Truffle & Truffle Ponzu (S)
Assorted Seaweed, Nashi Pear with Gomadare Sauce (GF) (V) (N)
Selection of Sushi & Maki (S)

HOT STARTERS

Black Cod & Tiger Prawn Gyoza with Citrus Miso (S)
Rock Srimp Popcorn Tempura with Red Yuzu Kosho Dip (S)
Wagyu Beef Kushi with Sweet Chipotle Soy Glaze

MAINS

Marinated Black Cod with Citrus Miso Sauce (GF)
Grilled Beef Tenderloin with Chipotle Soy Glaze
Mushroom Donabe with Seaweed Butter & Fresh Truffle

SIDES

Grilled Fresh Asparagus with Lime Wafu & Sesame
Grilled Sweet Corn with Chili Ponzu Butter & Shiso Leaves

DESSERTS

Strawbery Pavlova with Hokkaido Ice Cream
Yuzu Cheesecake with Black Sesame Crumble & Pineapple Granita

(V) suitable for Vegetarians - (N) Nuts - (S) Shellfish - (A) Alchohol - (GF) Gluten-free

SET MENU DINNER
AlLD 799

BITES

Steamed Edamame with Maldon Sea Salt (V) (GF)
White Kimchi with Shiso, Yuzu Daikon, Green Beans with Sesame (V)

COLD STARTERS

Smashed Hamachi, Yuzu Guacamole & Garlic Yuzu Soy (N)
Wagyu Beef Tataki, Yuzu Daikon, Fresh Truffle & Truffle Ponzu (S)
Assorted Seaweed, Nashi Pear with Gomadare Sauce (GF) (V) (N)
Selection of Sushi & Maki (S)

HOT STARTERS

Wagyu & Foie Gras Gyoza, Truffle Soy Butter

Tiger Prawn Tempura, Ginger Tentsuyu & Citrus Salt (S)
Marinated Octopus Kushi, Chive & Yuzu Togarashi Glaze (S)
Wagyu Beef Kushi with Sweet Chipotle Soy Glaze

MAINS

Marinated Black Cod with Citrus Miso Sauce (GF)
Baked Lobster with Citrus Miso Buter & Crispy Wasabi Peas (S)
Japanese Wagyu Donabe, Sweet Shallot & Tamago

SIDES

Grilled Broccoli with Seaweed Butter & Crispy Onion
Grilled Sweet Corn with Chili Ponzu Butter & Shiso Leaves

DESSERTS

Ispahan Chawan Mushi, Pickled Lychee, Raspberry & Rose Petals
Kori-Kori Chocolate Mi-Cuit with Coconut Ice Cream (N)

All our prices are in AED, inclusive of 10% service charge and 5% VAT & subject to 7% municipality fees

SET MENU DINNER
AED 490 VEGETARIAN

BITES

Steamed Edamame with Maldon Sea Salt (GF) (V)
White Kimchi with Shiso, Yuzu Daikon, Green Beans with Sesame (V)

COLD STARTERS

Spinach, Spicy Black Sesame Sauce, Lotus & Garlic Chips (V)
Assorted Seaweed, Nashi Pear with Gomadare Sauce (GF) (V) (N)
Iceberg Lettuce with Amazu Cucumber & Wafu Sauce (V)
Selection of Sushi & Maki (V)

HOT STARTERS

Marinated Tofu with Crispy Avocado Tempura & Lemon Umeboshi Mayo (V)
Cabbage & Mushroom Gyoza with Chili Sour Dashi (V)

MAINS

Mushroom Donabe with Seaweed Butter & Fresh Truffle (V)
Miso Glazed Eggplant, Yuzu Daikon, Crispy Sweet Potatoes (GF) (V)

SIDES

Grilled Fresh Asparagus with Truffle Wafu & Sesame (V)
Grilled Broccoli with Seaweed Butter & Crispy Onion (V)
Grilled Sweetcorn with Chili Ponzu Butter & Shiso Leaves (V)

DESSERTS

Selection of Sorbets (GF) (V)
Tokoroten with Mango Sorbet & Coconut Mochi (GF) (V)

MIMI KAKUSHI



 CANAPE MENU

AED 260 PP - 4 cold, 4 hot, 3 desserts
AED 390 PP - 7 cold, 7 hot, 5 desserts

COLD SELECTION

Tuna tataki with pickled charred onion, wasabi green peas & lime wafu

Assorted seaweed salad, nashi pear, caramelized macadamia, sesame dressing (V) (N)
Wagyu beef tataki, yuzu daikon, spring onion, lime tenkatsu, fresh truffle & truffle ponzu (S)

Salmon tataki with jalapeno relish, crispy onion, shiso leaves & sweet chili soy

Marinated daikon cannelloni with assorted vegetables & yuzu pesto (V)

Spicy salmon tartare, tobiko, crispy nori crackers, sesame & scallion

Futomaki with assorted fish, tamago, sesame & vegetables

Prawn tempura maki with mizuna, cucumber, avocado, chive & spicy mayo (S)
Salmon & avocado maki, crispy quinoa, lemon mayo

Avocado & cucumber maki (V)

HOT SELECTION

Rock shrimp popcorn tempura, Japanese curry dip & jalapeno (S)

Wagyu beef & foie gras, lime & caviar

Grilled tiger prawns, lime soy butter, pickled orange zest (S)

Yakitori sweet soy marinated chicken thigh, sichimi & spring onion

Oven-baked sweet miso marinated black cod with citrus miso (GF)

Grilled marinated octopus, chives, shio kombu & yuzu togarashi glaze (S)

Miso glazed eggplant, crispy sweet potato, sesame & chive (GF) (V)

Japanese assorted mushrooms risotto with edamame, seaweed butter, truffle & shiso
Braised short ribs, sweet garlic soy, ginger wasabi relish, quinoa, pistachio miso (N) (S)
Potato croquettes with truffles, assorted mushrooms, cheese, tonkatsu & truffle mayo

Grilled asparagus, lime wafu & sesame

DESSERTS

Ispahan chawan mushi with pickled lychee, raspberry & rose petals
Hazelnut chocolate tart (N)

Yuzu cheese cake with black sesame crumble, pineapple granita & sichimi
Assorted kanzashi fruits (assorted fruits skewers)

Selection of mochi ice cream

(V) suitable for Vegetarians — (N) Nuts — (S) Shellfish — (A) Alchohol - (GF) Gluten-free

All our prices are in AED, inclusive of 10% service charge and 5% VAT & subject to 7% municipality fees
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OPEN BAR
PACKAGES

NON-ALCOHOLIC Still / Sparkling Water, Tea, Coffee,
Fresh Juices, Mocktail, Soft Drinks

2 hours - AED 170 PP
3 hours - AED 270 PP

ALCOHOLIC Still / Sparkling Water, Tea, Coffee,
Fresh Juices, Mocktail, Soft Drinks,
House Wine, Beer, House Spirits,
2 hours - AED 340 PP Signature Cocktail

3 hours - AED 450 PP
4 hours - AED 640 PP

MIMI KAKUSHI

All our prices are in AED, inclusive of 1@0% service charge and 5% VAT & subject to 7% municipality fees
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Dress code
- Age 21+ venue from

1pm onwards

v




FOR MORE
INFORMATION

Please contact our events team
charlotte@rikasgroup.com

MIMI KAKUSHI  HOME OF THE ORIENTAL NOUVEAU



