
 - Vegan
Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts. 

All prices are in U.A.E. Dirham’s, exclusive of 5% VAT and 7% municipality fees and inclusive of 10% service charge. 

LUNCH & PRE-THEATER DINNER MENU 
Monday to Friday | 12:00pm—7:00pm 

2 Courses 98 | 3 Courses 118 | 4 Courses 138

SOUP 
 

Mimi’s Clear Soup  Chinese vegetables & coriander 

 
STARTERS 

 
Stir-fried Beans  garlic  

 
Poached Vegetables Wonton sichuan chilli 

 
Golden Prawn Toast sweet chilli sauce

Lantern Chicken sichuan peppercorn, cashew nuts, spring onion & dried chilli 

 
MAINS 

 
Sweet & Sour Chicken bell pepper, pineapple 

 
Singapore Chilli Prawn sambal chilli, coriander & sesame mantoux cigars 

 
Mala Spicy Tofu  fermented broad beans, chilli paste 

 
Clay Pot Black Bean Aubergine chilli, garlic & spring onion 

 
 Served with Classic Egg Fried Rice & Crunchy Seasonal Vegetables  

 
DESSERT

Passion Fruit Cheesecake passion fruit caviar, meringue, cream cheese & ginger crust
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HALF APPLE WOOD-F IRED PEKING DUCK  288  
crispy duck skin, carved roasted duck,  

homemade pancakes & selection of condiments

2022 Arcadian Shiraz  38

2023 Arcadian Sauvignon Blanc  38

Prosecco, Villa Sandi “Il Fresco” Brut  48

SIGNATURE SUPPLEMENTS

Har Gau king prawn

Siu Mei octopus

Imperial Soup Dumpling Shanghainese chicken broth

Crystal Jade Dumpling zucchini, corn pearls

Lotus Blossom Dim Sum water chestnut, lotus root & iceberg lettuce 

Char Siu Bao BBQ chicken

Poached Vegetable Wonton Sichuan chilli

D IM SUM LUNCH MENU 
Monday to Friday | 12:00pm—7:00pm 

 108 per person  


