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STARTERS
EDAMAME
Maldon salt. black pepper. olive oil

SZECHUAN CHILI PEPPER TOFU

Garlic. ginger, chili, Szechuan pepper

POH PIATOD

Vegetable spring roll. plum sauce

TRUFFLE LOTUS STEM

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

HOISIN DUCK SPRING ROLL

Spring onion. hoi sin sauce

SATAY AYAM

Grilled chicken skewer. peanut sauce

BUTTER MILK PRAWN

Fried prawn. chili. curry leaves, butter sauce

SINGAPORE CHILI CRAB X

Chili crab meat, mantou bun

XINJIANG CUMINLAMB

Lamb cube. bell pepper. dried chili. garlic, sesame seeds, scallion

SMOKED BEEF RIB X

Asian spice braised Anqus beef ribs

nonYA WASABI GURCAMOLE
Ingredients - Edamame. wasabi, cucumber, tomatoes, spring onion, cilantro, lime. red chilies.

Accompaniments - Rice crackers / shrimp crackers

SIGNATURE BAO

PERING VEGETABLE BAO
BEEF RENDANG BAO
PEKING DUCK BAO

SALAD
ASIAN CHOPPED SALAD

Julienne romaine, red cabbage. red onion, pomegranate.

tomato, cucumber, quinoa, avocado. wasabi dressing

HERABU MANGGA SALAD

Green manqo. cherry tomato. long bean. shallot. chili. lime juice

UMAI FISH SALAD X
Borneo ceviche. mixed green. raw hamachi. shallot. qarlic.

coriander, chili. lime juice
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Allergens and Notes: X Chef recommendation

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



WANTON SOUP
Chicken dumpling. chicken broth, bok choy. scallion

CONPOY HOT AND SOUR SOUP X

Chicken, dried scallop. vegetables

TOMYUum Goone
King prawn. straw mushroom. shimeji mushroom.

cherry tomato. coriander

VEGETABLE HOT AND SOUR SOUP
Vegetables

TOM Yum souP

Straw mushroom. shimeji mushroom, tofu, cherry tomato. coriander

DIM SUM (3 pcs)
TRUFFLE MUSHROOM DUMPLING X

Mixed mushroom, black truffle

VEGETARIAN DUMPLING

Spinach, carrot, shiitake mushroom., tofu

SZECHUAN VEGETABLE WANTON

Vegetarian dumpling. red oil vinegar

SZECHUAN CHICKEN WANTON

Chicken dumpling. garlic. red oil. vinegar

PRAWN AND CHICKEN SIEW MAI

Chinese mushroom. tiger prawn and chicken

CRAB AND PRAWN CRYSTAL DUMPLING

Crabmeat, tiger prawn, fish roe. coriander leaf

LOBSTER HAR GAO X
Kaffir lime, chili, shallot

SIGNATURE DIMSUM
BASKET (6 pcs)

UEGETARIAN DIM SUM BASKET X

Truffle mushroom dumpling. vegetarian dumpling.

Szechuan vegetable wanton

SIGNATURE DIM SUM BASKET X
Lobster har Gao, Prawn and chicken siew mai.

crab and prawn crystal dumpling
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Allergens and Notes: X Chef recommendation

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



ROBATA

TIGER PRAWN 10
HOKKAIDO SCALLOPS 120
LAMB CHOPS 155
WAGYU TENDERLOIN MBS (1006m) 175
WAGYU STRIPLOIN MB5 (2206m) 225
GRILLED LOBSTER (8006m) 385
ROBATA PLATTER 395

Tiger prawn. Hokkaido scallop. Waqyu beef, Lamb chop. broccolini. Asparagus

CARPACCIO

MAGURO SCALLION PONZU X 95
HAMACHI WASABI SALSA X 90
HOKKAIDO SCALLOP & CAVIAR X 85
SALMON GINGER SHOYU X 85

SASHIMI (3 cur)

AMA EBI (B PCS) 50
NORWEGIAN SALMON 50
YELLOW FINTUNA 60
HAMACHI YELLOW TAIL 60
HOKKAIDO SCALLOP 60
SASHIMI PLATTER (15 cuT) 265

Salmon. yellow fin tuna. Hamachi. Hokkaido scallop.

Ama ebi, Ikura

NIGIRI (2 pcs)

AMA EBI 50
NORWEGIAN SALMON 50
YELLOW FINTUNA 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

MARI (8 pcs)
CRUNCHY PRAWNS X 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 X 75

Avocado, Oshinko, potato crisps
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Allergens and Notes: X Chef recommendation

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



RICE & NOODLE
SEAFOOD MEE GORENG 10

Malaysian fried noodle. chili sambal. scallops. prawns,

squids, bean sprouts

SINGAPORE LAHSA X 35
Thick rice vermicelli. tiger prawn. quail eqq. bean sprout.

coconut curry broth, onion sambal

NASI GORENG KAMPONG X 120
Indonesian chicken fried rice. prawn crackers, chicken satay.

Asian slaw. fried eqq

PAD WOON SEN 70
Thai-stir fried glass noodle. chicken. vegetables

CRAB MEAT .0 FRIED RICE 95

Cantonese fried rice, crabmeat, fragrant conpouy. fish roe, scallion

MALA FRIED RICE 75

Szechuan spiced. vegetables

HAKKA NOODLE 75

Wok fried eqgless noodle. vegetables

ADD:

CHICKEN 25
PRAWNS 35
LOBSTER 100

VEGETABLES & TOFU
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. asparaqus. celery. lotus stem,

mushrooms, macadamia nuts

MUSHROOM CHILI BLACK BEAN 85

Shimeji. shiitake. ear mushroom. oyster mushroom
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Allergens and Notes: X Chef recommendation

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



FISH & SERFOOD
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 X 195

Chilean seabass. laksa spices. bean sprouts

NONYA BLACK COD X 225

Steamed cod fish fillet, Nonya tamarind curry sauce, jasmine rice

VIETNAMESE CURRY LOBSTER (8006M) 385
Canadian live lobster, okra, eggplant. fried mantou bun

POULTRY & MEAT
HALF / WHOLE ROASTED PERING DUCK 225/395
Pancake. leeks. cucumber, house-made hoisin sauce

HAINANESE CHICKEN RICE X 120
Poached corn-fed chicken. chicken broth, pandan rice.

soya, chili. ginger sauce

NONYA CHICKEN CURRY X 125

Peranakan curry. potato. roti canai

RUNG PAO CHICKEN 125

Scallion, ginger. onion, dried chili. macadamia nuts

BABA LAMB SHANK X 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

SIDES

JASMINE STEAM RICE 25
GARLIC BROCCOLINI 25
FRIED MANTOU BUN 25
ROTI CANAI 25
PRAWN CRACKERS 25
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Allergens and Notes: X Chef recommendation

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



DESSERT
MANGO POMELO BOBA X 55

Mango puree, popping boba. fresh pomelo & manqo

MANGO STICKY RICE 55
Fresh mango. sticky rice. coconut sauce

PANDAN CHIFFON CAKE X 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 185
Mochi ice-cream. mango pomelo boba, pandan chiffon roll,

jian dui with sesame caramel sauce. tropical fruits
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Allergens and Notes: % Chef recommendation

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



nonyYA CHEF"S MENU -
non VEGETARIAN

This menu has been designed for a minimum of 2 quests
AED 398 per person

STARTERS
SZECHUAN CHILI PEPPER TOFU

Garlic. ginger, chili, szechuan pepper

BUTTER MILK PRAWN X

Fried prawn, chili. curry leaves, butter sauce

SIGNATURE DIM SUM BASKET

TRUFFLE MUSHROOM DUMPLING
LOBSTER HAR GAO

CRAB AND PRAWN CRYSTAL DUMPLING
PRAWN & CHICKEN SIEW MAI

SUSHI PLATTER

HAMACHI SASHIMI, YELLOW FIN TUNA SASHIMI, SALMON NIGIRI, PRAWN MAKI

MAIN COURSE
BAKED LAKSA SEABASS

Chilean seabass, Laksa spices. beansprout

CRAB MEAT X.0 FRIED RICE

Cantonese fried rice. crabmeat. fragrant conpouy. fish roe. scallion

HUNG PAO CHICKEN

Scallion. ginger. onion, dried chili. macadamia nuts

DESSERT
MANGO STICKY RICE

Fresh manqo. sticky rice. coconut sauce

MOCHI ICE CREAM
Chef's selection
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Allergens and Notes: X Chef recommendation

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



nonYA TASTING MENU -
non VEGETARIAN

This menu has been designed for a minimum of 2 quests
AED 275 per person

STARTERS
SZECHUAN CHILI PEPPER TOFU

Garlic. ginger. chili. szechuan pepper

HOISIN DUCK SPRING ROLL

Spring onion. hoi sin sauce

SIGNATURE DIM SUM BASKET

TRUFFLE MUSHROOM DUMPLING
CRAB AND PRAWN CRYSTAL DUMPLING
PRAWN & CHICKEN SIEW MAI

MAIN COURSE
SAMBAL CHILI PRAWNS
Tiger prawn, onion, chili, okra, long bean, onion sambal sauce

CHICKEN HARKA NOODLE

wok fried eqgless noodle, vegetables

HUNG PAO CHICKEN

scallion, ginger, onion. dried chili. macadamia nuts

DESSERT
MOCHI ICE CREAM

Chef's selection
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Allergens and Notes: X Chef recommendation

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



nonYA CHEF'S MENU -
VEGETARIAN

This menu has been designed for a minimum of 2 quests
AED 368 per person

STARTERS
SZECHUAN CHILI PEPPER TOFU

Garlic. ginger. chili. szechuan pepper

TRUFFLE LOTUS STEM X
Crispy lotus stem, black truffle. szechuan pepper. chili sauce

SIGNATURE DIM SUM BASKET

TRUFFLE MUSHROOM DUMPLING
VEGETARIAN DUMPLING
SZECHUAN VEGETABLE WANTON
PEKING VEGETRBLE BAO

MAKI PLATTER

GOLDEN TEMARI
HASS AVOCADO
RERABU MANGGA SALAD

Green manqgo. Cherry tomato, long bean. shallot. chili. lime juice

MAIN COURSE
STIR FRIED STRING BEAN
Wok-tossed. dried chili. preserved radish

HARKA NOODLE
Wok fried eqgless noodle, vegetables

MUSHROOM CHILI BLACK BEAN
Shimeji. shiitake. ear mushroom. oyster mushroom

DESSERT
MANGO STICKY RICE
Fresh mango. sticky rice. coconut sauce

MOCHIICE CREAM
Chef's selection
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Allergens and Notes: X Chef recommendation

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



nNoNYA TASTING MENU -
VEGETARIAN

This menu has been designed for a minimum of 2 quests
AED 265 per person

STARTERS
SZECHUAN CHILI PEPPER TOFU

Garlic. ginger. chili, szechuan pepper

POHPIATOD

Vegetable spring roll. plum sauce

SIGNATURE DIM SUM BASKET

TRUFFLE MUSHROOM DUMPLING

VEGETARIAN DUMPLING

SZECHUAN VEGETABLE WANTON

KERABU MANGGA SALAD

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

MAIN COURSE
MAPO TOFU
Silken tofu, szechuan chili bean sauce

MALA FRIED RICE

Szechuan spiced. vegetables

WOK FRIED VEGETABLES

Chinese cabbage. snow pea. asparaqus, celery, lotus stem. mushrooms, macadamia nuts

DESSERT
MOCHIICE CREAM

Chef's selection
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Allergens and Notes: X Chef recommendation

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



nonYA LUNCH MENU

AED 99 per person

TO START

Soup of the day

SmHLL PLHTES (Choose onel
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 H I n S (Choose one)
NnoNYA 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 waqyu beef, galangal and coconut

MAPO TOFU

Silken tofu, spicy bean paste, vegetables

NoNYA VEGETABLE CURRY

Malaysian mixed vegetable curry
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Allergens and Notes: X Chef recommendation

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



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

CHEF'S RECOMMENDATION choose one
nonyA SERBASS

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

DESSERT

Chef's selection
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Allergens and Notes: X Chef recommendation

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










