Inspired by the golden age of 1960s Hong Kong, our menu celebrates the
artistry of Cantonese and Sichuan cuisines, a harmony of bold flavour and
timeless refinement.

Cuided by Chef Yang's fiery Sichuan heritage and Chef Jade’s mastery of
delicate dim sum, each dish is a tribute to craftsmanshio and culture.



STARTERS HiIZE

Honey Soy Eggplant o, sp)
pilIEE Sl

q_ucumber Salad with Spicy Vinegar Dressing (LF N, VO)
RHESTNE

Poached Chicken in Sichuan Chili Oil av #4
“Served Cold’
B O KIG

Crispy Duck Salad (N)
BERRS DAL

Sichuan Clazed Beef Short Ribs o, s #J
RERAF AL

Hoisin Clazed Smoked Chilean Seabass <p #J
EEHERES

SOUP &

Seafood Hot & Sour Soup @, sp) S
TR IRIRE

Double-Boiled Morel Mushroom Broth (cr va)
KINEEZ

CANTONESE DIM SUM I~= sl
Steamed #FE=

Supreme Dim Sum Selection (sp) #

FEHALOHE

Prawn Dumpling with Caviar 8 FI5Z24FR

Chilean Seabass Dumpling BH|$E& & FiR
Crystal Wild Mushroom Dumpling BHAERKREFEIIR
Lobster Dumpling S E 1%

Shrimp & Chicken Siew Mai (N sP
RS IFIeeSE

King Crab Xico Long Bao (N sp) #
EEZENNES
Fried and Baked RiItE Kt

Wagyu Beef Black Pepper Puff @ N sp
TEMFER

Duck & Chives Spring Roll with Foie Gras (N sf) #
B EXBLES

68

638

88

)

138

218

108

33

198

58 / 2 Pieces

108 / 2 Pieces

68 / 2 Pieces

68 / | Piece

A - Contains Alcohol | CF - Gluten Free | D - Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | SF - Shellfish

4 - Signature Dish J - Spicy

All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee.



SEAFOOD igtif

Stir Fried King Prawns with Chili & Walnuts ¢k N 24
EfRKEEEFER

Sweet & Sour King Prawns ©p

RETIRIAAREAYR

Claypot-baked Chilean Sea Bass with Yellow Pepper Sauce ©r) /4
EIEDRERES

BEEF & POULTRY " FRiFta

Kung Pao Chicken (v 4
ERET

Sweet and Sour Chicken (F, ©
it RIH €5

Wok-Fried Japanese Beef Tenderloin in Black Pepper Sauce © N, sp

B4R
TOFU AND VEGETABLES 28 &3

Sauteed Broccolini with Garlic crF vo)
R E=TE

Sautéed Hong Kong Kalian with Ginger (CF, vo)
EHWIT=

Braised Homemade Bean Curd with Shimeji Mushrooms (sp)

T ERERE =S

Foie Cras Mapo Tofu () /#J
BRMRESIE

RICE & NOODLES iR

Steamed Jasmine Rice (¢

RATLEKIR

Vegetable Fried Rice with Edamame (GF N V)
FENEDIR

Wok Fried Hong Kong Noodles in Superior Soy Sauce (N, sp
SORENE

Crispy Rice in Lobster Broth o, G, s
Tt 7B A IR

Wagyu Beef Fried Rice (GF N, sP
FRF 4R

A - Contains Alcohol | CF - Gluten Free | D - Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | SF - Shellfish

4 - Signature Dish J - Spicy

All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee.
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158

288
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68
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128

28

68

68

88

138



PEKING DUCK EXPERIENCE JtmEH5

Honoring Centuries Old Chinese Culinary Tradition
ERIEX I P EE = T

First Course

=1z

Peking Duck Skin
served with Chinese Pancake, Cucumber, Melon, Leeks,

Hawthorne Jelly, Duck Sauce

BHERSY, &N, IBEMN, B8, ER, BE

Second Course

—z

Stir-Fried Minced Duck
with Vegetables served with Lettuce Wrap (N, SF)
RS SE

or

Wok-Fried Duck with Black Pepper Sauce O, N, SF)
B RS 4

Half 298
Whole 588

A - Contains Alcohol | CF - Gluten Free | D - Dairy | N - Contains Nuts | V - Vegetarian | VG - Vegan | SF - Shellfish
4 - Signature Dish J - Spicy
All prices are in UAE Dirhams inclusive of 10% service charge, 5% VAT and subject to 7% municipality fee.



