s CEVICHES
Street Truck Ceviche (G) (S) 90

Shrimps, octopus, gji limo, fried calamari, sweet potato, crispy corn

Tuna Ceviche Nikkei (G) (S) 85

Red radish, spring onions, avocado, nikkei sauce, yuzu

Seabass Aguachile (S) 75

Cucumber, onion, lime, coriander, avocado

Fresh Vegan Guacamole @ 70

Avocado, tomato, lime, tortilla chips

s APPETIZERS
Gratinated Parmesan Scallop (D) (S) 95

Peruvian sauce, crispy garlic, spring onion

Caesar Salad with Shrimps (D) (G) (S) 90

Panko shrimp, baby gem, Parmesan cheese, croutons

Chicken Bao (D) (G) (N) 65

Gochujang, pickled cucumber, red onion, coriander

Wasabi Shrimps Tempura (G) (S) 90

Flying fish roe, coriander, mixed salad, black sesame

Burrata Cheese & Heirloom Tomato (D) (V) 85

Grilled peach, crispy garlic, basil leaf, balsamic reduction

Shrimp Miso Soup (D) (G) (S) 85

Shrimps, tofu, seaweed, kombu, shimeji

=s SASHIMI 4 pieces

Shake / Salmon 55

Akami / Tuna 70

Hamachi / Yellowtail Tuna 90

Unagi Kabayaki / Fresh Water Eel 100
Tako / Octopus (S) 50

Ebi / Cooked Shrimps (S) 50

Hotate / Scallops (S) 60

Sashimi Platter (S) 10 pieces 170

= NIGIRI 2 PIECES

Shake / Salmon 36

Akami / Tuna 45

Hamachi / Yellowtail Tuna 60

Unagi Kabayaki / Fresh Water Eel 50

SEAFOOD RESTAURANT

Tako / Octopus (S) 45

Ebi / Cooked Shrimps (S) 40
Hotate / Scallops (S) 70

Nigiri Platter 10 pieces (G) (S) 170

MOANA SUSHI SELECTION
Tempura (G) (S) 60

Prawn, tobiko, cucumber, mayonnaise

Spicy Tuna Crispy Rice (G) (S) 80

Gochujang sauce, jalapeno, Japanese mayonnaise

California Roll (S) 60

Crab stick, avocado, cucumber, tri-colour tobiko

Philadelphia Roll 70

Smoked salmon, mango, cream cheese, avocado, beetroot

Dragon Roll 70

Avocado, cucumber, eel, mayonnaise, tobiko

Hot Tuna Nikkei (G) (S) 80

Tuna, prawn tempura, cucumber, rocoto salsa

Salmon Criollo (G) (S) 70

Avocado, aji amarillo mayonnaise

Spicy Salmon Roll 70

Spicy sauce, Japanese mayonnaise

Spicy Tuna Roll 75

Yellowfin tuna, spicy sauce, Japanese mayonnaise

Vegan Sushi @70

Avocado, beetroot, cucumber, asparagus

Sashimi Nigiri & Maki Platter 16 pieces (G) (S) 270

MOANA SIGNATURES
Ceviche Platter (D) (G) (S) 260

Tuna ceviche nikkei style, classic Peruvian ceviche, lobster ceviche
& caviar, shrimp spicy aguachile, salmon tiradito

Char-Grilled Seafood Market (D) (G) (S) 880

Whole Canadian lobster, giant prawns, barramundi,

Hokkaido scallops, mussels chalaca, baked king crab legs, clam stew
Serve with fried yucca, mixed salad, creamed spinach,

rocoto salsa, tartar sauce, garlic butter

Whole Grilled Sea Bass (D) 390

Creamed spinach, roasted potato, mixed salad, aji amarillo sauce

Whole Salt Crusted Sea Bass (D) 400

Creamed spinach, roasted potato, mixed salad, aji amarillo sauce

A: Alcohol D:Dairy G:Gluten N:Nuts S: Shellfish V: Vegetarian &: Vegan
All dishes on the menu are prepared in strict compliance with Halal requirements
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MAIN COURSES
Pan-Seared Sea Bass (D) (S) 180

Potato, spring onion, broccolini

Grilled Tiger Prawns US (D) (S) 260

Soba noodles, ponzu yuzu, edamame, kombu butter

Australian Lamb Chops (D) 200

Pumpkin, broad beans, artichoke, serrano sauce

Organic Quinoa Crusted Chicken Breast (D) 180

Aji verde, charred corn, aji panca mayonnaise

Roasted Canadian Lobster (D) (S) 420

Squid ink rice, roasted carrots, seafood foam

Charred Spanish Octopus (N) (S) 170

Purple potato, kalamata sauce, corn

Celeriac Vegan Scallops (D) (G) 120

Broccolini, carrot and coconut gravy, purple cauliflower

Side Dishes 27
Roasted Potato @
Mashed Potato (D) (V)
Creamed Spinach (D) (V)
Grilled Asparagus @
French Fries (G) ®

Corn Salad @

DESSERTS
Tres Leches (D) (G) (N) 48

Milk sponge, three milk sauce, coconut

Chocolate Tacos (D) (G) (N) 62
Organic Peruvian lllanka chocolate, brownie,
raspberry marmalade

Churros (G) (N) 52

Chocolate sauce, dulce de leche

Moana Magnum (G) (N) 52

Mango salsa, passion crémeux, coconut cream

Fresh Fruit Platter @ 42

Seasonal fruits

All prices are in UAE Dirhams inclusive of 10% service charge, 7% municipality fee and 5% value added tax, Subject to change and market availability
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