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Cantonese journey
The culinary journey of Cantonese cuisine

The cuisine of China is rich and diverse, with a history dating back thousands of years of the
eight traditional styles of Chinese cuisine, it is the food from Guangdong (Yue cuisine) that

is the most celebrated across the world. Renowned for its blend of adventurous precision and
dedication to cultural heritage, Cantonese cuisine is widely accepted as the stalwart of Chinese

cooking.

Curated by Executive Chef Lee, the Cantonese Journey features dishes made with locally
sourced ingredients such as cuttlefish, sea prawn, cornfed chicken, local honey and organic

farmed vegetables.



Cantonese journey

AED 298 per person
minimum of 2 guests
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Dim sum duo
sweet corn dumpling

spicy chicken mango puff

Cuttlefish salad

lemongrass dressing, sweet corn, cucumber, lime, cashew nut

Crispy eggplant

Chinese five spice, almond

Wok-fry local sea prawn with X0 sauce
Sesame chicken with local pure honey
Stir-fry baby Pak choi with garlic

Fried trio organic jasmine rice
Thai brown, red vita, riceberry

Blueberry cheesecake
blueberry sorbet

All prices are in UAE Dirham and are inclusive of all applicable service charges, local fees and taxes

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.



