
 

A Journey throughout the East 

 

The cuisine combines authentic flavors with a contemporary style and presentation with a live raw bar and sushi 

station in the center of the restaurant, creating an ultimate Asian dining experience.  

 

A La Carte 

Appetizers          AED 

 

Beef Tataki           75 

Beef Tataki, Japanese wasabi sauce, mixed vegetables salad, sesame dressing 

Rice Paper Rolls           85 

Shrimp, chicken, rice noodles, fresh herbs, Asian chili sauce 

Coconut Prawns           90 

Crispy coconut prawns, fresh fruit salsa, sweet chili sauce 

Duck Sausage           90 

Piper lolot leaf wrapped duck sausage, bean sprout salad, fish sauce 

Duo of Crab            95 

Crab cake, soft shell crab, Asian lime dressing 

 

Salad 

Beef Salad            80 

Scallions, coriander, Nam Jim dressing 

Pomelo Salad           80 

Shrimp, fresh Herbs, lime chili dressing 

 



Dim Sum 

Chicken Dim Sum           85 

Chicken, bok choy, shitake mushrooms, Chinese soy sauce 

Prawns Dumpling           85 

Prawns, vegetables, Vietnamese coriander broth 

 

Soups 

Vietnamese Soup           75 

Choice of beef or chicken, rice noodles, vegetables 

Hot and Sour Soup          75 

Prawns, shitake mushrooms, coconut milk 

 

Vegetables 

Szechuan Aubergines with Shitake Mushrooms      65 

Aubergines, shitake mushrooms, tofu, black bean sauce 

Vietnamese Vegetables and Fried Tofu        65 

Mixed vegetables, fried tofu, soya sauce 

Mixed Vegetables Tempura         75 

Mixed vegetables tempura, teriyaki, sweet chili sauce 

 

Rice and Noodles 

Vietnamese Fried Rice          75 

Choice of chicken or prawns, green beans, carrots, sweet corn 

Egg Noodles            65 

Egg noodles, chicken, vegetables, soya sauce 

Pad Thai           75 

Rice noodles, prawns, bean sprouts, tamarind sauce 



 

From the Land 

Scallion Chicken           125 

Chicken, scallions, Chinese black bean sauce 

Lemon Grass Chicken          145 

Lemon grass chicken, pickled daikon, vegetables, chili fish sauce 

Duck Breast Orange Blossom        155 

Duck breast, vegetables, mushrooms, mandarin flavors 

Black Pepper Beef           150 

Beef, scallions, Singaporean black pepper sauce 

 

From the Sea 

Ginger Lotus Sea Bass          155 

Lotus leaf wrapped sea bass, Vietnamese ginger lemon sauce 

Coconut King Prawns          155 

Malaysian style coconut covered king prawns, red curry vegetables, coriander 

Tamarind Tiger Prawns          155 

Wok fried tiger prawns, scallions, Vietnamese tamarind sauce 

Black Pepper Crabs          155 

Crispy soft shell crabs, Cantonese black pepper sauce 

Miso Black Cod           165 

Japanese miso black cod, sautéed small vegetables 

Ginger Garlic Scallops         165 

Wok fried scallops, ginger, garlic, Guangzhou style black bean sauce 

 

 

 



Raw 

Tempura Maki           70 

Shrimp, cucumber, shiso mint, red tobiko, avocado 

Spider Roll            75 

Crispy soft shell crab, tomato, lettuce, spring onion 

Salmon Avocado Roll          75 

Smoked salmon, avocado, cream cheese, sesame seed 

Sandwich Maki           75 

Crabstick, sesame seed, tobiko, chive, crispy crunch 

Sashimi or Nigiri           75 

Tuna, salmon, sea bass, broiled salmon, broiled eel, yellow tail, scallop, 

boiled octopus, broiled Wagyu beef, monk fish.  

Choose 3 (comes with 3 pieces per choice)  

Raw Bar                     Market Price 

Enjoy having a private chef experience 

Make your own selection of cooking method and sauce then our chef will prepare a 

dish for you with the daily seafood from our “RAW BAR”! 

Choose Your Cooking Method               

Grill, Steam, Wok- Fry or Deep Fry 

Choose Your Sauce 

Black Pepper, Black Bean, Tamarind, Lemon and Salt & Pepper, Garlic Soy or Toban 

Chili 

Small (1-2), Medium (3-4), or Large Platter (5-6) 

 

Dessert 

Chilled Banana, Sago, Coconut Cream with Pandan Ice Cream   45 

Vietnamese banana sago with a touch of coconut served with Pandan ice cream 

Mango and Coconut Ice Cream and Mint       45 

Chef's speical ice cream.  

Chilled mango and coconut milk served with vanilla ice cream 



Fresh Tropical Fruit           45 

An assortment of exotic fruits.  

Mangostine, dragon fruit, rambutan, Thai mango and watermelon 

Ginger Crème Brulee and Green Tea Ice Cream      45 

Ginger crème brûlée with crunchy layer served with green tea ice cream 

Sticky Rice Mango           45 

Sticky rice infused with coconut milk and Pandan leaf served with fresh mango 

 

 

 

 

 

 

 

 

 

 

All prices are in AED Dirhams and inclusive of 10% Municipality Fees and 10% Service Charges  

As we strive to source the freshest products, we apologize should any item be temporarily unavailable.  

“Menu Selection & Pricing are for reference only and subject to change at any time without notice.” 

 

 

 

 


