
10 Course Experiential Menu

Wagyu 9+ Potato Purée, Yuzu-Kizami (G,D)     (+200 extra charge) 
King Prawn Broccolini, Carrot, Leek (SF,G,D) 

Chilean Sea Bass Gem Lettuce, Yuzu-Honey-Miso (G,D) 

 Baby Chicken Foie Gras, Sudachi Lime-Pepper (G) 
Miso Marinated Tofu Furikake Rice, Egg (V,G) 

Mochi Teppan Grilled, Hazelnut, Kumquat, Dulce de Leche (N,G,D)

Amai Owari (G,D)

Select One Item From Each Section 

Edamame
Chili-Garlic (V,G)   l   Tru�e (G)   l  Hakata Sea Salt (V) 

Miso Soup Wakame, Spring Onion (V,G)   l   Chilled Lobster Gazpacho (SF,G)

Ume Salad Grilled Plum, Pu�ed Crispy Rice, Miso (V,A)

Crispy Duck Salad Gem Lettuce, Macadamia, Basil, Goma (N,G)

Pink Hamachi Carpaccio Yellowtail, Beetroot, Yuzu Kosho, Togarashi Ponzu (G,R)

King Mushroom Carpaccio Miso, Crispy Shitake Mushroom, Shiso-Tru�e (V)

Wagyu Beef Tartare Grilled Crispy Rice, Quail Egg, Tru�e Salt (G,R) 
Hokkaido Scallop Yuzu, Caviar, Tru�e-Celeriac, Ponzu (SF,G,D)

Beetroot Grilled Crispy Rice, Yuzu-Miso, Jalapeno (V,G,A)

Avocado Kushiyaki Hibachi Grilled, Shishito Pepper, Aji Panca (V,G) 

Palate Cleanser (V) 

@musoudubai

Due to the nature of our teppanyaki experience, we are limited in
our ability to accommodate changes, which are at our discretion.

The risk of cross-contamination cannot be avoided.

(V) Vegetarian

(N) Nuts

(SF) Shellfish

(G) Gluten

(D) Dairy

(R) Raw
       ���
(A) Contains Alcohol
       �������� ��� ������

Price per person 599

Price is in AED and Inclusive of 10% Service Charge, 5% VAT and 7% Municipality Fee

Consumption of raw or partially cooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness.
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