% HAMACHI CROGUETTE

Kimchi croquette / al pastor sauce / pineapple salsa / crispy blue corn tortilla
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4 BLACK ANGUS CROGUETTE

Kimchi croquette / steak tartare / Korean dressing / pickled ginger / jalapefio
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< GALMON NEDITERRANEAN AGUACH

Fried corn macha sauce / ponzu pico de gallo / pimentén de La Vera / Mediterranean vinegar / plantain crisp
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% PEKINGESE DUMPLING

Crispy duck skin / strawberry hoisin / green onion / gherkins / lemon mayonnaise
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*t BLACK ANGUS BO-SSAM

Braised 48-hour short rib / ginger Malaysian glaze / homemade papaya kimchi / XO tartar sauce
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Chaat masala brava sauce / lemon - sumac mayo
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&3 CHICANQ GREEN CURRY

Braised beef cheeks / jalapefio green curry / pico de gallo / parmesan cheese street corn / coco epazote / totopos
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5% STEAMED PANDAN RICE

DRINKS
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AED 199 DRINKS + TASTING MENU

] Celery/@ Dairy /O Eggs / Fish /% Gluten /® Lupin /2 Molluscs /0 Mustard /B Mushroom / 0 Peanuts /
) Raw/g’&-y Seafood /b Sesame / & Soybeans / £ Sulphur Dioxide/Sulphites /G Tree nuts / @Vegetarian /¢ Vegan

All prices are in UAE dirhams and inclusive of 5% VAT, 10% service charge and 7% municipality fees.

Consumption of raw or undercooked animal, seafood or poultry products including eggs may increase your risk of foodborne illness.
Additionally, if you have any known food allergies or intolerance, please notify our service colleagues since our food is prepared in a
common area where allergens are handled. The resort will take maximum precautions but does not assume liability of the same.



