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TO SHARE  

• ADD-ONS TO SELECTED DISHES: 
extra ossetra caviar  AED 75 / fresh truffle  AED 50

PISTACHIO FALAFEL   N, SE, G 		  AED 55
hummus, pomegranate, pistachio, 

mix herbs, crispy papadum

SPRING ROLLS  PN, SOY, SE, D, SO
2
		  AED 49

rice paper, avocado, mango, carrot, cucumber, 
spring onion, coriander, NOX hoisin sauce  

+ prawns  S		  AED 59

EDAMAME  SOY, SN, D, SO
2
	

salted		  AED 40
truffle & parmesan / ginger & chilli		  AED 45

• WAGYU TATAKI  SOY, G		  AED 110
beef tenderloin, truffle ponzu sauce, 
sesame, sugar snap peas, spring onion 

• PRAWNS  S, SOY, SE, D, G, SO
2
		  AED 79

grilled prawns, gochujang sauce, 
sourdough crisps, coriander

BEEF FRIES  SO
2
, SE, E, M		  AED 89

homemade fries, pulled beef, jalapeños, 
pico de gallo, black truffle aioli, sesame 

AVOCADO TACOS  		  AED 55
blue corn tortilla, avocado, cucumber, 
lime, pomegranate, coriander  

TACOS AL PASTOR  E, G, M, SO
2
		  AED 72

chipotle corn tortilla, pulled beef, 
grilled pineapple, lime, 
 jalapeño aioli, coriander

CRISPY CHICKEN  PN, SOY, SE, E, D, G, SO
2
		  AED 58

honey & truffle glaze, puffed rice 
crackers, sriracha aioli   

SALADS 

BLACK CAESAR SALAD  S, F, E, D, M		  AED 59
marinated chicken, romaine lettuce,

 black caesar dressing, parmesan    

GOMA SALAD  SOY, SE, E, M		  AED 55
pak choi, kale, nori, apple, 

pomegranate, sesame dressing 

SIGNED BY NOX  

• ADD-ONS TO SELECTED DISHES: 
extra ossetra caviar  AED 75 / fresh truffle  AED 50

LAMB & KIMCHI MOMOS  SOY, N, E, G, M, SO
2
		  AED 59

spiced lamb, kimchi, smoked aioli, 
coriander, chilli oil, roasted almonds



• „O´GIRI SUSHI”  SOY, SE, G, SO
2
 		  AED 95

sushi rice, wagyu tenderloin, wakame-ginger salad, honey-ponzu sauce

WAGYU SLIDERS  E, D, G, M, SO
2
		  AED 105

wagyu patty, fig jam, chipotle aioli, crispy potato 
+ 24K gold sheets		  AED 150

• TUNA TARTAR  F, SOY, SE, SO
2
 		  AED 89

yellowfin tuna, orange miso, wakame, coriander, tapioca crackers 

GRILL
• ADD-ONS TO SELECTED DISHES: 
extra ossetra caviar  AED 75 / fresh truffle  AED 50

• YAKITORI - STYLE WAGYU TENDERLOIN 	 200 g	 AED 189

• YAKITORI - STYLE OCTOPUS  S, SOY, SE 	 180 g 	 AED 125
soy & honey glaze, hummus, pine nuts, herb oil 

• YAKITORI - STYLE CHICKEN  SOY, SE, D, SO
2
  	 200 g	 AED 79

chicken breast, gochujang BBQ, sesame

LAMB SKEWERS  SE, E, M, G, SO
2
	 200 g	  AED 85

truffle aioli, crispy onion, chives 

• WAGYU RIB EYE STEAK	 200 g 	 AED 189

• SALMON  F, M, SO
2
  	  200 g 	 AED 89

gochujang & honey glaze 

SIDE 	 AED 35		

CRISPY RICE  D, SO
2

with truffle and parmesan	

MIXED SALAD  SO
2
 

yuzu dressing, tomato

GRILLED CORN  SOY, SN, D
herb butter, togarashi

SWEET POTATO FRIES 

SAUCE / DIP 	 AED 20

TRUFFLE AIOLI  E, M, SO
2
 

GOCHUJANG BBQ  SOY, SE, D, SO
2

CHIPOTLE AIOLI  E, M, SO
2
 

TRUFFLE PONZU  SOY, SO
2
 

TRUFFLE SAUCE  D, C, SO
2
 

SOMETHING SWEET
CHURROS  SOY, E, D, G		  AED 59
salted caramel, chocolate and raspberry dip  

MANGO  E, D, G, N		  AED 45
coconut cream, pistachios, lime, almond tuille 

CHOCOLATE  SOY, N, E, D, G		  AED 49
chocolate fondant, raspberry sorbet, salted yoghurt, hazelnuts 


