
 



s seafood | g gluten | e eggs | n nuts 

d dairy | v veg | sh shellfish | a alcohol 

All the prices are in UAE AED and inclusive of 5% VAT, 

7% Municipality Tax & 10% Service Charge. 

Local, sustainable and delicious 
plant-based meat alternatives. 

RAW 

DUMPLING 

SIDE DISHES 
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m e n u 

 

   

‘Switch -   ‘ skewers v, g, vg 52 
Asian Switch skewers, glazed with gochujang sauce, 

served with Asian chimichurri sauce 

Crispy calamari g, s, d, e 70 
Squid, cajun spice, chili dip, lime 

Chicken karaage g, e 68 
Chili and sweet glaze 

Mixed tempura v, g 48 
AED 20 for prawns s, e, g 
Prawn, yasai, tendashi + AED 20 for prawns 

IKIGAI burger d, e, g 80 
Wagyu beef, caramelised onion, cheese, tempura fries 

Spicy tori karaage burger g, d, sh 75 
Crispy chicken thigh coated in spicy seasoning, 

umeboshi jam, fries 

‘Switch -   ‘ Asian burger v, vg, v 78 
Switch burger patty, Asian BBQ sauce, 

chili jam, vegan cheese, served with fries 

Steamed edamame vg, v 32 
Nori, salt or spicy sauce 

 

Crunchy crab salad sh, d, g 75 
Crab stick, tempura flakes, avocado, 

cucumber, spicy mayonnaise dressing. 

Beef salad n, g 78 
Wagyu beef, onion, cucumber, roasted peanuts, 

cherry tomato, sesame dressing 

IKIGAI chili prawn g, sh, d, e 80 
Prawns, spicy mayonnaise, iceberg lettuce, 

lime greens 

Green papaya salad n, g, v, vg 50 
chili, papaya, cherry tomato, cashew nut, 

tamarind dressing 

Kale salad n, g, v, vg 50 
Avacado, quinoa, wafu dressing 

Spicy tuna s, e, g 
Tuna, pickle jalapeño, yuzu koshu, crispy leeks 

Prawn tempura g, sh, e 
Tempura prawn, cucumber, chili mayo, 

teriyaki sauce, bonito flakes 

Salmon g, s, e 
Salmon rolls, avocado, lemon mayo, 

citrus orange caviar 

California sh, e, g 
Crab stick, avocado, cucumber, tobiko 

Yasai rolls v, g, vg 
Kale, avocado, quinoa, asparagus, wafu dressing 

 

 

Salmon carpaccio s, g 
Basil oil, kimchee no moto, white ponzu 

Beef carpaccio g, e 
Kum quat, shimeji mushroom, chives crispy garlic 

Hamachi plate s, g 
Citrus, cucumber, radish, jalapeño 

Tuna tartare s, g 
Bianco hadid caviar, zuke 

 
 

‘Switch -   ‘ dim sum v, g, vg 
Switch plant-based ragout, bamboo shoot, 

asparagus, truffle oil 

Prawn har gao s, g 
Shrimp, bamboo shoot, asparagus, truffle oil 

Chicken gyoza g 
Hoisin, ginger, yuzu ponzu, chilli oil 

Vegetable dumpling v, g, vg 
Mushroom, ginger, carrot, Chinese cabbage 
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Grilled black cod g, s 
Miso barley, grilled mushrooms 

Steamed sea bass g, s 
Ginger soy, crispy leek, asian herbs 

 

 

 

 

 

 

 

 

 

 

 

 
Bell pepper, celery, ginger, water chestnut, 

dried chili, signature sauce 

 
 

Gohan v, vg 
Steamed japanese rice 

Moyashi v, g 
Bean sprouts with teriyaki sauce 

Kinoko mori v, g, vg 
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Yaki soba noodles g, e, v 60 
+ AED 20 for wagyu beef or chicken 
Egg noodle, shitake mushroom, onion, 

beans sprout, bok choy 

Ramen noodles soup g, e 68 
Chicken, bok choy, soba noodle, soft egg 

IKIGAI fried rice s, g, e 82 
Seafood, chicken skewer, fried egg, crackers 

 
 

NOODLES & RICE 

MAINS MAKI ROLLS SMALL BITES 

SALADS 

SUSHI OR SASHIMI Chefs Selection 

Nigiri 

2 Variety / 4pcs 
3 Variety / 6pcs 

56 
80 

Sashimi 

2 Variety / 4pcs 
3 Variety / 6pcs 

58 
82 

IKIGAI SHARING 

IKIGAI chef selection sashimi (12pcs) 

IKIGAI chef selection nigiri (12pcs) 

IKIGAI grilled platter (7pcs) 
Lamb rack, Angus tenderloin, Salmon, King Prawn 

Wagyu beef clay pot g, e 
Kagayaki rice, onsen egg 

215 

210 

260 

148 

Teriyaki salmon s, g 
Hajikami, lime, bok choy 

 115 

Autralian Lamb rack robatayaki g 140 
Spinach, shimeji mushrooms, ikigai soy sauce   

Australian wagyu rib eye robatayaki 
Maitake mushrooms, ancho soy glazed 

g 290 

Prime angus tenderloin robatayaki g, 
Maitake mushrooms, Truffle mayo 

d,e 225 

Kung pao chicken n, g 
 

110 
 

Assorted mushrooms with sea 

Asparagus v, g, vg 

salt  
43 

Lime soy   

Nori dust fries d, e, g 
Curry ketchup 
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