EXCLUSIVE 8-COURSE MENU
CREATED BY FOUR MASTER CHEFS FOR
AN EXTRAORDINARY 8-HAND DINNER SERIES

ABU DHABI

Bshis
AED 588 PER PERSON
AED 688 PER PERSON - WITH TEA PAIRING
AED 888 PER PERSON ~ WITH WINE PAIRING




7 STEAMED DIM SUM

KB IEFR (Chef Cheng Lu | Shangri-La Bosphorus, Istanbul)
Crystal Pink Lobster Dumplings & % 8 &

kit STARTER

BFERATSE (Chef Sky Wong Kum Choy | Shangri-La Jeddah)
Crispy Duck Wrap with Foie Gras and Caviar & &

% SOUP

B XBERNTEE (Chef Peter Lau Chee Wei | Shangri-La Dubai)
King Crab with Caviar, Spinach and Shredded Tofu Broth & %@

F3% MAIN COURSE

BERAOBIA (Chef Qiguo Su | Shangri-La Qaryat Al Beri, Abu Dhabi)
Steamed Grouper with Superior Soya Sauce & @

PO | EHREF (Chef Qiguo Su | Shangri-La Qaryat Al Beri, Abu Dhabi)
Deep-fried prawns with dried chili and Sichuan peppercorns & % &

1RIRFRDHISFRL (Chef Peter Lau Chee Wei | Shangri-La Dubai)
Wok-fried Wagyu Beef Striploin with Garlic & &

F& SIDE

7a)1|#838 @ (Chef Sky Wong Kum Choy | Shangri-La Jeddah)
Sichuan Dandan Noodle & &

il DESSERT

TN EEREEIGHM (Chef Cheng Lu | Shangri-La Bosphorus, Istanbul)
Deep-fried Kataifi wrapped Custard Roll with Vanilla Ice Cream € § £ @

@ Nuts B2 % Seafood /58 B Dairy ILHI& & Gluten 8% (3% O Egg &%

Due to the complexity of our dishes, some ingredients are not mentioned in the descriptions;
Please advise us of any preferences and allergies.

BREDEAS BB TR, FEF R T IR B MBEASF A RYBR, BERHEN .

All prices are inclusive of 7% Municipality fees, 10% service charge and 5% VAT
L EMIEE B 7%BITHE, 10%8RSS B8 15 %E B



