
T O   S H A R E

E DA M A M E 
Steamed soy beans with sea salt

C H I C K E N  W I N G S 
Roasted chicken wings glazed with teriyaki,  
served with spring onion, sesame seeds and lime

WASA B I  P R AW N S 
Wasabi prawns served with mango salsa  
and honey wasabi mayonnaise

C R I S PY  T U N A  R I C E 
Crispy rice topped with tuna tartar, winter truffle  
slices, served with ponzu and wasabi mayonnaise

F R I E D  C A L A M A R I 
Crispy baby squid served with lime and spicy mayo 

MINI BURGERS 
Served with lettuce, tomatoes and cucumber

M I N I  C H I C K E N  B U R G E R S  
Crispy chicken fillet, brioche bun, tomato relish,  
baby spinachs and gruyere cheese

B U R R ATA 
Burrata with cherry tomatoes, olive oil, pesto sauce  
and rocket salad

C H I C K E N  Q U E SA D I L L A 
Fresh tomato salsa, guacamole and sour cream

B E E F  Q U E SA D I L L A 
Braised short rib, shredded cheddar cheese,  
guacamole, sour cream and tomato salsa

LO B ST E R  R O L L 
Lobster, japanese mayonnaise, lime herbs,  
served with skinny fries

SALMON TARTAR 
Diced salmon drizzled with wasabi miso sauce,  
topped with ikura and served with a side  
of crispy seaweed

CHICKEN YAKITORI
Three chicken skewers grilled and glazed  
with sweet soy and lime

SALMON NEW STYLE SASHIMI 
Thinly sliced salmon marinated in lemon juice, 
olive oil, ponzu sauce and herbs

COV E B E AC H  SA L A D  
Mizuna salad, cucumber, avocado, green apples,  
asparagus, miso and apple dressing

P R AW N  SA L A D
Warm prawn, mixed leaves, avocado, papaya, 
cucumber, cashew nuts and asian dressing

B E E T R O OT  SA L A D
Roasted beetroot, mixed leaves, yoghurt,  
walnuts, goat cheese and tomato

C H I C K E N  C A E S A R  S A L A D 
Mixed greens with grilled chicken breast, bacon,  
parmesan shavings, brioche croutons  
and caesar dressing 

L O B S T E R  S A L A D 
Lobster, seasonal mixed leaves, mango, avocado  
and grapefruit with honey yuzu dressing 

Q U I N O A  S A L A D
Green asparagus, three kind of quinoa, poached egg, 
feta cheese, pomegranate, cashew nuts and lemon 
vinaigrette
Extra Chicken 35AED  |  Extra Prawns 50AED  |  Extra Miso Salmon 65AED

A l l  P r i c e s  i n c l u s i v e  o f  5 %  V A T , 1 0 %   S e r v i c e  C h a r g e , 
a n d  7 %  M u n i c i p a l i t y  F e e
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P I Z Z A S

S A N D W I C H E S

V E G A N

M A R G A R I TA  P I ZZ A
Cherry tomatoes, fresh basil and mozzarella cheese

M U S H R O O M  &  T R U F F L E  P I ZZ A
Mushroom, ricotta, mozzarella and black truffle

M A R I N AT E D  C H I C K E N  P I ZZ A
Mixed peppers, pineapple and mozzarella

WAGY U  B R E SAO L A  P I ZZ A
Thin slices of wagyu bresaola, rocket salad,  
semi-dried tomato and parmesan cheese

B U R R ATA  P I ZZ A
Burrata, tomato sauce, semidried cherry tomato  
and basil

L I T T L E  J O E  B U R G E R
Shredded short rib, beef black angus, bacon, 
cheddar cheese, onion and barbecue sauce,  
accompanied with skinny fries

C B  B U R G E R
Black angus beef, olivewood smoked bacon,  
tomato, lettuce, cheddar cheese, caramelized 
onion on brioche bun with skinny fries

T R U F F L E  B U R G E R 
Black angus beef, black truffle shaving, tomato,  
lettuce, caramelized onion, gruyere cheese,  
truffle mayo on brioche bun with skinny fries 

C LU B  SA N DW I C H
House smoked chicken, avocado, tomato, 
cheddar cheese, veal bacon and egg mayonnaise

M OZ A R E L L A  SA N DW I C H
Buffalo mozzarella, sundried tomato, pesto  
and rocket salad on ciabatta bread

R OAST E D  V E G E TA B L E  P I ZZ A 

B E YO N D  B U R G E R 

B A K E D  M A K I  R O L L

V E G E TA R I A N  Q U E SA D I L L A

TAG L I AT E L L E  TO M ATO  PASTA 

F R E N C H  F R I E S                   

SW E E T  P OTATO  F R I E S

SAU T É E D  M U S H R O O M S

S M O K E D  M AS H E D  P OTATO

T R A D I T I O N A L  T I R A M I S Ù 

VA N I L L A  C R E A M  B R U L É E 

G R E E N  T E A  O P E R A  C A K E ,  
C H O CO L AT E  S O I L  
A N D  M O CC A  I C E  C R E A M 

VA L R H O N A  C H O CO L AT E  F O N DA N T  
W I T H  VA N I L L A  I C E  C R E A M 

P I STAC H I O  F R A N G I PA N E  W I T H 
R A S P B E R RY  A N D  CO L D  C R E A M 

AÇ A I  W I T H  B A N A N A ,  B E R R I E S  
A N D  H O N E Y 

F R U I T  P L AT T E R

A l l  P r i c e s  i n c l u s i v e  o f  5 %  V A T , 1 0 %   S e r v i c e  C h a r g e , 
a n d  7 %  M u n i c i p a l i t y  F e e

S I D E S

D E S S E R T S

70

60

48

38

85

80

30

120

90

85

90

85

70

45

35

140

36

70

65

46

48

52

60

45

44

100



S A S H I M I  &  N I G I R I

C O V E  B E A C H  R O L L S

C O V E  B E A C H  R O L L S

S A L M O N 
T U N A 
Y E L L O W TA I L 
S E A B A S S 
O T O R O  ( T U N A  B E L LY ) 
P R AW N 
F R E S H  WAT E R  E E L 
WA G Y U  N I G I R I 
WA G Y U  G U N K A N
Chopped wagyu beef, quail egg, tempura flakes,  
orange tobiko and truffle sauce

C A L I F O R N I A  M A K I 
Blue jumbo crab, avocado, tempura flakes, 
orange tobiko and mayonnaise 

S P I CY  T U N A  M A K I
Spicy tuna mixed, takawan, cucumber, chives,  
spicy mayonnaise and crispy tempura flakes 

SA L M O N  &  AVO C A D O  M A K I
Salmon, avocado and yuzukosho mayonnaise 

P R AW N  T E M P U R A  M A K I
Prawn tempura, avocado, orange tobiko, spicy  
mayonnaise and tempura flakes

S O F TS H E L L  C R A B  T E M P U R A  M A K I
Softshell crab tempura, avocado, cucumber, chives,  
orange tobiko and wasabi mayonnaise 

SA L M O N  D R AG O N  R O L L
Salmon, cucumber, avocado, asparagus, spicy  
mayonnaise, orange tobiko and yuzukosho mayonnaise 

C B  S I G N AT U R E  M A K I
Prawn tempura, avocado, baked jumbo crab,  
tempura flakes, mayonnaise and sweet soya sauce

SA L M O N  C R A B  T E M P U R A  M A K I
Spicy salmon, jumbo crab, avocado, cucumber, 
spicy mayonnaise, sweet soya sauce and orange tobiko 

A B O R I  SA L M O N  M A K I
Salmon, tempura prawn, eel, cream cheese, 
avocado, asparagus and smoked miso sauce 

OTO R O  ( T U N A  B E L LY ) 
Fatty tuna, spicy mayonnaise, seasame seeds,  
chives, cucumber and chef special soya 

Y E L LOW TA I L  D R AG O N  M A K I
Yellowtail, jumbo crab, avocado, cucumber, chives, 
oroshi radish and truffle dressing 

E E L  &  SA L M O N  T E M P U R A  M A K I
Eel, salmon, cucumber, cream cheese, avocado, 
tempura flakes, spicy mayonnaise and sweet soya sauce 

T U N A  &  M A N G O  M A K I
Abori tuna, sweet mango, chives and spicy mayo 

C R I S PY  C H I C K E N  M A K I
Grilled chicken, chinese cabbage, avocado, bread  
crumbs, spicy mayonnaise and sweet soya sauce 

V E G A N  M A K I
Avocado, green asparagus, red pepper, cucumber, 
japanese marinated seaweed and sesame dressing 

B A K E D  V E G E TA B L E  M A K I
Avocado, cucumber, asparagus, mushrooms,  
zucchini, chinese cabbage and asian dressing

S E L E C T I O N  O F  7  VA R I AT I O N S  O F  N I G I R I 

S E L E C T I O N  O F  3  VA R I AT I O N S  O F  SAS H I M I 

S E L E C T I O N  O F  5  VA R I AT I O N S  O F  SAS H I M I 

C O V E  B E A C H  M I N I  S U S H I  P L AT T E R  
Chef selection of 3 variations of sashimi and 2 kind of maki 

C O V E  B E A C H  S U S H I  P L AT T E R   
Chef selection of 4 variations of sashimi, chef selection 
of 4 variations of nigiri, chef selection of 2 kind of maki

A l l  P r i c e s  i n c l u s i v e  o f  5 %  V A T , 1 0 %   S e r v i c e  C h a r g e , 
a n d  7 %  M u n i c i p a l i t y  F e e
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