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DUBAI RESTAURANT WEEK MENU
THREE - COURSE DINNER MENU

AED 250 per person
Available from 6:00 pm to 8:00pm

CHOICE OF 1 STARTER

Bt Aot LB G, A N
FLAMING WAGYU BEEF CHAR SIU

A F 4 KT 6, D
SICHUAN PEPPER LOBSTER HAR GOW

¥ [BkG, v
RADISH MILLEFEUILLE

CHOICE OF 1 MAIN

(Served with Steamed Rice)

= W HF D
KUNG PO PRAWNS

Wok-tossed prawns in a sweet & chilli sauce

L B5 4% & A D
CRISPY COD WITH SWEET BLACK VINEGAR GLAZE

NFE 1K G, D
TRUFFLE KOU SHUI CHICKEN

RE2 )% V,6,D
MAPO TOFU
Braised with chilli broad bean sauce

Ao 1) 4R D
WAGYU BEEF FRIED RICE
With black pepper

CHOICE OF 1 DESSERT

aFai
BAO & SOY

Sesame ganache, sesame biscuit, sesame praline,
salted caramel, soy ice cream

RA IR
JASMINE NEST

Jasmine mousse, yuzu curd, chocolate sponge, meringue shell

All prices are inclusive of 5% VAT and subject to 7% authority fees.

Key to allergens
V - Vegetarian, G - Gluten-free, D - Dairy-free, A - Contains alcohol
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