
STARTERS [COLD]

CORN & POM SALADS [VG] 
Charred Corn, Pomegranate, Baby Gem
Lettuce, Avocado, Citrus Dressing
Sesame Seeds

SEAWEED & AVOCADO [VG]
Seaweed, Shiro Ponzu, Avocado, Cucumber

VEGETABLE TACOS 3PCS [VG] 
Avocado, Grilled Asparagus, Pico De 
Gallo, Chipotle Mayo 

SALMON TACO 3PCS [D]
Spicy Mayo, Cream Cheese, Mango, Chili 

TUNA TACO 3PCS [D] 
Spicy Mayo, Avocado Puree, Cucumber
Jalapeno

SALMON CARPACCIO 
Orange, Celery Root, Sesame Seeds,
Truffle Ponzu
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ABURI NIGIRI & MAKI

ABURI SALMON NIGIRI 5PCS 
Grapes, Shiso Chimichurri

ABURI HAMACHI NIGIRI 5PCS 
Shitake Butter, Crispy Shitake
 
WHITE KIMCHI MAKI 8PCS 
Crab Meat, Tobiko, Tamago, Kanpyo
Spicy Aioli, Sesame 

VOLCANO MAKI 6PCS [D] 
Shrimp Tempura, Red Cabbage, Tobiko 
Crab Meat, Spicy Goma Sauce

TUNA DELIGHT MAKI 8PCS [D] 
Spicy Tuna, Teriyaki Glazed Aburi Tuna
Shitake Butter, Aji Amarillo Sauce

SALMON OBSESSION MAKI 8PCS [D] 
Cream Cheese, Spicy Mayo
Coconut Lime Cream, Pineapple Salsa
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SOTBAP 
(KOREAN CLAY POT)

BLACK COD SOTBAP [D]                                        
Kimchi, Bok Choy, Asparagus, Egg

CHICKEN SOTBAP [D]
Spicy Teriyaki Chicken, Spinach
Baby Corn, Egg

MUSHROOM SOTBAP [D, V] 
Forest Mushrooms, Sweet Potatoes
Sweet Teriyaki

144

118

92

NOODLE

YAKISOBA                                                                       
Shrimp, Calamari, Cabbage, Bok Choy,
Bean Sprouts, Kimchi, Togarashi

KUSHIYAKI MISO RAMEN                                          
Chicken Kushiyaki, Bok Choy, Chili Garlic 
Sauce, Nori, Spring Onion, Onsen Tamago
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STARTERS [HOT]

EDAMAME 
Salt [GF, VG] OR Chili Butter [V, D]

MISO SOUP (VEG OR SEAFOOD) [D] 
Tofu, Bok Choy, Mushrooms, Nori, Spring 
Onion, Togarashi

CRISPY CALAMARI [D] 
Yuzu Marinara Sauce & Jalapeno Tartare

ROCK SHRIMP TEMPURA [D] 
Garlic Chili Aioli, Grated Manchego Cheese

WAGYU GYOZA
Wagyu Short Ribs, Kabayaki Sauce
Chili Garlic Sauce, Ponzu

SWEET POTATO [D] 
Truffle Labneh, Kabayaki Sauce, Chives

ASPARAGUS KUSHIYAKI 2PCS [VG] 
Daikon Radish Salad, Shishito Piri-Piri Sauce

CHICKEN KUSHIYAKI 2PCS 
Daikon Radish Salad, Shishito Piri-Piri Sauce
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ROBATA

TERIYAKI CHICKEN [D]
Creamy Mushrooms, Crispy Broccoli
Lotus Chips, Pickled Chilies

MISO BLACK COD 
Black Cod, Asparagus, Edamame
Barley Miso, Ponzu
 
FILLET MIGNON
Grain-fed Australian Black Angus
Piri-piri, Black Miso, Roasted Vegetables

JAPANESE CURRY TOFU [V, D] 
Coconut Curry, Tofu, Spinach, Baby Corn
Black Sesame Paste
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Ba:TE MOCKTAILS

JAPANESE ICED TEA                                                                                       
Yuzu, Homemade Black Tea, Vanilla

Ba:TE BAY BREEZE                                                                                           
Peach, Cranberry, Orange, Cherry

GRAPEFRUIT FIZZ                                                                                            
Grapefruit, Lemon, Pink Salt, Soda

KOREAN WATERMELON COOLER                                                             
Watermelon, Milk, Kane Syrup, Citrus, Soda

VIRGIN MOJITO 
Flavor Options: Classic, Passionfruit, Raspberry

VIRGIN PIÑA COLADA 
Pineapple, Coconut, Cream, Lemon

www.bate.ae

Follow us on instagram: @bateabudhabi, @jumaksocialclub.auh

Al Salam Street, Al Kheeran, Eastern Mangrove, 
Abu Dhabi, United Arab Emirates 

+971 2 632 5272
*All prices are inclusive of 5% VAT, If you have any allergies or dietary

enquiries, please speak to our staff prior to ordering.
V: Vegetarian, VG: Vegan, GF: Gluten Free, D: Dairy, N: Nuts 

SOFT DRINK & JUICES

COCA-COLA | COCA- COLA ZERO                                                              
SPRITE | SPRITE LIGHT | FANTA ORANGE 
GINGER ALE | SODA WATER

HEINEKEN BEER 0.0%

APPLE | ORANGE | CRANBERRY | PINEAPPLE     
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TEA & COFFEE

JAPANESE SENCHA | JASMIN TEA                                                   
ENGLISH BREAKFAST | EARL GREY

DECAFFEINATED HERBAL TEA
 
ESPRESSO | MACCHIATO 
 
DOUBLE ESPRESSO | DOUBLE MACCHIATO 
 
AMERICANO | ICED AMERICANO 
 
CAPPUCINNO | CAFFÉ LATTE | FLAT WHITE        
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WATER

STILL 33cl | 75cl
                                                                                           
SPARKLING | 75cl
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DESSERT

YUZU CHEESECAKE [D, N]  
Raspberry Puree, Mixed Berries, Corn Powder, Mango

CHOCOLATE FONDANT [GF, D, N]                                                                                                                      
Glutinous Rice Flour, Valrhona Chocolate, Sesame Ice cream

MATCHA BINGSU [GF, D]                                                                                                                                                
Green tea infused Snowflakes, Apple, Grapes, Lime, Kiwi

A SCOOP OF ICE CREAM [D]                                                                                                                                 
Vanila | Chocolate | Caramel | Raspberry

MAIN [Choice of 1 Main]

버섯불고기

Bulgogi with Mushrooms 

소고기제육볶음

Spicy Bulgogi with Vegetables

오징어볶음

Sauteed Spicy Squid with Vegetables

치킨데리야끼

Spicy Teriyaki Chicken

코코넛두부커리 

Coconut Curry Tofu
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A traditional Korean meal comprising of
rice, soup, and side dishes.

Each Main comes with
Chef’s Choice of 9 SIDE DISHES

BAEK BAN


