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Chef Nicky began his culinary journey in Malaysia, where evenings 
spent helping his mother prepare dishes such as braised duck and fried 
chicken sparked his passion for the subtle art of spices and technique. 
Over the past fourteen years with Hakkasan from Abu Dhabi to Riyadh, 
he has honed his craft and now leads the kitchens in Istanbul and 
Bodrum, combining innovation with respect for tradition. As part of the 
Hakkasan group, renowned worldwide with Michelin-starred 
restaurants, Chef Nicky brings to Marrakech the expertise and 
standards of a globally celebrated institution.

To celebrate, Chef Nicky will take the helm of Ling Ling by Hakkasan 
Marrakech as part of the Chefs’ Series. Surrounded by olive groves 
and shimmering pools, Ling Ling offers contemporary Cantonese small 
plates designed for sharing, paired with exceptional cocktails and set 
to a vibrant musical atmosphere. 

Drawing on the expertise gained throughout Hakkasan’s kitchens 
worldwide, Chef Nicky will present a menu that blends the brand’s 
signature style with his personal vision, delivering a unique experience 
to mark this decade of excellence.



TASTING MENU | MENU DÉGUSTATION

SET MENU - MENU DÉGUSTATION   
MAD 1480

Peking duck trio (G) (S) (N)
Caviar Peking duck, cha Xiu puff, olive leaf dumpling
Trio de canard laqué pékinois
Caviar de canard laqué, feuilleté cha Xiu, ravioli à la feuille d’olivier

Secret garden salad (G) (N) (V)
Heritage carrot, cucumber, beetroot, cherry tomato, macadamia
Salade du jardin secret
Carotte ancienne, concombre, betterave, tomate cerise, noix de macadamia

-

Braised Wagyu short ribs with pineapple beef sauce (G)
Short ribs, pineapple, red date, cucumber
Travers de Wagyu braisés, sauce ananas et bœuf
Travers de Wagyu, ananas, datte rouge, concombre

Canada live lobster noodles with lobster dumpling and supreme stock (G) (S) 
Lobster, noodles, spring onion, ginger
Nouilles au homard du canada, ravioli de homard et bouillon suprême
Homard, nouilles, oignon nouveau, gingembre

-

Golden milk tea dumplings (N) (G)
Rice flour, coconut, ginger, mandarin orange
Dumplings dorés au milk tea 
Farine de riz, noix de coco, gingembre, orange mandarine

(V) Vegetarian  (VG)  Vegan (N) Nuts (S) Shellfish  (G) Gluten



A LA CARTE MENU | MENU À LA CARTE

ALL PRICES ARE IN MOROCCAN DIRHAM



Wild mushroom soup (V) (G) 160
White fungus, black fungus, button mushroom, pak choy, goji berry
Soupe de champignons sauvages
Champignon blanc, champignon noir, champignon de Paris, pak choï, baie de goji

Secret garden salad (G) (N) (V) 180
Heritage carrot, cucumber, beetroot, cherry tomato, macadamia
Salade du jardin secret
Carotte ancienne, concombre, betterave, tomate cerise, noix de macadamia

Peking duck trio (G) (S) (N)	 280
Caviar Peking duck, cha Xiu puff, olive leaf dumpling
Trio de canard laqué pékinois
Caviar de canard laqué, feuilleté cha Xiu, ravioli à la feuille d’olivier

520Dim Sum Platter (G) (S)
XO lamb Shui mai, king crab dumpling, rib-eye beef dumpling, lobster dumpling 
Assortiment de Dim Sum
Shui mai d’agneau XO, ravioli au crabe royal, ravioli de bœuf Rib-eye, ravioli au homard

-

780

880

	 980

180

Grilled black cod (G) (S) (N)
Black cod fillet, fresh black truffle, eight-treasure rice purée
Cabillaud noir grillé
Filet de de cabillaud noir, truffe noire fraîche, purée de riz aux huit trésors

Braised Wagyu short ribs with pineapple beef sauce (G)
Short ribs, pineapple, red date, cucumber
Travers de Wagyu braisés, sauce bœuf et ananas
Travers de Wagyu, ananas, datte rouge, concombre

Canada live lobster noodles with lobster dumpling and supreme stock (G) (S) 
Lobster, noodles, spring onion, ginger
Nouilles au homard du canada, ravioli de homard et bouillon suprême 
Homard, nouilles, oignon nouveau, gingembre

-

Golden milk tea dumplings (N) (G)
Rice flour, coconut, ginger, mandarin orange
Dumplings dorés au milk tea 
Farine de riz, noix de coco, gingembre, orange mandarine

(V) Vegetarian  (VG)  Vegan (N) Nuts (S) Shellfish  (G) Gluten



Please note that the menu is subject to slight changes based on the availability of ingredients at the time of the event.






