
SUSHI 8 pieces

CRUNCHY SUNSET LOBSTER VOLCANO     (S)(G)   85
Chives, Sunset Sauce, Seven Spices

ABURI SALMON (G)(D)(S)  80                                                                     
Salmon, Avocado, Cucumber, Ikura, Teriyaki Glaze, Spicy Mayo

SUNSET NEW CALIFORNIA MANGO (G)(S)  80                                                                                                                                     
Crab Meat, Shrimp, Mango, Tobiko, Cucumber, Avocado, Japanese Kewpie

MONSTER TIGER TEMPURA (G)(S)  75                                                                 
Crab Meat, Avocado, Crispy Prawn, Cucumber, Crispy Quinoa, Spicy Lemon Mayo

SPICY YELLOWFIN TUNA (G)(S)  75                                                                  
Tempura Flakes, Jalapeño, Cucumber, Avocado, Tru�e Yuzu Kosho & Tobiko

ON THE BEACH ROLL (S)(G)(D)  90
Shrimp Tempura, Hamachi, Chipotle Aioli, Lime, Avocado, Avruga Caviar

SUNSET SIGNATURE (S)(G)  90
Unagi, Salmon, Battered Prawn, Sunset Sauce, Avocado, Cucumber, Sesame Seeds

GREEN DRAGON MAKI (G)(D)(V)  65  
Beef Tomato, Avocado, Sesame, Seven Spices, Tru�e Yuzu Kosho

HOT WAY
BAO BUN
SPICY LAMB  (N)(G)(N)  75                                                                                
Lamb, Scallion, Coriander, Cashew Nuts, Asian Slaw

SOFT SHELL CRAB (S)(G)(N)  90
Thai Slaw, Cashew Nuts, Yuzu Guacamole, Cabbage Jam, Pickled Vegetables

VEGAN MEAT (V)  65
Asian Slaw Roasted Pineapple Relish, Vegan Mayo

SATAY GAI (N)(G)  70
Chicken, Peanut Sauce, Red Chilli, Soybean Sprouts, Sesame Seed, Coriander

FRITTO MISTO    (G)(S) 75
Fried Mixed Shrimps, Red Snapper, Squid, Vegetables, Black Garlic Aioli

PRAWNS AL AJILLO    (G)(S) 75
Heirloom Tomato, Confit Garlic, Habanero Chilli, Smoked Paprika, Sourdough Bread

MAIN COURSE
MEAT
CHIMICHURRI SLIDER    (N)(D)  99
Wagyu Beef, Portobello Mushroom, Tomato, American Cheese, Onion Marmalade

GRILLED LAMB CHOPS (D)  180                                                        
Marinated Lamb, Red Cabbage, Almond, Lentils, Grape Sauce

GRILLED CORN-FED BABY CHICKEN    (D)  120 
Grilled Broccolini, Fondant Potato, Veal Jus

PASTAS
LOBSTER RAVIOLI WITH CARAMELIZED BURRATA 
(D)(S)(N)(G)  90 
Creamy Pesto Sauce, Kale, Pine Nuts

CALAMARATA (D)(G)(S)  95
Garlic, Olive Oil, Octopus Ragout, Tomato Sauce

SPAGHETTI BEETBALLS (GF) (N)  85
Beetroot, Plant Base Meat, Walnuts, Cherry Tomatoes, Cheese, Garlic

FROM SEA
UAE JUMBO SHRIMPS U-10    (S)  150
Chimichurri Sauce, Braised Fennel

UAE RED SNAPPER (S)(D)  120
Beurre Blanc Caviar Sauce, Sa�ron, Fregola

S TA RT E R S
COMPRESSED CANTALOUPE WATERMELON SALAD (G)(V)(D)  55  
Persian Goat Feta Cheese, Mint, Aged Balsamic Vinegar, Caramelized Sunflower Seed

PAN CON TOMATE (G)(D)  35                                                                     
Sourdough Bread, Crushed Roma Tomato, Basil

BEETROOT HUMMUS  55
Roasted Baby Vegetables, Macadamia Nut, Homemade Bread

SUNSET CAESAR SALAD (D)(S)(G)  60
Romaine Lettuce, Caesar Dressing, Turkey Bacon, Cheese Crunchy Croutons & Parmesan 

Add:
Grilled Chicken    70
Grilled Prawns     85

SOM TUM THAI / PAPAYA SALAD    (S)(N)   65
Spicy Green Papaya, Long Bean, Tomato, Roasted Peanut, Hot Basil

LANGOSTINOS MANGO AGUACATE    (S)   75
Poached Tiger Prawn, Avocado, Mango, Heirloom Tomato, Red Chilli

P O K E  B O W L 
ALOHA POKE    (G)(S)(N)   75 
Salmon, Red Onion, Edamame, Seaweed Salad, Mango, Sesame Seeds

HAWAIIAN AHI TUNA POKE (G)(S)(N)  65                                
Yellowfin Tuna, Avocado, Ginger, Kimchi Relish, Roasted Pineapple, Macadamia Nuts

VEGAN POKE     (G)(V)(N)   65
Zucchini, Coconut Tofu, Mango, Fresh Red Chilli, Vegan Mayo, Roasted Hazelnut

C R U D O
UAE SNAPPER CEVICHE (S)  70
Red Snapper, Cancha Corn, Ají Amarillo Leche De Tigre, Squid Ink Cracker

SALMON TARTAR (S)(G)  80
Avocado, Ikura, Infused Cucumber, Mirin, Sake, Arborio Rice Cracker

S I D E  D I S H E S
HEY SWEETIE! (D) 35
Sweet Potato Fries, Pecans, Marshmallow Cream

TRUFFLE N PARMESAN FRIES (D) 35
Parmesan, Garlic, Parsley, Tru�e Oil, Smoky Garlic Mayonnaise 

CLASSIC FRIES  20
Sea Salt, Pepper

HALLOUMI FRIES (D) 35
Molasses, Yoghurt, Cucumber Dill Dip

AVOCADO SALAD  65
Cherry Tomato, Crispy Fennel, Mixed Greens, Lime, Parmesan Crackers

D E S S E RT S
BANANA SPLIT SUNDAE (G)(E)(D) 55
Sliced Banana, Vanilla, Mango, Banana Ice Cream, Chocolate & Passion Sauce

BLACK FOREST SUNDAE (G)(E)(D)(N) 55
Vanilla & Chocolate Ice Cream, Black Cherry Compote, Rich Chocolate Sponge

STRAWBERRY SHORTCAKE SUNDAE (D)(E)(G)(N) 55
Strawberry Ice Cream, Berry Sauce, Fresh Wild Berries, Wafers

OREO DELIGHT SUNDAE (D)(E)(G)(N) 55
Cookies & Cappuccino Ice Cream, Chantilly Cream, Oreos 

ARGENTINIAN CHOCOTORTA (G)(E)(D)(N) 55
Chocolate Biscuits, Dulce De Leche, Cream Cheese, Cocoa Powder

Ⓥ vegetarian Ⓓ dairy Ⓐ alcohol Ⓔ egg Ⓢ shellfish Ⓖ gluten Ⓝ nuts
    contains locally grown ingredients

Please inform our team about any food allergy or special dietary requirement
All prices are in UAE Dirhams, including a 10% service charge, 7% destination fee, and 5% VAT.
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