




S T A R T E R S
edamame  40 
Maldon salt, black pepper, olive oil

szechuan chili pepper tofu  65 
Garlic, ginger, chili, Szechuan pepper

poh pia tod  60 
Vegetable spring roll, plum sauce

truffle lotus stem  65 
Crispy lotus stem, black truffle, Szechuan pepper, chili sauce

hoisin duck spring roll 65 
Spring onion, hoi sin sauce

satay ayam 65 
Grilled chicken skewer, peanut sauce

butter milk prawn 80 
Fried prawn, chili, curry leaves, butter sauce

singapore chili crab  80 
Chili crab meat, mantou bun

xinjiang cumin lamb 85 
Lamb cube, bell pepper, dried chili, garlic, sesame seeds, scallion

smoked beef rib  90 
Asian spice braised Angus beef ribs

nonya wasabi guacamole 85 
Ingredients - Edamame, wasabi, cucumber, tomatoes, spring onion, cilantro, lime, red chilies. 

Accompaniments - Rice crackers / shrimp crackers

S I G N A T U R E  B A O
peking vegetable bao  60
beef rendang bao 70
peking duck bao 70

S A L A D
asian chopped salad  65 
Julienne romaine, red cabbage, red onion, pomegranate,  

tomato, cucumber, quinoa, avocado, wasabi dressing

kerabu mangga salad  70 
Green mango, cherry tomato, long bean, shallot, chili, lime juice

umai fish salad  85 
Borneo ceviche, mixed green, raw hamachi, shallot, garlic,  

coriander, chili, lime juice

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



S T A R T E R S
edamame  40 
Maldon salt, black pepper, olive oil

szechuan chili pepper tofu  65 
Garlic, ginger, chili, Szechuan pepper

poh pia tod  60 
Vegetable spring roll, plum sauce

truffle lotus stem  65 
Crispy lotus stem, black truffle, Szechuan pepper, chili sauce

hoisin duck spring roll 65 
Spring onion, hoi sin sauce

satay ayam 65 
Grilled chicken skewer, peanut sauce

butter milk prawn 80 
Fried prawn, chili, curry leaves, butter sauce

singapore chili crab  80 
Chili crab meat, mantou bun

xinjiang cumin lamb 85 
Lamb cube, bell pepper, dried chili, garlic, sesame seeds, scallion

smoked beef rib  90 
Asian spice braised Angus beef ribs

nonya wasabi guacamole 85 
Ingredients - Edamame, wasabi, cucumber, tomatoes, spring onion, cilantro, lime, red chilies. 

Accompaniments - Rice crackers / shrimp crackers

S I G N A T U R E  B A O
peking vegetable bao  60
beef rendang bao 70
peking duck bao 70

S A L A D
asian chopped salad  65 
Julienne romaine, red cabbage, red onion, pomegranate,  

tomato, cucumber, quinoa, avocado, wasabi dressing

kerabu mangga salad  70 
Green mango, cherry tomato, long bean, shallot, chili, lime juice

umai fish salad  85 
Borneo ceviche, mixed green, raw hamachi, shallot, garlic,  

coriander, chili, lime juice

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

S O U P
wanton soup 55 
Chicken dumpling, chicken broth, bok choy, scallion

conpoy hot and sour soup  55 
Chicken, dried scallop, vegetables

tom yum goong 60 
King prawn, straw mushroom, shimeji mushroom,  

cherry tomato, coriander

vegetable hot and sour soup  55 
Vegetables

tom yum soup 60 
Straw mushroom, shimeji mushroom, tofu, cherry tomato, coriander

D I M  S U M  ( 3  p c s )
truffle mushroom dumpling   45 
Mixed mushroom, black truffle 

vegetarian dumpling  45 
Spinach, carrot, shiitake mushroom, tofu

szechuan vegetable wanton  45 
Vegetarian dumpling, red oil vinegar

szechuan chicken wanton  45 
Chicken dumpling, garlic, red oil, vinegar

prawn and chicken siew mai 45 
Chinese mushroom, tiger prawn and chicken

crab and prawn crystal dumpling 50 
Crabmeat, tiger prawn, fish roe, coriander leaf

lobster har gao  55 
Kaffir lime, chili, shallot

S I G N A T U R E  D I M S U M  
B A S K E T  ( 6  p c s )
vegetarian dim sum basket  80 
Truffle mushroom dumpling, vegetarian dumpling,  

Szechuan vegetable wanton

signature dim sum basket  85  
Lobster har Gao, Prawn and chicken siew mai,  

crab and prawn crystal dumpling

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

R O B A T A
tiger prawn 110
hokkaido scallops 120
lamb chops 155
wagyu tenderloin mb5 (100gm) 175
wagyu striploin mb5 (220gm) 225
grilled lobster (800gm) 385
robata platter  395 
Tiger prawn, Hokkaido scallop, Wagyu beef, Lamb chop, broccolini, Asparagus

C A R P A C C I O
maguro scallion ponzu  95
hamachi wasabi salsa  90
hokkaido scallop & caviar  85
salmon ginger shoyu  85

S A S H I M I  ( 3  c u t )
ama ebi (6 pcs) 50
norwegian salmon 50
yellow fin tuna 60
hamachi yellow tail 60
hokkaido scallop 60
sashimi platter (15 cut) 265 
Salmon, yellow fin tuna, Hamachi, Hokkaido scallop,  

Ama ebi, Ikura

N I G I R I  ( 2  p c s )
ama ebi 50
norwegian salmon 50
yellow fin tuna 60
hamachi yellow tail 60
hokkaido scallop 60
nigiri platter (10 pcs) 265 
Salmon nigiri, tuna nigiri, Hamachi nigiri, scallop nigiri, Ama ebi nigiri, ikura

M A K I  ( 8  p c s )
crunchy prawns  90 
Panko prawn, torched salmon, tempura crisps, teriyaki sauce, caviar

wagyu tataki 105 
Torched tenderloin, crabstick, Tamago, avocado, Black truffle

aburi lobster 105 
Canadian lobster, salmon caviar

tuna royale 105 
Yellow fin akami, unagi, ikura

golden temari  75 
Inari, fresh mango, mango sauce

hass avocado   75 
Avocado, Oshinko, potato crisps

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



S O U P
wanton soup 55 
Chicken dumpling, chicken broth, bok choy, scallion

conpoy hot and sour soup  55 
Chicken, dried scallop, vegetables

tom yum goong 60 
King prawn, straw mushroom, shimeji mushroom,  

cherry tomato, coriander

vegetable hot and sour soup  55 
Vegetables

tom yum soup 60 
Straw mushroom, shimeji mushroom, tofu, cherry tomato, coriander

D I M  S U M  ( 3  p c s )
truffle mushroom dumpling   45 
Mixed mushroom, black truffle 

vegetarian dumpling  45 
Spinach, carrot, shiitake mushroom, tofu

szechuan vegetable wanton  45 
Vegetarian dumpling, red oil vinegar

szechuan chicken wanton  45 
Chicken dumpling, garlic, red oil, vinegar

prawn and chicken siew mai 45 
Chinese mushroom, tiger prawn and chicken

crab and prawn crystal dumpling 50 
Crabmeat, tiger prawn, fish roe, coriander leaf

lobster har gao  55 
Kaffir lime, chili, shallot

S I G N A T U R E  D I M S U M  
B A S K E T  ( 6  p c s )
vegetarian dim sum basket  80 
Truffle mushroom dumpling, vegetarian dumpling,  

Szechuan vegetable wanton

signature dim sum basket  85  
Lobster har Gao, Prawn and chicken siew mai,  

crab and prawn crystal dumpling

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

R O B A T A
tiger prawn 110
hokkaido scallops 120
lamb chops 155
wagyu tenderloin mb5 (100gm) 175
wagyu striploin mb5 (220gm) 225
grilled lobster (800gm) 385
robata platter  395 
Tiger prawn, Hokkaido scallop, Wagyu beef, Lamb chop, broccolini, Asparagus

C A R P A C C I O
maguro scallion ponzu  95
hamachi wasabi salsa  90
hokkaido scallop & caviar  85
salmon ginger shoyu  85

S A S H I M I  ( 3  c u t )
ama ebi (6 pcs) 50
norwegian salmon 50
yellow fin tuna 60
hamachi yellow tail 60
hokkaido scallop 60
sashimi platter (15 cut) 265 
Salmon, yellow fin tuna, Hamachi, Hokkaido scallop,  

Ama ebi, Ikura

N I G I R I  ( 2  p c s )
ama ebi 50
norwegian salmon 50
yellow fin tuna 60
hamachi yellow tail 60
hokkaido scallop 60
nigiri platter (10 pcs) 265 
Salmon nigiri, tuna nigiri, Hamachi nigiri, scallop nigiri, Ama ebi nigiri, ikura

M A K I  ( 8  p c s )
crunchy prawns  90 
Panko prawn, torched salmon, tempura crisps, teriyaki sauce, caviar

wagyu tataki 105 
Torched tenderloin, crabstick, Tamago, avocado, Black truffle

aburi lobster 105 
Canadian lobster, salmon caviar

tuna royale 105 
Yellow fin akami, unagi, ikura

golden temari  75 
Inari, fresh mango, mango sauce

hass avocado   75 
Avocado, Oshinko, potato crisps

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

R I C E  &  N O O D L E
seafood mee goreng 110 
Malaysian fried noodle, chili sambal, scallops, prawns,  

squids, bean sprouts

singapore laksa  95 
Thick rice vermicelli, tiger prawn, quail egg, bean sprout,  

coconut curry broth, onion sambal

nasi goreng kampong   120 
Indonesian chicken fried rice, prawn crackers, chicken satay,  

Asian slaw, fried egg

pad woon sen  70  
Thai-stir fried glass noodle, chicken, vegetables

crab meat x.o fried rice 95 
Cantonese fried rice, crabmeat, fragrant conpoy, fish roe, scallion

mala fried rice  75 
Szechuan spiced, vegetables

hakka noodle  75 
Wok fried eggless noodle, vegetables

add:
chicken 25
prawns 35
lobster 100

V E G E T A B L E S  &  T O F U
mapo tofu 75 

Silken tofu, Szechuan chili bean sauce

stir fried string bean 70 

Wok tossed, dried chili, preserved radish

szechuan cabbage 70 

Wok fried, dry chili, garlic

wok fried vegetables 75 
Chinese cabbage, snow pea, asparagus, celery, lotus stem,  

mushrooms, macadamia nuts

mushroom chili black bean 85 
Shimeji, shiitake, ear mushroom, oyster mushroom

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



R O B A T A
tiger prawn 110
hokkaido scallops 120
lamb chops 155
wagyu tenderloin mb5 (100gm) 175
wagyu striploin mb5 (220gm) 225
grilled lobster (800gm) 385
robata platter  395 
Tiger prawn, Hokkaido scallop, Wagyu beef, Lamb chop, broccolini, Asparagus

C A R P A C C I O
maguro scallion ponzu  95
hamachi wasabi salsa  90
hokkaido scallop & caviar  85
salmon ginger shoyu  85

S A S H I M I  ( 3  c u t )
ama ebi (6 pcs) 50
norwegian salmon 50
yellow fin tuna 60
hamachi yellow tail 60
hokkaido scallop 60
sashimi platter (15 cut) 265 
Salmon, yellow fin tuna, Hamachi, Hokkaido scallop,  

Ama ebi, Ikura

N I G I R I  ( 2  p c s )
ama ebi 50
norwegian salmon 50
yellow fin tuna 60
hamachi yellow tail 60
hokkaido scallop 60
nigiri platter (10 pcs) 265 
Salmon nigiri, tuna nigiri, Hamachi nigiri, scallop nigiri, Ama ebi nigiri, ikura

M A K I  ( 8  p c s )
crunchy prawns  90 
Panko prawn, torched salmon, tempura crisps, teriyaki sauce, caviar

wagyu tataki 105 
Torched tenderloin, crabstick, Tamago, avocado, Black truffle

aburi lobster 105 
Canadian lobster, salmon caviar

tuna royale 105 
Yellow fin akami, unagi, ikura

golden temari  75 
Inari, fresh mango, mango sauce

hass avocado   75 
Avocado, Oshinko, potato crisps

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

R I C E  &  N O O D L E
seafood mee goreng 110 
Malaysian fried noodle, chili sambal, scallops, prawns,  

squids, bean sprouts

singapore laksa  95 
Thick rice vermicelli, tiger prawn, quail egg, bean sprout,  

coconut curry broth, onion sambal

nasi goreng kampong   120 
Indonesian chicken fried rice, prawn crackers, chicken satay,  

Asian slaw, fried egg

pad woon sen  70  
Thai-stir fried glass noodle, chicken, vegetables

crab meat x.o fried rice 95 
Cantonese fried rice, crabmeat, fragrant conpoy, fish roe, scallion

mala fried rice  75 
Szechuan spiced, vegetables

hakka noodle  75 
Wok fried eggless noodle, vegetables

add:
chicken 25
prawns 35
lobster 100

V E G E T A B L E S  &  T O F U
mapo tofu 75 

Silken tofu, Szechuan chili bean sauce

stir fried string bean 70 

Wok tossed, dried chili, preserved radish

szechuan cabbage 70 

Wok fried, dry chili, garlic

wok fried vegetables 75 
Chinese cabbage, snow pea, asparagus, celery, lotus stem,  

mushrooms, macadamia nuts

mushroom chili black bean 85 
Shimeji, shiitake, ear mushroom, oyster mushroom

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



R I C E  &  N O O D L E
seafood mee goreng 110 
Malaysian fried noodle, chili sambal, scallops, prawns,  
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singapore laksa  95 
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mala fried rice  75 
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hakka noodle  75 
Wok fried eggless noodle, vegetables

add:
chicken 25
prawns 35
lobster 100
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mapo tofu 75 

Silken tofu, Szechuan chili bean sauce

stir fried string bean 70 

Wok tossed, dried chili, preserved radish

szechuan cabbage 70 

Wok fried, dry chili, garlic

wok fried vegetables 75 
Chinese cabbage, snow pea, asparagus, celery, lotus stem,  

mushrooms, macadamia nuts

mushroom chili black bean 85 
Shimeji, shiitake, ear mushroom, oyster mushroom

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

F I S H  &  S E A F O O D
sambal chili prawns 160 
Tiger prawn, onion, chili, okra, long bean, onion sambal sauce

nonya blue swimmer crab curry 195 
Turmeric, galangal, coconut milk, kaffir lime leaf, jasmine rice

baked laksa seabass  195 
Chilean seabass, laksa spices, bean sprouts

nonya black cod  225 
Steamed cod fish fillet, Nonya tamarind curry sauce, jasmine rice

vietnamese curry lobster (800gm) 385 
Canadian live lobster, okra, eggplant, fried mantou bun

P O U LT R Y  &  M E A T
half / whole roasted peking duck 225 / 395 
Pancake, leeks, cucumber, house-made hoisin sauce

hainanese chicken rice  120 
Poached corn-fed chicken, chicken broth, pandan rice,  

soya, chili, ginger sauce

nonya chicken curry  125 
Peranakan curry, potato, roti canai

kung pao chicken 125 
Scallion, ginger, onion, dried chili, macadamia nuts

baba lamb shank  165 
Malaysian slow braised lamb shank, coconut curry gravy 

beef rendang 155 
Indonesian slow braised wagyu beef, butterfly blue pea flower rice

szechuan chili beef 220 
Wok tossed, leeks, scallion, onion, green chili

S I D E S
jasmine steam rice  25
garlic broccolini 25
fried mantou bun  25
roti canai  25
prawn crackers 25

D E S S E R T
mango pomelo boba   55 
Mango puree, popping boba, fresh pomelo & mango

mango sticky rice 55 
Fresh mango, sticky rice, coconut sauce

pandan chiffon cake  60 
Gula melaka cream, coconut sorbet 

tropical passion dome 60 
Passion fruit, pineapple, coconut, raspberry

chocolate fondant 60 
Vanilla ice cream 

mochi ice cream 65 
Chef's selection of 3 flavor 

nonya dessert platter 195 
Mochi ice-cream, mango pomelo boba, pandan chiffon roll,  

jian dui with sesame caramel sauce, tropical fruits

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

F I S H  &  S E A F O O D
sambal chili prawns 160 
Tiger prawn, onion, chili, okra, long bean, onion sambal sauce

nonya blue swimmer crab curry 195 
Turmeric, galangal, coconut milk, kaffir lime leaf, jasmine rice

baked laksa seabass  195 
Chilean seabass, laksa spices, bean sprouts

nonya black cod  225 
Steamed cod fish fillet, Nonya tamarind curry sauce, jasmine rice

vietnamese curry lobster (800gm) 385 
Canadian live lobster, okra, eggplant, fried mantou bun

P O U LT R Y  &  M E A T
half / whole roasted peking duck 225 / 395 
Pancake, leeks, cucumber, house-made hoisin sauce

hainanese chicken rice  120 
Poached corn-fed chicken, chicken broth, pandan rice,  

soya, chili, ginger sauce

nonya chicken curry  125 
Peranakan curry, potato, roti canai

kung pao chicken 125 
Scallion, ginger, onion, dried chili, macadamia nuts

baba lamb shank  165 
Malaysian slow braised lamb shank, coconut curry gravy 

beef rendang 155 
Indonesian slow braised wagyu beef, butterfly blue pea flower rice

szechuan chili beef 220 
Wok tossed, leeks, scallion, onion, green chili

S I D E S
jasmine steam rice  25
garlic broccolini 25
fried mantou bun  25
roti canai  25
prawn crackers 25

D E S S E R T
mango pomelo boba   55 
Mango puree, popping boba, fresh pomelo & mango

mango sticky rice 55 
Fresh mango, sticky rice, coconut sauce

pandan chiffon cake  60 
Gula melaka cream, coconut sorbet 

tropical passion dome 60 
Passion fruit, pineapple, coconut, raspberry

chocolate fondant 60 
Vanilla ice cream 

mochi ice cream 65 
Chef's selection of 3 flavor 

nonya dessert platter 195 
Mochi ice-cream, mango pomelo boba, pandan chiffon roll,  

jian dui with sesame caramel sauce, tropical fruits

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  C H E F ” S  M E N U  - 
N O N  V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 398 per person

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

butter milk prawn  
Fried prawn, chili, curry leaves, butter sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling
lobster har gao
crab and prawn crystal dumpling
prawn & chicken siew mai

S U S H I  P L A T T E R
hamachi sashimi, yellow fin tuna sashimi, salmon nigiri, prawn maki

M A I N  C O U R S E
baked laksa seabass 
Chilean seabass, Laksa spices, beansprout

crab meat x.o fried rice 
Cantonese fried rice, crabmeat, fragrant conpoy, fish roe, scallion

kung pao chicken  
Scallion, ginger, onion, dried chili, macadamia nuts

D E S S E R T 
mango sticky rice  
Fresh mango, sticky rice, coconut sauce

mochi ice cream  
Chef's selection



Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  C H E F ” S  M E N U  - 
N O N  V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 398 per person

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

butter milk prawn  
Fried prawn, chili, curry leaves, butter sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling
lobster har gao
crab and prawn crystal dumpling
prawn & chicken siew mai

S U S H I  P L A T T E R
hamachi sashimi, yellow fin tuna sashimi, salmon nigiri, prawn maki

M A I N  C O U R S E
baked laksa seabass 
Chilean seabass, Laksa spices, beansprout

crab meat x.o fried rice 
Cantonese fried rice, crabmeat, fragrant conpoy, fish roe, scallion

kung pao chicken  
Scallion, ginger, onion, dried chili, macadamia nuts

D E S S E R T 
mango sticky rice  
Fresh mango, sticky rice, coconut sauce

mochi ice cream  
Chef's selection



Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  C H E F ” S  M E N U  - 
N O N  V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 398 per person

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

butter milk prawn  
Fried prawn, chili, curry leaves, butter sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling
lobster har gao
crab and prawn crystal dumpling
prawn & chicken siew mai

S U S H I  P L A T T E R
hamachi sashimi, yellow fin tuna sashimi, salmon nigiri, prawn maki

M A I N  C O U R S E
baked laksa seabass 
Chilean seabass, Laksa spices, beansprout

crab meat x.o fried rice 
Cantonese fried rice, crabmeat, fragrant conpoy, fish roe, scallion

kung pao chicken  
Scallion, ginger, onion, dried chili, macadamia nuts

D E S S E R T 
mango sticky rice  
Fresh mango, sticky rice, coconut sauce

mochi ice cream  
Chef's selection

N O N Y A  T A S T I N G  M E N U  - 
N O N  V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 275 per person 

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

hoisin duck spring roll  
Spring onion, hoi sin sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling
crab and prawn crystal dumpling
prawn & chicken siew mai

M A I N  C O U R S E
sambal chili prawns 
Tiger prawn, onion, chili, okra, long bean, onion sambal sauce

chicken hakka noodle  
wok fried eggless noodle, vegetables

kung pao chicken  
scallion, ginger, onion, dried chili, macadamia nuts

D E S S E R T
mochi ice cream  
Chef's selection

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



N O N Y A  T A S T I N G  M E N U  - 
N O N  V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 275 per person 

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

hoisin duck spring roll  
Spring onion, hoi sin sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling
crab and prawn crystal dumpling
prawn & chicken siew mai

M A I N  C O U R S E
sambal chili prawns 
Tiger prawn, onion, chili, okra, long bean, onion sambal sauce

chicken hakka noodle  
wok fried eggless noodle, vegetables

kung pao chicken  
scallion, ginger, onion, dried chili, macadamia nuts

D E S S E R T
mochi ice cream  
Chef's selection

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  C H E F ’ S  M E N U  - 
V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 368 per person

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

truffle lotus stem   
Crispy lotus stem, black truffle, szechuan pepper, chili sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling 
vegetarian dumpling 
szechuan vegetable wanton 
peking vegetable bao 

M A K I  P L A T T E R
golden temari 
hass avocado 
kerabu mangga salad  
Green mango, Cherry tomato, long bean, shallot, chili, lime juice

M A I N  C O U R S E
stir fried string bean  
Wok-tossed, dried chili, preserved radish

hakka noodle  
Wok fried eggless noodle, vegetables

mushroom chili black bean  
Shimeji, shiitake, ear mushroom, oyster mushroom

D E S S E R T 
mango sticky rice  
Fresh mango, sticky rice, coconut sauce

mochi ice cream  
Chef's selection

N O N Y A  T A S T I N G  M E N U  - 
V E G E T A R I A N
This menu has been designed for a minimum of 2 guests  

AED 265 per person

S T A R T E R S
szechuan chili pepper tofu  
Garlic, ginger, chili, szechuan pepper

poh pia tod  
Vegetable spring roll, plum sauce

S I G N A T U R E  D I M  S U M  B A S K E T
truffle mushroom dumpling 
vegetarian dumpling 
szechuan vegetable wanton 
kerabu mangga salad 

Green mango, Cherry tomato, long bean, shallot, chili, lime juice

M A I N  C O U R S E
mapo tofu  
Silken tofu, szechuan chili bean sauce

mala fried rice  
Szechuan spiced, vegetables

wok fried vegetables  
Chinese cabbage, snow pea, asparagus, celery, lotus stem, mushrooms, macadamia nuts

D E S S E R T 
mochi ice cream  
Chef's selection

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees



N O N Y A  T A S T I N G  M E N U  - 
V E G E T A R I A N
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AED 265 per person
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szechuan chili pepper tofu  
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mapo tofu  
Silken tofu, szechuan chili bean sauce

mala fried rice  
Szechuan spiced, vegetables
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Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  L U N C H  M E N U 
AED 99 per person

T O  S T A R T
Soup of the day

S M A L L  P L A T E S  (Choose one)

edamame 
Maldon salt, black pepper, olive oil

truffle lotus stem 
Fried lotus stem, szechuan pepper and honey chili sauce

turnip pohpia 
Jicama turnip, carrot with sweet chili sauce

vegetable szechuan wanton  
Vegetable dumpling, chili oil and vinegar

satay ayam 
Grilled chicken skewers, peanut sauce

prawn and chicken siew mai 
Chinese mushroom, tiger prawn and chicken

lobster har gao  
Kaffir lime, chili, shallot

chicken szechuan wonton 
Chicken dumpling, chili oil and vinegar

M A I N S  (Choose one)

nonya seabass 
Steamed seabass fillet, nonya assam curry sauce

buttermilk prawns 
Tiger prawns, thai chili, curry leaves and buttermilk sauce

nonya chicken curry 
Peranakan chicken curry, potato

wagyu beef rendang 
Indonesian braised wagyu beef, galangal and coconut

mapo tofu 
Silken tofu, spicy bean paste, vegetables

nonya vegetable curry 
Malaysian mixed vegetable curry



Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  L U N C H  M E N U 
AED 99 per person

T O  S T A R T
Soup of the day

S M A L L  P L A T E S  (Choose one)

edamame 
Maldon salt, black pepper, olive oil

truffle lotus stem 
Fried lotus stem, szechuan pepper and honey chili sauce

turnip pohpia 
Jicama turnip, carrot with sweet chili sauce

vegetable szechuan wanton  
Vegetable dumpling, chili oil and vinegar

satay ayam 
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prawn and chicken siew mai 
Chinese mushroom, tiger prawn and chicken

lobster har gao  
Kaffir lime, chili, shallot

chicken szechuan wonton 
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Steamed seabass fillet, nonya assam curry sauce

buttermilk prawns 
Tiger prawns, thai chili, curry leaves and buttermilk sauce

nonya chicken curry 
Peranakan chicken curry, potato

wagyu beef rendang 
Indonesian braised wagyu beef, galangal and coconut
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Silken tofu, spicy bean paste, vegetables

nonya vegetable curry 
Malaysian mixed vegetable curry



Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees

N O N Y A  L U N C H  M E N U 
AED 99 per person

T O  S T A R T
Soup of the day

S M A L L  P L A T E S  (Choose one)

edamame 
Maldon salt, black pepper, olive oil

truffle lotus stem 
Fried lotus stem, szechuan pepper and honey chili sauce

turnip pohpia 
Jicama turnip, carrot with sweet chili sauce

vegetable szechuan wanton  
Vegetable dumpling, chili oil and vinegar

satay ayam 
Grilled chicken skewers, peanut sauce

prawn and chicken siew mai 
Chinese mushroom, tiger prawn and chicken

lobster har gao  
Kaffir lime, chili, shallot

chicken szechuan wonton 
Chicken dumpling, chili oil and vinegar

M A I N S  (Choose one)

nonya seabass 
Steamed seabass fillet, nonya assam curry sauce

buttermilk prawns 
Tiger prawns, thai chili, curry leaves and buttermilk sauce

nonya chicken curry 
Peranakan chicken curry, potato

wagyu beef rendang 
Indonesian braised wagyu beef, galangal and coconut

mapo tofu 
Silken tofu, spicy bean paste, vegetables

nonya vegetable curry 
Malaysian mixed vegetable curry

S I D E S  (Choose one)

trio mushroom hakka noodles 
Wok fried noodles, vegetables, and bean sprouts

mala fried rice 
Wok fried jasmine rice, szechuan pepper, mushrooms, carrots, beansprouts

C H E F ’ S  R E C O M M E N D A T I O N  (Choose one)

nonya seabass 
Seabass fillet, turnip pohpia, satay ayam, jasmine rice

nonya chicken curry 
Chicken curry, turnip pohpia, satay ayam, jasmine rice

wagyu beef rendang 
Wagyu beef rendang, turnip pohpia, satay ayam, blue peas flowers rice

nonya vegetable curry 
Mixed vegetable curry, turnip pohpia, vegetable wanton, jasmine rice

D E S S E R T
Chef's selection

Allergens and Notes:  Chef recommendation

All our prices are in AED, inclusive of 5% VAT and 7% municipality fees
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