




T H E  T I G E R  R E P R E S E N T S  P O W E R  I N  C H I N E S E  C U LT U R E .
M AY  I T  A LWAY S  E V O K E  YO U R  M O S T  F E R O C I O U S  A P P E T I T E .



D I M S U M  -  ST E A M / F R I E D / B A K E D  ( 4  p i e c e s )
(Allergen Note: Dips served with Dim Sums contain Soya)

VEGETARIAN

Steamed Corn and Spinach Wonton
in Sichuan Chili  Garlic Oil (G,V)

Water Chestnut and Mushroom XO
Dumpling (G,V)

Forest Mushroom Cheung Fun
with Black Truffle (G,V)

5 5

5 5

4 5

S O U P 

L anzhou Beef Noodle Soup (G)
Flavorful broth, Sliced Beef, Radish, Herbs, Chili Oil and Fresh Noodles

6 5

Sweet Corn Soup (V)
Asparagus / Chicken & Eg g / Crab Meat & Eg g

5 5 / 6 5 / 7 0

5 5 / 6 5 / 7 5Tom Yum Soup (D)
Vegetables / Chicken / Seafood

5 5 / 6 5 / 7 0Hot and Sour (G,V)
Vegetables / Chicken / Prawns

NON - VEGETARIAN

Prawn and Truffle Har Gao (G)

Prawn Crackling Ball (G)

7 5

7 5

Signature Prawn Cheung Fun with Light Soya (G) 7 0

Chicken Shou Mai (G) 6 5

Chicken and Garlic Chives Dumpling (G) 6 5

Baked Beef Bun (G,D,NV) 6 5

RO A ST

Beijing Roast Duck (G)
Ser ved with:
Pancakes (D) and Hoisin Sauce (G,N)

2 6 0 g  |  H a l f  2 2 0
52 0 g  |  Fu l l  39 0

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature



A P P E T I Z E R S  -  H OT

Crispy Shitake Mushroom with Honey Chili  and
Sesame (G,V,N)

5 5

Sesame Prawn on Toast (G) 5 5

Crispy Chicken Honey Chili  and Sesame (G,N) 6 5

Traditional Chicken Satay ser ved with Thai Pickled
and Peanut Sauce (N,G)

7 5

Deep Fried Stuffed Chicken Wings Ser ved with Sweet
Chili  Sauce (G)

6 5

Shredded Crispy Spinach with Dr y Chili  and Sesame
Seeds (V)

4 5

Deep Fried Cod Fillet ,  Golden Garlic Spice Salt (G) 1 0 5

Wok Tossed Water Chestnut ,  Lotus Stem and Homemade
XO Sauce (G,V)

5 5

Thai Herb Marinated Vegetables Satay Ser ved with
Pickled Cucumber and Spicy Peanut Sauce (N,V)

6 5

Salt and Pepper Prawn (G) 8 5

Crispy Chicken with Dr y Red Chili  (G,N) 7 5

A P P E T I Z E R S  -  C O L D

Crab Salad with Avocado, Mizuna Leaves and Sesame
Dressing (G,NV)

8 5

Yellowtail Carpaccio with Black Truffle (G) 7 5

Wagyu Beef Tataki with Truffle Ponzu and Shaved Black
Truffle (G)

9 5

Marinated Cucumber with Garlic (G,V) 4 5

Marinated Chicken in Chili  Sauce Sichuan Style (G,N) 5 5

Stir Fried Soya Beans with Chili ,  Garlic and Ginger (V) 5 5

Spicy Pomelo Salad with Prawn and Roasted Coconut 6 5

Som Tam Salad Bird Eye Chili  and Crushed Peanut (N,V) 5 5

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature

RO B ATA  |  O n l y  Av a i l a b l e  Fr o m  6  P M  -  1 1 : 3 0  P M

Beef Fillet with Sweet Spicy Soya (G) 8 5

King Oyster Mushroom Sansho Pepper and
Chipotle Glaze (D,V)

5 5

Asparagus and Sweet Sesame Soy And Sesame
Seed (G,V)

5 5

Chicken Thigh with Sweet Soy Glaze and
Spring Onions (G)

6 5

Jumbo Prawns with Yuzu Pepper Koshu 1 9 5

Signature Grilled Lobster with Black Garlic
Butter (G,D)

2 5 0

Australian L amb Chops with Pickled Baby Onion
and Myoga (G)

1 8 0

Rib Eye with Wafu Sauce and Garlic Chips (G) 2 2 5

Forest Mushroom With Butter and Wafu Sauce (G,D) 7 5

Japanese Eg gplant with Aka Miso (G) 7 5

Grilled Broccolini with Ponzu Butter (G,D) 7 5



KO I  I S  A  S Y M B O L  O F  G O O D  F O RT U N E  I N  J A PA N E S E  C U LT U R E .
N OT H I N G  M O R E  F I T T I N G ,  A S  YO U  I M M E R S E  YO U R S E L F  I N  A  S E A  O F  F I N E  F L AV O U R .



13 5

1 9 5

TO K U S E N  S U S H I

Nigiri Moriawase (6 Pieces)

Signature Premium Selection (8 Pieces)

9 5

7 5

9 5

8 5

7 5

7 5

S U S H I
NIGIRI -  3 PIECES / SASHIMI -  3 PIECES

Sake -Salmon

Akami-Tuna

Otoro -Fatty Tuna

Chutoro -Semi Fatty Tuna

Hamachi-Yellow Tail

Ikura-Salmon Roe, Nigiri  (G)

V EG E TA R I A N  N I G I R I  -  3  P I EC E S

Myoga Nigiri

Avocado Nigiri

Kappa Nigiri

6 0

6 0

5 5

Inari Gunkan

Chefs Selection of Vegetarian Sampler (6 pieces)
Avocado, Kappa, Crunchy Corn (G,D)

Chefs Selection of Vegetarian Sampler (10 pieces)
Avocado, Kappa, Crunchy Corn, Myoga, Inari (G)

5 5

1 0 5

1 2 5

M A K I  RO L L S  -  V EG E TA R I A N  -  6  P I EC E S

Vegetarian Maki- Crispy Mixed Vegetables (G,D)

Vegetarian Kappa Maki- Cucumber, Avocado

7 5

7 5

S A S H I M I  M O R I AWA S E
Chef's Selection of Mixed Sashimi

Any Classic 3 Variations (9 Pieces)

Any Signature 5 Variations (15 Pieces)
Sake -Salmon
Akami-Tuna
Otoro -Fatty Tuna
Chutoro -Semi Fatty Tuna
Hamachi-Yellow Tail
Ikura-Salmon Roe, Nigiri  (G)

2 2 0

2 9 5

M A K I  RO L L S  -  S E A FO O D  -  6  P I EC E S

Tekka Maki-Tuna and Wasabi

Chutoro Maki-Premium Tuna and Spring Onion

Spicy Tuna Maki with Chili  Mayo, Spring Onion (D)

1 0 5

1 1 5

1 0 5

California Maki- Crab Meat ,  Tobiko, Sesame (G,D)

Sake Maki-Salmon, Avocado (G)

Spicy Hamachi-Yellow Tail ,  Avocado, Green Onions,
Jalapeños (D)

9 5

1 2 5

1 2 5

Signature Salmon Aburi-Shiso and Caviar (G,D) 1 2 5

Ebi Tempura Maki-Tempura Prawn, Avocado and Spicy
Sauce (G,D)

1 1 5

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature



R E V E R E D  I N  T H A I L A N D  A N D  I N D I A  A S  A U S P I C I O U S ,  T H E  E L E P H A N T  I S  A  R E M I N D E R
O F  A L L  T H I N G S  M A J E S T I C .  Q U I T E  L I K E ,  YO U R  C U L I N A R Y  C R AV I N G S .



M E AT S

Braised Beef Short Rib Shanghai Style (G) 1 9 5

Mala Chicken with Chili ,  Spring Onion
and Ginger (G)

1 4 5

Kung Pao Chicken (G,N) 1 4 0

Thai Chicken Curr y (Green/Red/Penang) (D) 1 0 5

Chef's Special L amb in Sichuan Chili  Broth (G) 1 9 5

Chengdu Stir Fried Sliced L amb with Celer y,  Red
Chili  and Cumin (G)

1 9 5

V EG E TA B L E S

Stir Fried Mixed Mushroom, Bamboo Shoot
and Mustard Greens (G)

7 5

Dr y Cooked Haricot Beans (G) 7 5

Stir Fried Lotus Root and Asparagus In Yellow
Bean Sauce (G)

7 5

Sizzling Broccoli ,  Water Chestnut ,  Black Pepper
in Stone Pot (G)

7 5

Braised Aubergine In Chili  Bean Sauce (G) 6 5

Thai Vegetable Curr y (Green/Red/Penang) (G,D) 8 5

Mapo Bean Curd Sichuan Style (G) 6 5

S E A FO O D

Miso Black Cod, Haji kami (D,N,G) 1 9 5

Steamed Seabass with Chili  Lemongrass 1 2 5

Signature Sizzling Lobster Mapo Tofu (G) 2 5 0

Stir Fried Prawns in XO Sauce (G) 1 6 5

Thai Prawn Curr y (Green/Red/Penang) (D) 1 1 5

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

Eg g Fried Rice 5 5

Yangzhou Fried Rice (G) 7 5

Wood Ear Eg g Fried Rice 5 5

Steamed Rice 3 5

Hot Stone Pot Rice with Crispy Potato, Pickled Chili
and Yunnan Herb Sauce (G,D)

1 0 5

Pad Thai Noodle (G,N)
Vegetables / Chicken / Prawns

 8 5 / 9 5 / 1 0 5

Bangkok Style Tom Yum Rice
Vegetables / Chicken / Prawns 

Wok Fried Noodles with Peppers,  Beans Sprout
and Black Bean (G)

6 5

7 5 / 8 5 / 1 0 5

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature



D E S S E RT S

Sticky Toffee Pudding, Kemia Dates and Mango Gelato (G,D)

Warm Chocolate Fondant ,  Banana Caramel Gelato and Lychee Sago (NV,G,D)

Green Tea Brulee and Almond Gelato (NV,N,D)

6 5

7 5

6 5

Japanese Cheese Cake, Berr y Gelato (NV,G,D)

64% Dark Chocolate, Peanut ,  Sesame Praline with Mandarin Sorbet (N,D)

Selection of Homemade Sorbet and Gelato (D)

6 5

5 5

4 5

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature



E X P E R I E N C E  S E T  M E N U
AED 275 per person
Minimum of 2 people, designed to share among the table
O n l y  Av a i l a b l e  Fr o m  6  P M  -  1 1 : 3 0  P M

S O U P
Asparagus Sweet Corn Soup (V)

STA RT E R S
Crispy Chicken Dr y Red Chili  and Peanut (G) (N)

Vegetarian Kappa Maki Roll

Thai Herb Marinated Vegetable Satay (N) (V)

M A I N S
Chengdu Stir Fried Sliced L amb with Celer y

Red Chili  and Cumin (G)

Kung Pao Chicken (G) (N)

Japanese Eg gplant Aka Miso (G)

Mapo Bean Curd Sichuan Style (G)

Assorted Vegetable Chili  Bean Sauce (G)

Thai Green Vegetable Curr y (D) (G)

Jasmine Rice

D E S S E RT
Japanese Cheese Cake, Berr y Gelato (D) (G) (N) (V)

I N D U LG E N C E  S E T  M E N U
AED 32 5 per person
Minimum of 2 people, designed to share among the table
O n l y  Av a i l a b l e  Fr o m  6  P M  -  1 1 : 3 0  P M

S O U P
Asparagus sweet Corn Soup (V)

STA RT E R S
Steamed Garlic Chives,  Corn and Spinach Wonton

Sichuan Chili  Garlic Oil (G) (N) (V)

Steamed Prawn and Truffle Har Gao (G)

Crispy Chicken Dr y Red Chili  and Peanut (G) (N)

Water Chestnut and Lotus Stem Homemade XO Dumpling (G)

Pomelo Salad (G) (V)

M A I N S
Malaa Chicken with Chili ,  Spring Onion and Ginger (G)

Steamed Seabass Chili  Lemongrass (G)

Mapo Bean Curd Sichuan Style (G)

Dr y Cooked Haricot Beans (G)

Green Thai Vegetable Curr y (D) (G)

Jasmine Rice

Wok Fried Noodles with Peppers and Black Bean (G)

D E S S E RT
64% Dark Chocolate, Peanut ,  Sesame Praline

with Mandarin Sorbet (D) (N)

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature



V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature

D EC A D E N C E  S E T  M E N U
AED 495 per person
Minimum of 2 people, designed to share among the table
O n l y  Av a i l a b l e  Fr o m  6  P M  -  1 1 : 3 0  P M

S A L A D  A N D  A P P E T I Z E R S
Vegetarian Spicy Pomelo Salad

Chefs Moriawase Selection (8 pcs)

Selection of Sashimi & Nigiri

Chicken Shou Mai (G)

Forest Mushroom Cheung Fun with Black Truffle (G) (V)

S O U P
Asparagus Sweet Corn Soup (V)

T H I R D  C O U R S E
Asparagus Sweet Soya and Sesame (G)

Wagyu Rib Eye Wafu Sauce and Garlic Chips (G)

Pecking Duck with accompaniments

FO U RT H  C O U R S E
Kung Pao Chicken (G) (N)

Steamed Seabass with Chili  Lemongrass (G)

Mapo Bean Curd Sichuan Style (G)

Dr y Cooked Haricot Beans (G)

Stone Pot Rice with Crispy Potato and Yunnan Herb Sauce (D) (G)

D E S S E RT
Warm Chocolate Fondant ,

Banana Caramel Gelato and Lychee Sago (D) (G) (N) (V)



B U S I N E S S  LU N C H

A E D  8 8  p e r  p e r s o n  -  S o u p  a n d  C h o i c e  o f  1  M a i n  C o u r s e
A E D  1 1 0  p e r  p e r s o n  S o u p  a n d  C h o i c e s  o f  2  S t a r t e r s  a n d  1  M a i n  C o u r s e

Sweet Corn Soup (V)

C H O I C E S  O F  2  STA RT E R S
Water Chestnut and Mushroom XO Dumpling (G,V)

Chicken Shou Mai (G)

Crab Salad with Avocado, Mizuna Leaves and Sesame Dressing (G,NV)

Salt and Pepper Prawn with Chili  (G)

Crispy Chicken Honey Chili  and Sesame (G,N)

Wok Tossed Water Chestnut ,  Lotus Steam and Homemade XO Sauce (G,V)

Supplement

Beijing Roast Duck  Ser ved with Pancakes (D) and Hoisin Sauce(G,N)  Half AED 188 / Full AED 338

C H O I C E  O F  I  M A I N
( S e r v e d  w i t h  S t e a m e d  R i c e )

Thai Vegetable Curr y (Green/Red/Penang) (G,D)

Mapo Bean Curd Sichuan Style (G)

Kung Pao Chicken (G,N)

Chengdu Stir Fried Sliced L amb with Celer y,  Red Chili  and Cumin (G)

Stir Fried Prawns in XO Sauce (G)

D E S S E RT S
Warm Chocolate Fondant ,  Banana Caramel Gelato and Lychee Sago (NV,G,D, )  AED 55

Green Tea Brulee and Almond Gelato (NV,N,D, )  AED 50

Japanese Cheese Cake, Berr y Gelato (NV,G,D) AED 50

This menu has been designed for a maximum of 8 guests and it is only available when ordered for the whole table

Our menus are subject to change depending on availability

Av a i l a b l e  f r o m  M o n d a y  -  Fr i d a y  1 : 0 0  p m  -  3 : 0 0  p m

V -  Vegetarian |  G -  GLUTEN |  D -  DAIRY |  N -  NUTS |  NV -  Non Vegetarian
Allergen Note: Dips ser ved with Dim Sums contain Soya Dips ser ved with dim sums contain soya.Please let us know if  you have any al lergies or special  dietar y requirements.
All  prices are quoted in UAE dirham and are inclusive of al l  applicable ser vice charges,  local fees and taxes.

 Spicy |       Chef Signature




