Hakkasan Abu Dhabi
A la Carte



Taste of Hakkasan

AED 165 per person with a choice of selected cocktail

Daily
Dinner - 6pm to 7:30pm

Soup
choose one
|

FE—

Small eat
choose one
ANvZ
EisE—H

Main
choose one

FE—

Dessert
i

AR I

I BT

BTV i

B s

EIREEE

ARG

R g iR

TR

R 2 A PR

AR KR

SO T T

RIS I A

JGHE A E AN A= i R

Hot and sour soup with chicken
Crab and sweetcorn supreme soup

Chinese wild mushroom soup "

Chef selection steamed dim sum

Vegetarian Hakka fried dim sum platter
mooli roll and box dumpling

Crispy duck roll
Crispy duck salad  (additional AED 30) >k
Wok-fry pineapple wild prawn

Sweet and sour chicken with pomegranate

Steamed grouper with yellow bean and chilli sauce
Stir-fry kung po roasted duck with dried chilli

Tofu and aubergine claypot in black bean sauce ¥ >k
Stir-fry vegeterian chicken with black bean sauce "
Crispy Wagyu beef with mooli ~ (additional AED 50)

Mains are served with seasonal vegetable
and steamed jasmine rice

Signature dessert

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.

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% munici-

pality fee

1% of April 2017

AED
Supreme far LT Hakkasan signature Peking duck >k 1900
LIRS with Beluga caviar
whole duck, 30g royal Beluga caviar, cucumber and spring onion
Jeatrss Peking duck 900
whole duck with cucumber and spring onion
R ALRUER Peking duck 480
half duck with cucumber and spring onion
AL P ERE AR Japanese abalone claypot with baby sea cucumber 1800
TP R 2 braised whole Japanese abalone in oyster and abalone sauce
EES 8zt Braised abalone 1280
with shiitake mushroom and tender green bamboo
ALJEAT i it o g Braised dried seafood treasure 888
with abalone, sea cucumber, fish maw and lobster
AT A2 Braised Dongliao baby sea cucumber 580
i with morel and fish maw in black truffle sauce
Only at the Palace
EREBEE
Soup % yREa LT Bird’s nest soup 328
with saffron, dry scallop and crabmeat
Small eat /s SHT T Atlantic scallop stuffed with prawnand taro 115
in sweet chili and orange sauce
aliEaa i Crispy scampi tail 145
with almond, oatmeal and curry leaf
Salad i THEFATEAZE V0 Smoked Wagyu beef salad 210
with Italian black summer truffle, seaweed and spicy sauce
Fish s W B R GERT Charcoal grilled silver cod in spicy honey sauce 230
Seafood g spmsad e Steamed Alaskan king crab 240
with ginger sauce and supreme stock
s ki Braised Canadian lobster claypot 280
with spinach noodle in supreme stock
Meat poxs e ke g Crispy Wagyu beef with mooli 220

in osmanthus sauce

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee



AED

Soup A TRIGIREE Braised superior seafood soup 125
W with black truffle and fish maw
97 B Chinese wild mushroom soup " 48
with supreme fungus and bamboo pith
SR P2 Crab and sweetcorn supreme soup 48
AR Hot and sour soup with chicken 48
3/ S o Lobster and Chinese yellow chive soup 85
with baiyu mushroom
Small eat DY B0 Hakka steamed dim sum platter 105
/NIZ S har gau
scallop shumai
prawn and chive dumpling
king oyster mushroon dumpling
LEEhn gt Vegetarian steamed dim sum platter ¥ 90
yambean carrot wrap
king oyster mushroon dumpling
chive dumpling
wild mushroom and sweetcorn dumpling
R Hakka fried dim sum platter 105
Wagyu beef truffle puff
roast duck pumpkin puff
venison puff
chicken taro croquette
L Vegetarian Hakka fried dim sum platter ¥ 65
mooli roll and box dumpling
L2 A Grilled Shanghai dumpling 50
L s Grilled vegetarian Shanghai dumpling 45
ZAT T A Jasmine tea smoked Wagyu beef ribs >k 135
HIRE S Crispy duck roll 60
TR Roasted mango duck 85
SRR T B Stir-fry nut lettuce wrap ¥ 60
HUE I R Salt and pepper squid 65
ZIRigZ + Sesame prawn toast 60
BHRIK Golden fried soft shell crab and red chilli 90
with chicken floss and curry leaf
THRIBATER Crispy wild prawn with foie gras sauce 80
A1 R King oyster mushroom and vegetable spring roll ¥ 50

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee

AED
Salad SRR Abalone and mango salad 580
i with lemongrass dressing
TR TR Crispy duck salad XX 160
with pomelo, pine nut and shallot
AT A B A Cuttlefish salad in kumquat lemongrass dressing 75
REHRLZwE  Sesame letuce salad v 85
with yam bean and pomelo
Fish RN RLA Charcoal grilled silver cod (A) >k 230
M with champagne and honey
RIETHAET Bl Charcoal grilled sha cha Chilean seabass 230
e BT IR Grouper claypot in black bean sauce 140
ool s s ek Stir-fry Chilean seabass 215
with baiyu mushroom and king soya sauce
G AR IERR Steamed grouper 140
with spicy homemade yellow bean chilli sauce
BE A f Steamed dover sole with ginger and preserved turnip 220

in light soya sauce

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee



AED

Seafood XOBERE R HLUT Wok-fry scampi tail with asparagus and XO sauce 195
i3 ia
TR AR R Braised tiger prawn claypot (A) 155
with enoki mushroom, vermicelli and Junmai Kome to Mizu sake sauce
SRR it Steamed wild prawn in homemade chilli sauce 135
P R Spicy prawn >k 135
with lily bulb and almond
PRI T8 Charcoal grilled king prawn 155
in black pepper honey sauce
RIS s Sha cha seafood toban 135
with prawn, fish, scallop, squid and edamame
wvk kb aokirsk  Stir-fry lobster in black bean sauce 260
with lotus root and lily bulb
SR Wit o HE 4B Charcoal grilled Canadian lobster in spicy butter 280
wiprng 2% Wok-fry Alaskan king crab in black pepper sauce 240
W2 A Assam seafood curry and Chinese bun 135
with mussel, squid, prawn, scallop and aubergine
wigEsinskies Wok-fry Canadian lobster 280
with Italian black summer truffle and supreme stock
LI T Pan-fry Atlantic scallop 195
stuffed with prawn and dry scallop in crab meat sauce
Poultry A I Sweet and sour chicken with pomegranate 95
MR ORI B 5 Roast chicken with sesame chilli sauce 85
S HE R R Sanpei chicken claypot 95
with sweet basil, chilli and spring onion
bUE S A Roast chicken in satay sauce 95
ES L Crispy mango chicken 85
with Thai chilli sauce
R BRI Stir-fry kung po roasted duck 110
with dried chilli and cashew nut
EE S BT Pipa duck >k 140
L e Black truffle roasted duck >k 240

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee

AED
Meat BT R Stir-fry black pepper rib eye beef >k 150
8 B R A 4 A Charcoal grilled Wagyu rib eye beef 270
with sea salt and lime dressing
AR 2E Smoked Wagyu beef with muichoi and bamboo shoot 210
BRI Wok-fry Wagyu rib eye beef in seafood sauce 280
with wild mushroom
wggeeek - Braised Wagyu beef cheek Szechuan style 160
IS P Pan-fry Australian venison fillet 210
with Mongolian sauce
FT T B Charcoal grilled Australian lamb chop 170
with lemongrass red chilli sauce
bt uAERE - Wok-fry Australian lamb rib eye 170
with spicy cumin sauce
Tofu 5 R 1) L Braised home made tofu 125
G| with seafood in supreme stock
A AR LT Grilled tofu with wild mushroom ¥ 75
in hot bean curd sauce
St 2 Tofu and aubergine claypot in black bean sauce ¥ >k 60
with shiitake mushroom
IR S Mabo tofu 60

with chicken and Szechuan pickled vegetable

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee



AED Signature Menu - Vegetarian

Vegetable U e Stir-fry lotus root and asparagus in black pepper 65

B AED 300.00 per person
BARE S R T Wild mushroom stir-fry with macadamia nut >k 85 for parties of two or more
GEREIICE Stir-fry sugar snap, cloud ear and ginger 80
BRI Szechuan style French bean 70

with minced beef and dried shrimp

At Stir-fry Chinese root vegetable 80 Soup 97 1 Chinese wild mushroom soup
I LIRS Seasonal Chinese vegetable 60
KA ZEH, with choice of ginger, garlic, oyster sauce or soya sauce
B, R
Small eat LERELHE Vegetarian steamed dim sum platter
WA Baby pak choi yambean carrot wrap
| Gai lan king oyster mushroon dumpling
WS Baby spinach chive dumpling
wild mushroom and sweetcorn dumpling
HENEE Vegetarian fried dim sum platter
Rice and iyt AR A IR Braised abalone rice with dry mushroom 285 mooli roll, box dumpling
noodle
ik R Olive seafood fried rice 75 ZRRETE L1 Sesame lettuce salad
with yam bean and pomelo
EEEUNNR Edamame egg fried rice ¥ 45
SRFRLAS R Vegetable fried rice " 45
BRI 18R Steamed jasmine rice 20 Main SRR S Mabo tofu
with Szechuan pickled vegetable
AESEAERD LA Hakka hand pulled noodle v >k 70
with mushroom and chive SRR Wok-fry black pepper vegetable ham
BT AAD Singapore vermicelli noodle 70 P sy Wild mushroom stir-fry with macadamia nut >
with squid and prawn
SRS R Vegetable fried rice
S SRR 1 AT Wok-fry black pepper udon noodle with duck 75
Dessert 25 Y Signature dessert
(A) contains alcohol (A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee



Small eat

Main

Dessert

Signature Menu

AED 350.00 per person

for parties of four or more

R ABOTE

HRER M B

SRR T T R

JEHXOYE HLS for

DI iR

WE NGB ek

SRR

R H

HEBEHR

B
=
2
Eo

Hakka steamed dim sum platter

har gau
scallop shumai
prawn with chive

king oyster mushroon dumpling
Salt and pepper squid

Stir-fry nut lettuce wrap

Wok-fry silver cod

with king soya and XO sauce

Wok-fry pineapple wild prawn

in homemade chillli sauce

Roast chicken in satay sauce

Stir-fry black pepper rib eye beef >k

Wild mushroom stir-fry with macadamia nut >k

Edamame egg fried rice

Signature dessert

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee

Small eat

Main

Dessert

Signature Menu

AED 450.00 per person
for parties of four or more
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Hakka steamed dim sum platter
har gau

scallop shumai

prawn with chive

king oyster mushroon dumpling

Crispy duck salad >k

with pomelo, pine nut and shallot

Golden fried soft shell crab with chilli and curry leaves

Charcoal grilled sha cha Chilean seabass

Stir-fry lobster in black bean sauce
with lotus root and lily bulb

Pipa duck >k
Stewed Wagyu beef in Chinese five spice
Stir-fry sugar snap, cloud ear and ginger

Edamame egg fried rice

Signature dessert

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee



Small eat

Main

Dessert

Signature Menu

AED 688.00 per person

for parties of four or more
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Hakasan signature Peking duck
with cucumber and spring onion
served with pan cake and Haixian sauce

Hakka steamed dim sum platter
har gau

scallop shumai

prawn with chive

king oyster mushroon dumpling

Golden fried soft shell crab and red chilli

with chicken floss and curry leaf

Sesame lettuce salad
with yam bean and pomelo

Charcoal grilled silver cod in spicy honey sauce

Wok-fry Canadian lobster

with Italian black summer truffle and supreme stock
Roast chicken with sesame chilli sauce

Wok-fry Wagyu rib eye beef in seafood sauce

with wild mushroom
Stir-fry lotus root and asparagus in black pepper

Olive seafood fried rice

Signature dessert

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee

Small eat

Main

Dessert

Signature Menu - Corporate

AED 688.00 per person

for parties of four or more
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Hakka steamed dim sum platter
har gau

scallop shumai

prawn with chive

king oyster mushroon dumpling

Salt and pepper squid

Stir-fry nut lettuce wrap

Wok fried silver cod

with king soaya sauce

Wok-fry pineapple wild prawn

in home made chilli sauce

Roast chicken in satay sauce

Stir-fry black pepper rib eye beef >k

Wild mushroom stir-fry with macadamia nut >k

Edamame egg fried rice

Signature dessert

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee



Non-alcoholic Water

Soft drink
Selected fresh juice

Beer Yanjing
China 330 ml bottle 4.5%

Wine White

2015 Chenin Blanc, Cape Heights 13%
Western Cape, South Africa

Red

2015 Shiraz, Soldier’s Block 14.5%
Langhorne Creek, Australia

Spirits Tanqueray Import strength Gin
Diplomatico Reserva Rum 8yrs
José Cuervo Tradicional Reposado Tequila
Ketel one Vodka

Chivas Regal Extra Whisky

(A) contains alcohol

All prices are subject to a 10% service charge, 6% tourism fee and 4% municipality fee




