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Dessert 

-

Truffle blossom (D) (SO)
tofu & opalys cream, truffle whipped ganache, 
lychee jasmine gel
89

Recommended Tea:	 	
Milk Oolong Tea
38 

Mandarin & coconut (V)
mandarin textures, frozen coconut cream, exotic granita
65 

Recommended Tea:	 	
Sapphire Jasmine Needle (cold brew)
38

Sweet caviar (G) (D) (E) (SO)  
espresso, chocolate mousse  
89
	
Recommended Tea:	 	
Majestic Earl Grey
38

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu and these 

ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team for information on the 

allergen content of our food.

Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed at 

the guest’s own risk.
All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT

                       Hakka Platter (G) (N) (D) (E) (SO) 
                                                  168

Selection of mini desserts:
Spikey lemon 

Milk chocolate & hazelnut parfait 
Sweet caviar

Feng li Su 
Souffle mandarin & ginger

Dishes indicated with (A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, 

(L) - Lupin, (MU) - Mustard, (N) - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean, 

(SU) - Sulphites, (V) - Vegetarian      Signature 



After-dinner
cocktails

Dishes indicated with (A) - Alcohol, (C) - Celery, (D) - Dairy, (E) - Egg, (F) - Fish, (G) - Gluten, 

(L) - Lupin, (MU) - Mustard, (N) - Nuts, (R) - Raw, (S) - Shellfish, (SE) - Sesame, (SO) - Soybean, 

(SU) - Sulphites, (V) - Vegetarian      Signature 

Nashi & osmanthus (E) (V)
poached nashi pear in osmanthus, citrus cream, 
guava & yuzu sorbet
68

Recommended Tea:
Organic Oolong
38

Milk chocolate & hazelnut parfait     (G) (N) (D) (E) (SO) (V)                     
salted caramel, warm chocolate praline sauce
68

Recommended Tea:	 	
Da Fo Long Jing
38

Spikey lemon  (N) (D) (E) (SO)                   
yuzu cremeux, calamansi gel, white chocolate mousse
68

Recommended Tea:	 	
Yunnan Rare Wild Buds
38

Selection of ice cream and sorbet (N) (D) (SE) (SO) (V) 
for 3 scoops 
58

Smoked Rum Old Fashioned (D)
Ron Zacapa 23yrs rum, chocolate liqueur, chocolate bitters, 
orange, Ardbeg Uigeadail mist
190

Kafei Maoxian 
Pandan Havana 3yrs, coffee liqueur, espresso, Cointreau
95

 

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT



Bespoke Tea
Listing 

Dark tea

White tea

Flower tea

Green tea

Coffee
Decaffeinated     
coffee and non-
dairy milk are 
available 
upon request

Blue tea

All of our tea and coffee are sustainably sourced with 
highest quality. 

Organic Oolong
38 Wuyi, China

Tie Guan Yin
38 Anxi, Fujian, China

Jasmine Phoenix pearls
38 Fujian, China

Eight Treasure
38 China

Da Fo Long Jing
38 Zhejiang, China

Sapphire Jasmine Needle
38 China 

Yunnan Rare Wild Buds
38 Yunnan, China

Organic English Breakfast
38 Assam, India 

Organic Golden Yunnan
38 Yunnan, China

Majestic Earl Grey
38 Germany

Organic Camomile 
38 Fayoum, Egypt

Organic Mint Duo
38 North Africa

Espresso
36

Double espresso
41

Cappuccino
38

Caffè latte
38 

Macchiato
36

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT

Drinks indicated with (A) – Alcohol, (C) – Celery, (D) – Dairy, (E) - Egg, (F) – Fish, (G) – Gluten, (L) – Lupin, (MU) – 
Mustard, (N) – Nuts, (R) – (Raw), (S) – Shellfish, (SE) – Sesame, (SO) – Soybean, (SU) – Sulphites, (V) – Vegetarian. 

 
If  you have any dietary requirements or food allergies, please inform your server.



Antica Formula Carpano Vermouth
80  30ml  16.5%  
 
Amaro Montenegro
60  30ml  23% 
 
Aperol
60  30ml  11%

Jägermeister
75  30ml  35%

Fernet Branca
75  30ml  39%

Pimm’s Cup
60  30ml  25%

Limoncello
75  30ml  30%

Amaretto Disaronno
70  30ml  28%

Baileys
85  30ml  17%

Cointreau
85  30ml  40%

Drambuie
75  30ml  40%

Frangelico
85  30ml  20%

Grand Marnier
90  30ml  40%

Kahlúa
70  30ml  20%

Galliano
75  30ml  42.3%

Hennessy VSOP
100  30ml  40%

Hennessy XO 
320  30ml  40%

Rémy Martin VSOP
145  30ml  40%

Rémy Martin XO
290  30ml  40%

Rémy Martin Louis XIII 
4,500  30ml  40%

Digestif

Liqueurs

Cognac

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT

Drinks indicated with (A) – Alcohol, (C) – Celery, (D) – Dairy, (E) - Egg, (F) – Fish, (G) – Gluten, (L) – Lupin, (MU) – 
Mustard, (N) – Nuts, (R) – (Raw), (S) – Shellfish, (SE) – Sesame, (SO) – Soybean, (SU) – Sulphites, (V) – Vegetarian. 

 
If  you have any dietary requirements or food allergies, please inform your server.



Armagnac Castarede Napoleon 15 yrs 
130  30ml  40%

Nonino il Moscato di Monovitigno
100  30ml  41%

Don Julio Reposado
140  30ml  38%

Don Julio Añejo
160  30ml  30%

Don Julio 1942
360  30ml  38%

Patron XO Café
70  30ml  35%

Patron Añejo
150  30ml  40%

Patrón Gran Platinum
270  30ml  40%

Patrón Gran Burdeos
650  30ml  40%

Ron Zacapa 23 yrs
115  30ml  40%

Ron Zacapa XO
185  30ml  40%

Dalmore Cigar Malt
220  30ml  44%

Glenfiddich 15 yrs
160  30ml  40%

Macallan Double Cask 18 yrs
450  30ml  43%

Octomore 12 yrs
360  30ml  59.1%

Johnnie Walker Blue Label
380  30ml  40%

Grappa

Tequila

Rum

Whiskey

All prices are in UAE Dirham and are inclusive of all applicable service charges and VAT

Drinks indicated with (A) – Alcohol, (C) – Celery, (D) – Dairy, (E) - Egg, (F) – Fish, (G) – Gluten, (L) – Lupin, (MU) – 
Mustard, (N) – Nuts, (R) – (Raw), (S) – Shellfish, (SE) – Sesame, (SO) – Soybean, (SU) – Sulphites, (V) – Vegetarian. 

 
If  you have any dietary requirements or food allergies, please inform your server.




