Hakkasan Abu Dhabi

The story

Founded in 2001, Hakkasan celebrates Cantonese cuisine
through traditional techniques plus the finest ingredients
and contemporary flair found only at Hakkasan.

Each kitchen is led by a talented chef whose passion lies

in creating uniquely rooted yet modern Cantonese dishes.

With international outposts in some of the world’s most
vibrant cities, Hakkasan’s menu is a culinary balance of
signature dishes featured at Hakkasan globally plus “only

at” dishes created exclusively for each location.

Enjoy the world of Hakkasan in every detail, from scent
to sound to the last artful bite, the team carefully crafts a

truly immersive journey.



Signature menus

Bamboo menu
Never losing all its leaves, bamboo is a symbol for durability and steadfastness.

AED 398 per person
available for parties of two or more

Small eat
N2

Dessert

R

March 2019

X Signature dishes
V' Vegetarian dishes
(A) Contains alcohol

Fym®giodi  Supreme dim sum platter
gold leaf lychee and lobster dumpling
abalone and chicken shui mai with caviar
royal king crab jade dumpling
sea bass dumpling with black truffle

HBE R Salt and pepper squid

HrkigESE  Stir-fry vegetable and pine nut lettuce wrap v

wemmRE#  Roasted chicken in satay sauce

etk Spicy prawn K
with lily bulb and almond

B TAL Stir-fry black pepper rib eye beef (A) K
SIREIIER Stir-fry sugar snap, cloud ear and ginger v

EEETY Edamame egg fried rice

#peFres; - Milk chocolate and hazelnut parfait

with warm chocolate sauce

Guests with allergies and intolerances should make a member of the team
aware, before placing an order for food or beverages.

Guests with severe allergies or intolerances, should be aware that
although all due care is taken, there is a risk of allergen ingredients still
being present.

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, local fees and taxes



Dragon menu
The enduring symbol of power, strength and vigilance.

AED 498 per person
available for parties of two or more

Small eat
I\

Main
FX

Dessert

R
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Supreme dim sum platter

gold leaf lychee and lobster dumpling

abalone and chicken shui mai with caviar

royal king crab jade dumpling

sea bass dumpling with black truffle

Jasmine tea smoked Wagyu beef ribs X

Crispy duck salad >K

with pomelo, pine nut and shallot

Grilled Chilean sea bass with honey K
Roasted chicken in satay sauce

Wild prawns with pineapple in XO sauce

Stir-fry lotus root and asparagus in black pepperV

Edamame egg fried rice

Milk chocolate and hazelnut parfait
with warm chocolate sauce



Taste of Hakkasan

a curated selection of our signature dishes

AED 298 per person
Daily 7pm to 8pm

Soup
i

Small eat

INIZ

Dessert

R

HHREEEES Hot and sour soup with chicken

laver Hakkasan signature Peking duck K

with pancakes, cucumber and spring onion

ERMOH Hakka steamed dim sum platter
abalone and chicken shui mai
sea bass dumpling
sweetcorn dumpling

BWSTESFR Stir-fry black pepper rib eye beef (A) XK
XO#ERIEE Crispy silver cod with X0 sauce
SIREWIE Stir-fry sugar snap, cloud ear and ginger v

EEETUR Edamame egg fried rice

EIEmA3EIE Chef’s selection

Sommelier’s selection of Sake

Tokkuri 180ml Hakutsuru, Junmai 15% Kobe, Japan
AED 45 supplement per person



A la Carte

AED
Supreme BRmLEEE T Bird's nest seafood soup 398
R with saffron, dry scallop and crabmeat
fi—t+sEa4= Japanese abalone claypot with baby sea cucumber 2288
BEIHRIRES braised whole Japanese abalone in oyster and abalone sauce
KR SR B Braised dried seafood treasure 1188
with abalone, sea cucumber, fish maw and lobster
Salad TR & Abalone and mango salad 588
ST with asparagus in lemongrass dressing
R E RS Crispy duck salad >K 168
with pomelo, pine nut and shallot
Soup BINTIERE Braised Superior seafood soup 148
ps with black truffle and fish maw
H=HES Chinese wild mushroom soup v 58
with supreme fungus and bamboo pith
HAEIR S Hot and sour soup with chicken 58
Ly S Royal sweetcorn soup with lobster 88



AED

Dim sum FumRgof  Supreme dim sum platter 138
“5“,5\ gold leaf lychee and lobster dumpling
abalone and chicken shui mai
royal king crab jade dumpling
sea bass dumpling with black truffle
BB Vegetarian dim sum platter V 98
king oyster mushroom dumpling
yambean carrot wrap
chive dumpling
sweetcorn dumpling
BRI R Hakka fried dim sum platter 118
Wagyu beef truffle puff
box dumpling
venison puff
LBk Grilled vegetarian Shanghai dumpling v 55
Small Eat @FEitse®s  Hakkasan signature Peking duck >K 998
Iz, with Beluga caviar 1998
whole duck, pancakes, 30g caviar, cucumber and spring onion
wokgwE=EE  Stir-fry vegetable and pine nut lettuce wrap v 75
REIBHE Jasmine tea smoked Wagyu beef ribs XK 158
LB Fried soft shell crab 118
with chilli and curry leaf
HUEERE Salt and pepper squid 78
eI E R Crispy scampi tail 168
with almond, oatmeal and curry leaf
BUEES King oyster mushroom vegetable spring roll ¥ 55



Fish mEE#HEES  Roasted silver cod (A) 2K 238
& with Champagne and honey
EithEm Grilled Chilean sea bass with honey > 238
gusgsaifs  Wok-fry grouper claypot with black bean sauce 168
BBk & Wok-sear Spotted bass in superior ginger soya 228
Raised in pristine lagoon of Mauritius, our Spotted bass is sustainably farmed using Organic
methods that respect the life cycle of the fish.
As accredited members of the ‘Friend of the Sea’ organisation, our farmers are actively involved
in the conservation of marine habitat.
Seafood XOERID e Wild prawn with pineapple in X0 sauce 160
piiid
etk Spicy prawn 2K 160
with lily bulb and almond
maEzRal  Charcoal grilled king prawn 160
with mixed cress and spicy sesame
DREBRE Sha cha seafood toban 170
with prawn, fish, scallop, squid and edamame
mesEmexse®r Charcoal grilled Canadian lobster in selection sauce 318
choice of honey pepper or spice butter sauce
FEMKTEE Steamed Alaskan king crab 288
with vermicelli and chilli garlic
Poultry AR Sweet and sour chicken with pomegranate 118
Xy
SHERER Sanpei chicken claypot 118
with sweet basil, dried chilli and spring onion
DR B Roasted chicken in satay sauce 108
HAEC R Crispy mango chicken with thai chilli sauce 108
SRR Pipa duck 188
Meat BT Stir-fry black pepper rib eye beef (a) 2K 178
]
[EZra vty Wok-sear Wagyu beef 288
with shiitake mushroom in osmanthus sauce
m)il sl Braised Szechuan style Wagyu beef cheek 188
B ) Mongolian style venison 268
BRRREEN Charcoal grilled Australian lamb rack 188

with salted olive and black garlic




AED

Tofu and sitmFam®  Tofu, aubergine and shiitake mushroom claypot vV 2K 75
Vegetable in chilli black bean sauce
SRR
S RAIGR ZEssERE  Stir-fry lotus root and asparagus in black pepper "V 78
BREE=EE Three style mushroom stir-fry ¥ 80
WEEE with gai lan, lily bulb and macadamia nut
SIREWIE Stir-fry sugar snap, cloud ear and ginger v 78
Ftzmzs  Szechuan style French beans 78
with minced beef and dried shrimp
BERIRREE: Chinese vegetable v 58
B EERRA ABH,  with choice of oyster, ginger, garlic or soya sauce
KPHER, =5, FE
Shanghai Pak choi
[ E=EaE Gai lan
Noodle EEETNR Edamame egg fried rice 58
and Rice
EEFHKIR G EE AR Olive seafood fried rice 86
SIRFHIR Vegetable fried rice v 58
FHETER Steamed jasmine rice " 19
El== (7 Ok arg il Hand pulled noodle V K 80
with mushroom and chive
ENFIK Singapore vermicelli noodle 80

with prawn and squid

Hanway Place - Mayfair - Abu Dhabi - Dubai - Mumbai - Shanghai - New York - Miami - San Francisco - Las Vegas



