
  
                                                           

We pledge to offer our valued guests only the finest produce, hence we do serve only Bluefin Tuna. 

Package valid during lunch time from Monday to Friday from 12.00 to 14.15, excluding public holidays. 

All prices are in UAE dirhams inclusive of 5% VAT, 7% municipality fee and 10% service charge. 

Dear guest, should you have any allergies, food intolerances or dietary requirements, please do not hesitate to share 

your preferences with us. We are delighted to accommodate you always. 

                                                                                                The team @ 99. 

 

 

OMAKASE 

 
BUSINESS LUNCH 

 

HOSOMAKI 

CHU-TORO WITH LEEKS 

 

KOBE EDAMAME 

WITH A5 WAGYU FAT, SHICHIMI TOGARASHI AND TRUFFLE 

 

CAPUMISO SOUP 

FERMENTED SOY, SEAWEED, TRUFFLE, LEEKS AND TOFU FOAM 

 

99 A8 WAGYU GYOZAS 

WITH LEEKS, TRUFFLE AND YUZU PICKLED APPLE WITH UMAMI VINEGAR SAUCE 

 

DRAGONFLY MAKI 

EBI, KING CRAB, AVOCADO, BLACK TOBIKO AND SPICY SAUCE 

 

HAMACHI MAKI 

TORCHED SALMON, AVOCADO AND TOMATO EMULSION 

 

99 FOIE & TRUFFLE NIGIRI 

ROASTED EGGPLANT, FOIE, TRUFFLE, QUAIL EGG ON NORI CRACKER 

 

SALMON FLAMBE NIGIRI 

WITH LIME AND SPICY MAYONNAISE 

 

99 BLACK COD 

AU GRATIN TWO LAYERS OF RED MISO 

 

MOCHI ICE CREAM 

 

COFFEE 

 

AED 199 NET PER PERSON 

 

 

SAICHO PREMIUM SPARKLING TEA SELECTION 
 

JASMINE (200 ML) 

LIGHT AND FLORAL, WITH A DELICATE FINISH THAT PAIRS BEAUTIFULLY WITH REFINED, LIGHTER DISHES 

 

OSMANTHUS (200 ML) 

FRAGRANT AND REFRESHING, WITH SOFT APRICOT NOTES AND A BRIGHT, ELEGANT CHARACTER 

 

HOJICHA (200 ML) 

SMOOTH AND SAVOURY, WITH GENTLE ROASTED DEPTH SUITED TO RICHER, UMAMI-LED PLATES 

 

AED 55 


