


Spicy dish

Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages. Guests 
with allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still being 
present. Please note our menu dishes are prepared in a kitchen that is not totally free from allergen ingredients and therefore cross-
contamination may occur. Our hygiene practices are designed to reduce the risk of allergen contamination and our teams receive 
training to help ensure that these standards are met.

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

Contains NutsN

SWEET SOY SHISHIO PEPPERS

MIXED DIM SUM PL ATTER 

Wagyu beef, lobster, truffle chicken, royal koi gau.

DR AGON ROLL

Tempura prawn, sriracha and avocado.

DUCK AND WATERMELON

Hoisin, toasted pine nuts and pomegranate.

W A V E  O N EW A V E  O N E

FINE DE CL AIRE OYSTERS	

Yuzu soy ginger dressing served with red chilli and Tabasco.

OSCIETR A CAVIAR	 								      

Served with blinis, lemon, shallots, crème fraiche, chives and egg.

	

A D D  O N SA D D  O N S

332

12 Pieces

185

6 Pieces

1 ,814

125g

881

50g

391

20g

Free-flow drinks Inclusive of prosecco, wines, spirits, 
beer, cocktails and soft drinks until 12.30am

Upgrade to include Moët Chandon 
Champagne experience + 500 pp

KUNG PO KING PR AWNS

Pineapple, green beans and basil.

WAGYU RIBEYE

Szechuan butter and Asian slaw.

SHANGHAI BL ACK COD 

Hoisin, ginger and lime.

CHINESE GREEN BEANS 

Sweet soy and roasted garlic.

SHREDDED DUCK FRIED RICE

Carrot, courgette and spring onion.

W A V E  T W OW A V E  T W O

CHINESE L ANTERN	�

Mandarin, almond and milk chocolate.

SILK ROAD	�

Strawberry, lychee and rose meringue.

W A V E  T H R E EW A V E  T H R E E
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