
BITES

Freshly shucked oyster, shio koji emulsion, mustard caviar (gf, df) 

Lamb spare ribs, black olive & wasabi jam, mint, coriander, peanut (2) (gf, df) 

Vegetable & noodle mandu, soy vinaigrette (v, df) 

GRAZING

Tom yum prawn cocktail, aromatic herbs, prawn crackers (gf, df)  

Zeng shui dan, steamed egg, minced pork, green bean (gf, df)  

Firecracker cauliflower, bang bang sauce, soft herbs, chilli peanuts (vg, gf) 

FEASTING + SIDES

Five-spiced duck breast, orange & cucumber salad, cranberry sauce (gf, df) 

Braised beef massaman, confit shallot, potato, peanut, crispy kale (gf, df)

Jasmine rice, seaweed & sesame furikake (vg, gf, df)  

Wok-fried mushroom & asian greens (vg, gf, df) 

SWEET

Dubai chocolate, whipped cheesecake, knafeh & pistachio,

dark chocolate ice cream, strawberry (v) 

vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | df - dairy free | dfo - dairy free option 

Please advise waitstaff of all dietary requirements, including Coeliac Disease

Valentine’s   Banquet


