
T R U F F L E  M U S H R O O M  D U M P L I N G  ( V,  G )
Mixed Mushroom, Black Mushroom

4 5

C R I S TA L  S P I N A C H  D U M P L I N G  ( V) 
Spinach, Sweet Corn

5 5

E D A M A M E  D U M P L I N G  ( V,  N ,  G )
Water Chestnut, Carrot

4 5

V E G E TA B L E  W A NTO N  ( V,  G )
Chinese Cabbage, Bok Choy, Carrot, Chili Oil, Vinegar

5 0

S Z E C H U A N  C H I C K E N  W O NTO N  ( G )
Chicken Dumpling, Garlic, Red Oil, Vinegar

5 5

C H I C K E N  S I E W  M A I  ( G )
Chinese Chive, Chicken

5 5

C R A B  A N D  P R A W N ,  C R Y S TA L  D U M P L I N G  ( S F,  G )
Crab Meat, Tiger Prawns, Fish Roe, Coriander Leaf

6 5

LO B S T E R  H A R  G A O  ( S F,  G )
Kafir Lime, Chili, Shallot

7 5

D I M  S U M  ( 4  P C S )

S A L M O N  A V O C A D O  ( D ,  S )
Cream Cheese, Avocado, Wasabi Mayo

8 0

N O N Y A  M A K I  ( G ,  D ,  S F )
Panko Prawn, Avocado, Cucumber, Teriyaki Sauce, Spicy Mayo, Caviar

8 5

S P I C Y T U N A  ( D ,  S )
Cucumber, Jalapeño Pickle

8 0

S P I D E R  M A K I  ( D ,  S F,  S E )
Soft Shell Crab Tempura, Avocado, Wasabi Tobiko, Sesame

9 0

V E G E TA R I A N  M A K I  ( V )
Asparagus, Carrot, Pickle Radish, Cucumber

6 0

A V O C A D O  M A K I  ( V )
Baby Gem, Carrot, Pickle Radish

6 5

M A K I  R O L L  ( 8 P C S )

T I G E R  P R A W N (SF)

L A M B  C H O P S

W A G Y U  T E N D E R LO I N  M B 5  1 0 0  g m s   

W A G Y U  R I B E Y E

R O B ATA  P L AT E R (SF)
Tiger Prawn, Lamb Chops, Wagyu Tenderloin, Broccolini, Asparagus

R O B ATA
1 1 0

1 5 5

1 7 5

1 8 5

2 9 5A M A  E B I  ( 6 P C S )  (S) 7 5

N O R W E G I A N  S A L M O N  (S) 6 5

T U N A  A K A M I  (S) 7 0

H A M A C H I  (S) 7 5

H O K K A I D O  S C A L LO P  (SF) 7 0

S A S H I M I  P L AT T E R S  ( 1 5 P C S ) (S)
Ama Ebi, Norwegian Salmon, Yellowfin Tuna, Hamachi
Yellowtail, Hokkaido Scallop

2 4 5

S A S H I M I  ( 3  P C S )

A M A  E B I  (S) 6 5

N O R W E G I A N  S A L M O N (S) 6 5

T U N A  A K A M I  (S) 7 0

H A M A C H I  (S) 7 5

H O K K A I D O  S C A L LO P (SF) 7 0

N I G I R I  P L A T T E R S  ( 1 5 P C S )  ( S ,  S F )
Ama Ebi Nigiri, Salmon Nigiri, Tuna Nigiri, Hamachi
Nigiri, Scallop Nigiri

2 4 5

N I G I R I S  ( 3  P C S )

P E K I N G  V E G E TA B L E S  B A O (V) 5 5

P E K I N G  D U C K  B A O 6 5

S I G N AT U R E  B A O

S A M B A L  C H I L I  P R A W N S  ( G ,  S F )
Tiger Prawns, Onion, Chili, Okra, Long Bean, Onion Sambal Sauce

1 6 5

B L A C K  C O D  M I S O  ( S ,  G )  
Rosted Black Cod, Asparagus, Haji Kami

1 9 5

S E A B A S S  ( S )
Pan Seared Chilian Seabass, Coriander, Pla Rad Prik Sauce

1 4 5

S I N G A P O R E  C H I L I  LO B S T E R  ( G ,  S F )
Canadian Lobster, Mantou Buns

2 5 0

S W E E T A N D  S O U R  S H R I M P S  ( S F )
Shrimps, Capsicum, Pineapple, Ginger

1 6 5

H A L F/ W H O L E  R O A S T E D  P E K I N G  D U C K  ( G ,  S E )
Pancake, Leeks, Cucumber, House Made Hoisin Sauce

1 9 5 / 3 6 5

H A I N A N E S E  C H I C K E N  ( G )
Poche Corn-Fed Chicken, Chicken Broth

1 2 5

N O N Y A  C H I C K E N  C U R R Y ( S F )
Peranakan Curry, Potato Roti Canai

1 1 0

S A M B A L  C H I L I  C H C I K E N (S)
Onion Sambal Sauce, Ginger

1 4 5

K U N G  P A O  C H I C K E N  ( V,  N )
Scolion, Ginger, Onion, Dried Chili, Macadamia Nuts

1 3 5

B A B A  L A M B  S H A N K  ( S F )
Malaysian Slow Braised Lamb Shank, Coconut Milk, Curry Gravy

1 6 0

B L A C K  P E P P E R  W A G Y U  T E N D E R LO I N  ( G )
Wok Tossed, Leeks, Scallion, Onion, Bell Pepper, Green Chili

1 9 5

M A I N S

H A M A C H I  C R U D O  ( G ,  S ,  S E )
Sesame Oil, Oscietra Caviar, Ginger Shoyu

7 5

S A L M O N  C A R P A C C I O  ( S ,  S E )
Ikura, Toasted Sesame, Bell Pepper Sauce

7 0

T U N A  TATA K I  ( G ,  S ,  S E )
Pan Seared Tuna, Furikake, Ponzu Yuzu Sauce

8 5

C A R P A C C I O

V E G E TA B L E S  D I M  S U M  B A S K E T
Truffle Mushroom Dumpling , Crystal  Spinach Dumpling , Szechuan
Vegetable Wonton , Edamame Dumpling

8 5

S I G N AT U R E  D I M  S U M  B A S K E T
Lobster Har Gao, Chicken Siew Mai, Crab and Prawn Dumpling,
Szechuan Chicken Wonton

S I G N AT U R E  D I M  S U M  B A S K E T ( 8 P C S )

1 0 5

A l l  o u r  p r i c e s  a r e  i n  A E D ,  i n c l u s i v e  o f  5 %  V A T ,  7 %  m u n i c i p a l i t y  f e e s ,  a n d  1 0 %  s e r v i c e  c h a r g e
C o n s u m p t i o n  o f  r a w  o r  u n d e r c o o k e d  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s .  W r i t t e n  f u r t h e r  i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .
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E D A M A M E  ( V ) 4 0

TA H U  G O R E N G  ( V,  G ,  N )
Fried Tofu, Rujak Sauce, Fried Onions

5 5

S Z E C H U A N  C H I L I  P E P P E R  TO F U  ( G ,  V )
Garlic, Chili, Szechuan Pepper Tofu, Ginger

5 5

T R U F F L E  LOT U S  S T E M  ( V ) 5 0

V E G E TA B L E  G Y O Z A  ( V )
Shitake Mushroom, Asparagus, Ponzu Sauce

6 5

S ATA Y A Y A M  ( N ,  G )
Grilled Chicken Skewer, Peanut Sauce

6 0

C H I C K E N  W I N G S  ( G )
Mixed Peppers, Black Pepper Sauce

6 0

D R Y C R I S P Y R E D  C H I L I  C H I C K E N  ( N )  
Sichuan Peanuts, Chinese Chives

6 5

B U T T E R  M I L K  P R A W N  ( S ,  D )  
Fried Prawn, Chili, Curry Leave, Butter Sauce

8 5

S M O K E D  B E E F  R I B  ( G )
Asian Spice Braised Angus Beef Ribs

9 0

S TA R T E R S

K E R A B U  M A N G A  T I M U N  S A L A D  ( V )
Green Mango, Cucumber, Cherry Tomato, Long
Bean, Shallot, Chili, Lime Juice

6 0

P O M E LO  S A L A D  ( V,  G )
Thai Pomelo, Coriander, Chili, Mint Leave

6 0

C U C U M B E R  S E S A M E  S A L A D  ( V,  G ,  S E )
Soy Dressing, Toasted Sesame

4 0

S O M  TA M  S A L A D  ( V,  G ,  N )
Raw Papaya, Thai Chili, Peanut

6 0

S A L A D S

D U C K  S O U P ( G )
Rice Noodle, Duck Meat, Bok Choy, Shitake Mushroom

7 5

C H I C K E N  W O NTO N  S O U P ( S E ,  S )
Chicken Dumpling, Chicken Broth, Bok Choy, Scallion

5 5

TO M  K H A  G A I  S O U P
Chicken, Coconut

5 5

S O U P S

TO M  Y U M  ( V )
Straw Mushroom, Shimeji Mushroom, Onion
V E G
C H I C K E N
P R A W N S 7 5

5 5
4 5

S W E E T C O R N  S O U P
V E G
C H I C K E N 5 5

4 5

H OT A N D  S O U R  S O U P
V E G
C H I C K E N 5 5

4 5

A l l  o u r  p r i c e s  a r e  i n  A E D ,  i n c l u s i v e  o f  5 %  V A T ,  7 %  m u n i c i p a l i t y  f e e s ,  a n d  1 0 %  s e r v i c e  c h a r g e

C o n s u m p t i o n  o f  r a w  o r  u n d e r c o o k e d  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s .
W r i t t e n  f u r t h e r  i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .
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C

M

Y

CM

MY

CY

CMY

K



M A P O  TO F U  ( G ,  V )
Silken Tofu, Szechuan Chili Been Sauce

7 5

W O K  F R I E D  V E G E TA B L E S  ( V,  N ,  S E )
Chinese Cabbage, Snow Peas, Asparagus, Celery, Lotus Stem,
Mushroom, Macadamia Nut

6 5

M U S H R O O M  C H I L I  B E A N  S A U C E  ( G ,  S E )
Shimeji, Shitake, Ear Mushroom, Oyster Mushroom

7 5

S A M B A L  E G G P L A NT ( V,  S E )
Spicy Tossed Eggplant

7 0

S T I R  F R I E D  B O K  C H O Y,  S H I TA K E  M U S H R O O M S  ( V,  G ,  S E )
Wok Tossed, Garlic, Chili, Soya Sauce

7 5

V E G E TA B L E  G R E E N  C U R R Y ( V,  G )
Tofu, Baby Corn, Eggplant, Lotus Roots

7 5

V E G E TA B L E S  &  TO F U

M A N G O  P O M E LO  B O B A  ( G )
Mango Puree, Popping Boba, Fresh Pomelo & Mango

5 5

M A N G O  S T I C K Y R I C E  ( V )  
Fresh Mango, Sticky Rice, Coconut Sauce

6 5

T R O P I C A L  P A S S I O N  D O M E  ( G ,  D )
Passion Fruit, Pineapple, Coconut, Raspberry

6 5

C H O C O L AT E  F O N D A NT ( G ,  D )
Vanilla Ice Cream

7 0

K U I H  K E TA Y A P &  C O C O N U T C H A NT I L LY C R E A M  ( G ,  D )
Pandan Crepes, Coconut, Palm Sugar

7 0

M ATC H A  C H E E S E C A K E  ( G ,  D )
Raspberry Compote

6 5

M O C H I  I C E  C R E A M  ( D )
Chefs Selection of 3 Flavors

5 5

N O N Y A  D E S S E R T P L AT T E R
Mochi Ice-Cream, Mango Pomelo Boba, Pandan Chiffon Roll,
Jian Dui with Sesame Caramel Sauce, Tropical Fruits

1 4 5

D E S S E R T

S E A F O O D  M E E  G O R E N G  ( G ,  S ,  S F )
Malaysian Fried Noodle, Chili Sambal, Scallop, Prawns,
Squids, Beans Sprouts

1 0 5

S I N G A P O R E  L A K S A  ( S F )
Udon Noodles, Prawns, Quail Egg, Bean Sprouts, Coconut
Curry Broth, Onion Sambal

9 5

C R A B  M E AT X . O  F R I E D  R I C E  ( G ,  S ,  S F,  S E )
Cantonese Fried Rice, Crab Meat, Fragrant Conpoy, Fish Roe, Scallion

8 5

T R U F F L E  A N D  E D A M A M E  F R I E D  R I C E  ( G ,  S ,  S F,  S E ) 7 5

M A L A  F R I E D  R I C E  ( G ,  V )
Szechuan Spiced, Vegetables

7 5

K I M C H I  F R I E D  R I C E  ( V ) 8 0

J A S M I N E  R I C E 5 5

H A K K A  N O O D L E  ( G ,  V )
Wok Fried Eggless Noodle, Vegetables

6 0

A D D :
C H I C K E N
P R A W N S

2 0
3 0

R I C E  &  N O O D L E S

Cantonese Fried Rice, Scallion, Truffle Oil

Stir-fry Jasmine Rice With Kimchi, Garlic, Onions,

C o n s u m p t i o n  o f  r a w  o r  u n d e r c o o k e d  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s .
W r i t t e n  f u r t h e r  i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .

A l l  o u r  p r i c e s  a r e  i n  A E D ,  i n c l u s i v e  o f  5 %  V A T ,  7 %  m u n i c i p a l i t y  f e e s ,  a n d  1 0 %  s e r v i c e  c h a r g e
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