
This Lunar New Year, experience a rare four-hands 
collaboration featuring Chef Andrew Yeo 

- currently the Head Chef of a 1-star Michelin restaurant 
 alongside Chef Mehmet Ipar. Together, they have curated 

a menu that honors heritage through exceptional shared flavors, 
blending world-class technique with the warmth of tradition.

a shared dining experience 
for two or more 388 AED per person

each dish may also be ordered à la carte.

Desiree Foo



STARTERS

 

House cured salmon, carrot, radish, spiced cracker

Chef selection dumplings (SF·SE·S·E·DF)
Chilean seabass, morel mushroom, char siu chicken

Roasted Peking duck with oscietra caviar & black pepper
Peking duck puff

MAINS

Glazed grouper fish (SE·S·E)
Char young corn, laksa sauce

Wok-fried wagyu rib-eye (SE·E)
Fragrant jasmine rice, pearl onion, confit garlic

Beancurd, asparagus, king oyster mushroom, Szechuan sauce

DESSERT

Lunar orange bliss  (N·E)
Mascarpone creameux, orange-mandarin marmelade

 

Gluten Free (GF, Dairy Free (DF), Contains Alcohol (A), Contains Pork (P), Contains Egg (E), 
Contains Mustard (MU), Contains Nuts (N), Contains Sesame (SE), Contains Seafood (SF), Contains Soy (S),

Raw (R), Locally Sourced (LS), Certified Sustainable (CS), Vegetarian Dish (V), Vegan (VG)

The allergen information on the menu is a guide only. If you have any allergies or special dietary needs, 
please inform our team before ordering. We are happy to help you choose suitable items or prepare a 

dish to meet your needs. Be advised that food prepared here may contain or may have come into contact with allergens.

`Yu Shen` celebration salad (N·SF·SE·S·E·DF

Four seasons Chinese cabbage (VG·SE·S·DF)

Peking duck duo  (S·SE·E·DF·SF·R)

5% VAT and subject to 7% Municipality fees

All prices are in UAE Dirhams and are inclusive of a 10% service charge, 
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