
PLATTER I
 
Edamame VG GF
BBQ soy beans, sea salt

Duck Confit Roll
Mango, spring onion, 
pomegranate 

Spicy Chicken Karaage
Seasoned buttermilk  
marinade, Nikkei rub,  
gochujang, lime, 
coriander, jalapeño

PLATTER II

Edamame VG GF
BBQ soy beans, sea salt

Spicy Tuna Roll
Tuna, spicy miso mayo, 
spring onion 

Spicy Chicken Karaage
Seasoned buttermilk  
marinade, Nikkei rub,  
gochujang, lime, 
coriander, jalapeño

PLATTER III

Edamame VG GF
BBQ soy beans, sea salt

Lychee Ceviche VG GF 
Leche de tigre, chive oil, 
sweet potato, peruvian corn, 
coriander

El Jardín Roll VG
Sake soy bok choy, shisho, 
cauliflower, pea puree 

DRINKS

Sakura
Gin, Aperol, strawberry purée, 
lemon

Green Goddess
Gin, Cointreau, lemon, elderflower, 
basil
 
Frozen Fantasy
Gin, Campari, passion fruit, yuzu, 
shisho

Ms. Tsurai
Gin, mezcal, togarashi, ginger 
beer, lime 

Blush
Gin, Chotto vermouth, strawberry, 
orgeat, sparkling wine

Free flow white, red and 
sparkling +120 QAR (two hours)

DIAMONDS OF CHOTTO  
Monday / 8pm – till late QAR 98 (per person)

Choose one platter and any three drinks from the selection below: 
(each platter serves two)

Guests with allergies and intolerances should make a member of the team aware before placing an order for food 
and beverages. Guests with severe allergies or intolerances should be aware that altough all due care is taken, 
there is a risk of allergen ingredients still being present. Please note, any bespoke orders requested cannot be 
guaranteed as entirely allergen free and will be consumed at the guest’s own risk. 



DIAMONDS OF
CHOTTO

UNWIND THE NIKKEI WAY! 
Monday, 8pm - till late

Join us in our Amazon themed terrace and indulge 
in your choice of Nikkei bites served with free flow 
cocktails or wines


