SAKHALIN

SAKHALIN.DUBAI



)ﬁ{«” ;\él}é
SEA URCHINS
Price per 100 g/ ¢l,& 100 JSJ ;s

Osasllls Olosdl dass dysiall dalo ga pids /
Served with soy sauce,
quail egg and lemon

95

5 LS BN ol 8,580 mo Ll 035 smadl (355 o3y
polsSYI G (9,ma

The price is based on live weight with shell
or carapace, as presented in the aquarium

douzdl pgany Jod3 Vg GhlaYl 0200y szl gens
7% doalall psays 5% LAl dasill doy b9 10%

All prices are in AED is not inclusive 10%
service charge, 5% vat and 7% Mun. Fee

AED
450

550

190
450

900

50
75
95

15

190

220

Lxu) s yonadl OYsSU S,
RAW BAR

serves for2 / guasss FOR THE TABLE dlgllals
. Ogadaw 393 Ooxlalw gl 4l ASis
Sakhalin tartare assortment: crab, tuna, salmon

Ogaldudl dowg w529l Oleagylly ol pog,8s D9l daww Hlanly bl o degine A3
Assorted carpaccio and tartares: tuna, sea bass, pink shrimp, salmon, scallop

price per50 g/ =50 syshie CAVIAR L8l

Served with blinis and sour cream / daslo) sasally ,5ladll g puass
U:JL?L« Qs.A.l.w

Salmon Sakhalin

: 32958 s gl
Sturgeon Caspian Sea

@950 3oVl 510tV bl o L3S
Albino sturgeon caviar Russian Federation

LIVE OYSTERS AND SHELLFISH g_élwgill‘g bl
from the aquarium (price per 100 g) /el \++ JSJ Byl y2 3a)
s 91 33393 9l haad] J& 1lias) s dialo

Sauce of your choice: wine vinegar, ponzu, or shiso

Caution: may increase libido / dauedl 42,01 5o w333 618 dis oS

d=h3 1 ohlyl gl b
Dibba bay UAE (1 pieces)

&4 1L L swisl
Onyujima Japa (1 pieces)

el ol dad

Sea Urchin Sakhalin

el Ol
Scallop Sakhalin

on ice (price per100 g/ ¢, 100 JsJ =)  CRABS  dadaxdl s yoadl Gl w
Served with rouille sauce and lemon / gsalls ss; dalo g £33

Blul) GlazelS Hezhl)
Kamchatka Crab (leg)

JsYI Clsd)) (SGlaasls gshalw)
Kamchatka Crab (first phalangue)



AED

150
190

250

15
185

185

15
150

150

15
225
230

350

15
130

130.

&it.d | 4) Jm..g) I Oy 95 ;LU us)
RAW BAR

price per 100 g of raw product / el gaill go ¢z 100 ys) - SHRIMP (g nor
served with olive oil, lemon, and ponzu sauce / s3is; dakos seskll izl Caj go pikl

JoiliSwl g2y
Langoustines Scotland

Wthyl g9 olasy
Pink Shrimp  Italy

Leilaw] 0”54‘}3-3])'5
Carabineros Spain

SAKHALIN TARTARES gJlalu" 55"

Served on avocado / salsss¥l s pdal

- 92le 93390 dualiog 9493 HLu3ISs gilhl e eadudl o
Salmon vv|th mango, tobiko caviar and ponzu-mayo sauce

3&.:.3 93 )lfélS el 3353
Tuna with tobiko caviar

J19,d) posw09 1SGléawlS [)gxbl.‘u
Kamchatka crab and sauce rouille

CARPACCIO  gudly s

93928 09230 S @e psliaw
Sea Bass with olive oil and yuzu

O30 Cad9 95352 90 @e indelsy Lig3
Bluefin Tuna with ponzu and olive oil

Srpdipandsi g0 @a bgshs]
Octopus with chimichurri sauce

TARTARES &ilyol,

9;(_\La ol Ogolw
Salmon with mango

QSALSB_Z: & 2.333
Tuna with guacamole

"13-9.53 dd (alST) loss EM3)
«Three tuna (akami,toro,chu-toro)

. )PL:\JI Jgdl&é B SN ez
Pink shrimp with sea urchins

CRUDO AND CEVICHE  ghiuduws 359,5

szszlly siaddladl 2o 929,55 duiy 3
Scallop crudo with ponzu

: : sz9=dly siaddladl ga 99,5 Juy )3
Yellowtail crudo with jalapeno and yuzu
935:ly pblobll dalo ga boiw ghicdiw

Sea bass ceviche with tomato and yuzu sauce

toro chu-toro

ey polsdl oLl 3] 2y dwlaws @l 529 Dl §

Shall you have any allergies pls inform your waiter



YW1
APPETIZERS

AED COLD APPETIZERS 85yl Cduddl

T B3lo / 5ymad) pelbl e alald] Lsolsh

. Edamame beans with sea salt / spicy
93155819 1S5LixalS (abS & "pllsle" dhl

9 daloy (&b“hj]s A agsz dalo @ 954 s

Sakhalin salad with kamchatka crab, Smacked cucumbers in Asian sauce

avocado, tomatoes and rouille sauce TS 80 345 g JsalSlse
: Guacamole with corn tortillas

160
: : O eloguad! 8aSIly &y 3ol BLoSUl o S bg
ittt eitceiie ettt sttt et N ZUCChim Carpaccio Wfth parmesan and black trufﬂe
NS Olowy Iy eblelall g sy

Burrata with tomatoes and basil

190, sea)ldl diuz g Bodyill o guili)lS
Artichoke carpaccio with parmesan

SALADS Gllalw!

4 R lsdll Lo @o dyiligy dlale P
Greek salad with feta cheese

75/95/380 . . sl oz [ snazdl ga / glowll ga pagd dal
Caesar salad with chicken / with shrimp / lobster

B0 . Oaludly Jzmsll oo HLAIS go s dlalu
Russian salad with veal and salmon caviar

00 . Osmbhlull ga g " Al
"Shuba" salad with crab

00, 4y gusl dialio & pblob)l go yiayie Olaxidly ®
Crispy eggplants with tomatoes in Asian sauce

1S xR §|33 J189,3-939s dualo foal S a0 @L‘u
Baby spinach with yuzu-truffle sauce and dry miso

160, 89 dialioy @.bkk.‘b 35[5553”3 S5LialS (abs & "ol dhlw
Sakhalin salad with kamchatka crab, avocado, tomatoes and rouille sauce

390 ovazi) gy sosbl IS dayhll e S Houdl Ol
King crab catalana style (recommended for 2 persons)

spicy dish / o g — S
vegetarian dish / gls g — ®

douzdl pgany Jod3 Vg GhlaYl 0200y szl gens
7% doalall psays 5% LAl dasill doy b9 10%

All prices are in AED is not inclusive 10%
service charge, 5% vat and 7% Mun. Fee



YW1
APPETIZERS

AED HOT APPETIZERS disludl Coduddl
B0 Qg;algj».:g’

Padron Peppers

8O . 939201 @ols) e Olosdll gucss
Eggplant miso with yuzu yogurt

100 Sle Lidly o @a puildlys ool ged
Tiger prawns tempura with sriracha mayo

NS Osmbludl / B5Sy,)1 ga lygad dusS sla)l
Tempura zucchini blossoms with ricotta / crab

L1 SRR éLA Ogas) & \“S)Lﬂu‘d 4,8
Fried calamari with lemon mayo

185 .............................................................................................. Z.Q_CIA.‘:! dualo &2 k:)sllsuul
Scallop with creamy sauce

190, LSS Lalo § Ol e Jo¥I Clas)l
First phalangues of crab in caviar sauce

190, Sob 5259 go dulie 8yi0 s yleVIS
Fried mini calamari with artichokes

SOUPS  clustl

120, oYl Gasloly Ladl eod Casl Cubysy
Borsh twith beef and sour cream

120 s 1 oolaS Ul goxd Glacd @0 S, Sol
Okroshka with veal tongue kvass / ayran

120 el pol
Tom Yum

PASTA dig,8=b
00 . acdl Labio § Olis, )l ma Jsedl)

Ravioli with shrimp in bisque sauce

190, shogadl 8aSUly Bsall go Joadly
Ravioli with burrata and black truffle

190 ................................................................................................. [)sxbl.ujl &o E,.la si;.:J
Linguine with crab

190 l>)liga9 Jozxigd 2 L*,.::J?lf.w
Spaghetti with vongole and bottarga

A80 . vasid Ly goshl sblebll Laloy ol o,z zo joudl Ol
Linguine with lobster and tomato sauce (recommended for 2 persons)

ey polsdl oLl 3] 2y dwlaws @l 529 Dl §

Shall you have any allergies pls inform your waiter



douzdl pgany Jod3 Vg GhlaYl 0200y szl gens
7% doalall psays 5% LAl dasill doy b9 10%

All prices are in AED is not inclusive 10%
service charge, 5% vat and 7% Mun. Fee

95

JAPAN

3pieces /3ghs COLD APPETIZERS  (wsdilaw

.................................................................................. Ogalaw

Salmon

............................................................................... 392l L4l

Bluefin tuna

....................................................................... Ol yedl Olsd

Smoked eel

....................................................................... NERVIAIV-FE L O

Yellowtail

Sea scallop

el Caslesdl OIS Bgall dSaw Ghas
Bluefin tuna belly

........................................................................ S ol Gl

King crab

2 pieces / 2asks SUSHI @*’5“'

Qs.A.l.w
Salmon

............................................................................... RT3 VY )

Bluefin tuna

...................................................... 301 Casles)l b Bg2l dam las

Bluefin tuna belly

....................................................................... ol yedl Olsd

Smoked eel

....................................................................... Jaddl ¢lyhio Ao

Yellowtail

........................................................................... oYl LIS

Salmon roe

ST T
King crab

......................................................................... ol Jasd LaLS

Sea urchin roe

2 pieces /2ashs SUSHI ON FIRE aesldl (b ga]|

e ..él:\)SaALoExa[)sAlm
Salmon with teriyaki sauce

.............................................. 59 LSl 93353 dalio ma bad, Ll il oo

Wagyu beef with ponzu sauce and black truffle

............................................................. élg).? & 59Y WS LISyl

Scallop, foie gras and teriyaki



JAPAN

AED 2 picces /24as SPICY SUSHI ,lo (gbgw
2 IR Ogale
Salmon
TS FEPCY/ OY "SR

Bluefin tuna .
: ool HL8LS (Ogalew dSELialS L ygulS el
75 ............................................................................................................... 34‘51‘” QEJ élﬁﬁ dalo ‘5919 dalo

Bluefin tuna belly Sakhalin: kamchatka crab, salmon,

TS el Olesd red caviar, sweet chili sauce and
Smoked eel : teriyaki
p£ T OO Ll ehio iSaw 295
Yellowtail :
4 TSR SU i gl T
King crab

SIGNATURE ROLLS  ,Saudl (g guul!

100 S39dusnsd dalo ¢ sl Al gzuile 52lS53l 13l B
Vegan: avocado, mango, iceberg lettuce, and chimichurri sauce

100 éb).\ ol dygalS dygsd Sraz 9995
Fuji: tempura shrimp, crab, cucumber, teriyaki

NS 58lals Cualogl dyi-lg8 yonadl Gl 16502 O30
Silk Shogun: eel, foie gras and tamago omelette

185 150 8LaSs Joal combesws dyyoals :BlaS
Truffle: crab, sea bass, aioli, and black truffle

Bluefin: tuna belly, avocado, cucumber, tobiko caviar and Japanese aioli

105 gl HLdlSs gl oy disd)l ek tdueanddl Aol
Golden Fish: tuna loin, tuna belly and black caviar

225 Sbys dale dslo dale gast HL3lS sale dS3lanlS )slS pllsle
Sakhalin: kamchatka crab, salmon, red caviar, sweet chili sauce and teriyaki

CLASSIC ROLLS  ehatuatludgunl]

IS ool L3Sy 93158 daaloMdad dino (Ogadas LealoNys
Philadelphia: salmon, philadelphia cheese, avocado and red caviar

NS et Lfi‘—l."\ji dualio ol (3515553 WOgalaw s ,ad uzéT JasS
Canada: eel, salmon, avocado, cucumber, unagi sauce and sesame

LR $Susbg 9315581 dSELalS LyygulS :Liysd IS
California: kamchatka crab, avocado, and tobiko

NS . 093 e s wSalzize Suisale sl Sl Ll AL
Spicy Tuna: Arare, mentaiko mayo, chives,tun

NS oI LA Ogaluadl ol 1galuad! dSLo )
Spicy Salmon: cucumber, salmon,red caviar — «v.oveveviiiii

J - spicydish / > gub
® - vegetarian dish / gls g.b

ey polsdl oLl 3] 2y dwlaws @l 529 Dl §

Shall you have any allergies pls inform your waiter



dansS I Bl
MAIN DISHES

FISH WHOLE  dlolS)) &l

(price per 100 g raw product / el @bl oe plrz 100 JSJ Hzul)

1S Glgadl e / glhly $dio Osaludl clow

Sea bass baked in salt / grilled

185 . ddawgill day,hll e lasdl ze $sdn Osalud! o
Sea bass baked with Mediterranean vegetables

18 aias WL AR,k e S Olud)) o
Grand Marnier sole

18 Bdyadly publad] g Sodin 33553l claw

Turbot baked with potatoes and artichokes

CRABS AND SHRIMP gnazdly 3l

(price per 10 0g raw product / el gasbl 3o phz 100 JSI i)

Choose a crab or shrimp and add our signature sauce /
S3uadl Linako Cably g nazdl ol Gomhaludl 751

CRABS cllbu

(price per 100g raw product
el @bl 5a plyz 100 JSU )

JeYI losylal Sl
15t phalangue Leg
220 190
Qmmé
L\

2811 8a33015 J9 Vg ogaslll me 2323
Served with lime, aioli and warm butter

SLL Oymbalull
Royal crab

220

HL3Sl dalo
Caviar
65

639 Olx29)

Pink shrimps
140

OIS pald JolSL Glawase youdl 329 Ol pud)
CRAB AND LOBSTER
ARE ENTIRELY FOR THE COMPANY

Fans)
Lobster
160
Lol dualal) il / ADD SIGNATURE SAUCE
dug,S dalo SIS Lalo ebloh| dalo
Creamy sauce Curry Tomato
40 40 40
o9 piaabylS Ot g3y
Carabineros Langoustines
220 150

38,4 sy / SHRIMP FOR SHARING

douzdl pgany Jod3 Vg GhlaYl 0200y szl gens
7% doalall psays 5% LAl dasill doy b9 10%

All prices are in AED is not inclusive 10%
service charge, 5% vat and 7% Mun. Fee



Sy ) Bl
MAIN DISHES

AED FISH AND SEAFOOD &y yomall &YsSThlg clasdl

NS ez 250 JSS szl S5 Osades
Teriyaki salmon (price per 250 g)

NS ez 150 USJ ) sucpn €luidly 355
Black cod miso (price per 150 g)

130 el 100 jmw  guuseg) dalo zo boihas
Octopus with romesco sauce (price per 100 g)

150 943 Illy Sbxall dalo ge sB8)3) aslell 93 dgall hanw S9u5
Bluefin tuna cheeks with teriyaki sauce and pak choi

180, 2Byl dakiog publladl ge bl elaw dox &
Pike cutlet with potatoes and tartar sauce

MEAT f,am
GRILL  dslgad

120 b 1 gloadl gue Al
Koji miso chicken (1 pieces)

150 Ehé 3 Hlazlly lej‘ 8 Niss BR 3252 e
Mini beef burgers with french fries (3 pieces)

250 flrz 100 JSJ 8)susxbl publhal zo lall pod )5
Lamb chops with baked potato (price per 100 g)

290 #2250 JSU ity 3 Ll pog il lauidls Opien dld
Fillet mignon black Angus Australia (price per 250 g)

70, ez 350 USI Ol hadlls 3531 WS youadl ol g yhall oelll puil bz
Fillet mignon, lobster, foie gras and morels (price per 350 g)

VEGETABLES jlas)!

B Iseslells 591l ma Soalall
Asparagus with parmesan

O Guanads SAI) &o 4y gen Ublhay
Baked potatoes with shiso butter

4 TR dwgyge publhy
Mashed potatoes

TS LSl sy Olpemsldls dudie Usllay
French fries with parmesan and truffle oil

75 ............................................................................................... 3.3 5,:,.»7 dalo &2 g;ﬁjss 93
Broccolini with asian sauce

MO sl g3zl @bloaall (9933l Jal8 Sl (Mol :dy gkl izl
Grilled vegetables (broccoli, zucchini, Padron peppers, tomatoes, carrots, beets)

18 Godyall 43,8
Fried artichoke

ey polsdl oLl 3] 2y dwlaws @l 529 Dl §

Shall you have any allergies pls inform your waiter



Uslyall za clogaul) 35J501 : 65
Black pearl with strawberry

100

douzdl pgany Jod3 Vg GhlaYl 0200y szl gens
7% doalall psays 5% LAl dasill doy b9 10%

All prices are in AED is not inclusive 10%
service charge, 5% vat and 7% Mun. Fee

ubslpﬂ
DESSERTS

DESSERTS Ly glonll

Motchi mang

............................................................................... N O Liile”

Matcha «Montblanc»

.............................................................................. el gacalys”

Tiramisu "Sakhalin"

...................................................................... Uslyall ma elsgudl 83J501

Black pearl with strawberry

............................................................................. Gelsl g5 85180

Raspberry Pavlova

.................................................................. slizwSY) Juus &2 Ja‘xﬂ i8=S

Honey cake with chestnut honey

WITH TEA $lidl =o

........................................................................ J.:AI)S sthlw" 6519”

Caramel crab candy

.............................................................. ol S Colodl me o 9Sins

Cookies with boiled condensed milk

................................................ Laile / Brawd / JualyS / dgly3 / d3YsSe / Lulusls

Vanilla / Chocolate / Strawberry / Caramel / Pistachio / Matcha

SORBET  dusygur

............................................................... Ogasdlly Ligll joo / 9zl / 9392

Yuzu / mango / coconut-Lime





