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KRIS

WITH A VIEW

The Kris or Keris is an asymmetrical dagger
indigenous to Indonesia, Malaysia, Singapore,
Thailand, Brunei and India. The Kris is famous
for its distinctive wavy blade. Both a weapon &
spiritual object, Kris are often considered to have
an essence or presence known to possess magical
powers. With some blades possessing good luck

and others possessing bad.

Kris history is generally traced through the study of
carvings and bas-relief panels found in Southeast
Asia. It is widely believed by archaeologists that the
earliest Kris prototype can be traced to Dong Son in
Vietnam circa 300BC. From there, the design would
have been brought into present-day Malaysia by
Cham migrants who made their way into the Malay
Peninsula twenty centuries ago. Another theory is

that the Kris was based on daggers from India.
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TO BEGIN...

CLASSIC SOUTHEAST ASIAN SOUP
Japanese Miso Soup (S)

Chinese Hot & Sour

Thai Tom Yam Goong (S)

Malaysian Seafood Laksa (S, D)
SHORBA ADAS (Ve)

Arabic yellow lentil soup served with

crispy pita bread & lemon (turmeric, cumin)
TAMATAR SHORBA (V, D)

Indian tomato soup (whole garam masala,
fresh coriander, coriander seeds, garam flour)
PAN-ASIAN TASTING SAMPLER (N, D)

A sampler of our best-selling appetizers:
Mango long bean salad, Malay-satay,
tandoori chicken kati roll

YAM MA MUANG (Ve, N)

Classic Thai salad with mango & long beans
(chili, coriander, garlic, tamarind, lime, ginger)
YAM PLA DOOK FOO (S, N)

Thai crispy cod fish and

mango salad (chili & coriander)

CHANNA CHAAT WITH CUCUMBER (Ve)
Indian style salad with chickpeas, dried mango,
pomegranate, coconut and cucumber
(mango powder, red chili powder,

onion malt vinaigrette, black salt)

JAPANESE SALMON SALAD (S)

Fresh raw salmon on mix lettuce &

cherry tomato (onion, garlic, ginger,

soya sauce, sesame seeds)

FATTOUSH (Ve)

Traditional Arabic salad with, cucumber,
tomato, capsicum, radish, onion, lettuce,
mint leaves, pomegranate, coated in

AED 46
AED 48
AED 52
AED 52

AED 46

AED 46

AED 78

AED 48

AED 56

AED 48

AED 58

AED 46

lemon dressing & topped with crispy Arabic bread
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ARABIAN TRIO (Ve)
Hummus, moutable & babaganoush,
served with pita bread

ALOO TIKKI (Ve)

Potato patties served with coconut &
tomato chutney (turmeric, green chili,
coriander, cumin, chat masala)

SHAMMI KOFTA (Ve)

Crushed vegetable patties from the tandoor
(chili, cumin, powder, pomegranate sauce,
turmeric)

ASSORTED CHINESE DUMPLINGS (S)
Steamed homemade dumpling - vegetables,
chicken & prawn (soya, chili, lime)

TUNA WITH GINGER MARMALADE (S)
Fresh raw tuna with avocado and radish
(Chili, shallot, ginger, sea salt, chili oil)
KEPAK AYAM

Grilled marinated chicken wings served with
spicy tamarind sauce (coconut, lemongrass,
turmeric, ginger & garlic)

GOONG PHAD PRIK (S)

Crispy chili prawn (onion, ginger, chili,
coriander, fish sauce, palm sugar)

PRAWN KOLI VADA (S)

Indian style spicy prawn coated in

chick pea flour & deep fried (red chili, onion,
coriander, cumin, chili powder)
MALAY-SATAY (N)

Char-grilled chicken & beef served with
peanut sauce (coconut milk, turmeric,
cumin, coriander)

KATI ROLL (D)

Roomali roti wrap, filled with

Tandoori chicken and cottage cheese
(kasuri methi, turmeric, chili)

AED 54

AED 48

AED 48

AED 58

AED 58

AED 56

AED 58

AED 58

AED 56

AED 52

() LaIc Qufs
Wl A Go 029) @9icll g Jio wnon

(9)] LU ggli

il 9 aiall jgo Ko ra8) Guhlaylagl
Jlo pasiJeols oiags) malohll

(Vuwlo WUl Wgoh O pia

) u.ol.w U
92 il (Lo digalnoll WilguA Al asily
(PS5 Uloplungn )39t Ug0s Jla Jelo)

(9 o) dlAtito dyivm J5lnb
GHo2 g9elay yladlple dgah o WlgrAaAs Jiln o
(Ugod yla Jolo ugn)

(W ) Jaipl odro &o Ugi
Jnygla Jels) Jab 9 9alagsl Go dajln Ay digi
Ol Jelollcujgnyl ddo wJuaijuaul

Ll Wus

Lolll Ungin o 0287 yguitoll dliiall @laa)l daia
oAA Ygollcuiic aiall jga) jlall aia
(rogdg Junj

(W) by al Qiga

wen Jla Jalo Juaijwny) Ultopbo Lo $ion
(TN [FENTTRC P

(W ) G0l 1alo plga

G udn%o Ariallddyhliple ko GHon
Wgos Bpia i gla ol Jels) Lono 9 uaoall
(Ll Jelelléjagy

(r0) U - $Vlo
&oadypaollule Geuilo s1éimalgelan
wilagull Jgdllungn

(6pj5 Weoh AR aLall jgala)

(1) Jay uila

Uo LA (12 9 5J9adl @laay guilino w9y llogy Ll

(o Jels oihpito $)gwls) puwall

VWiulaiio— i . WA o—po Ay iigSlo—t . LILW-U
V-Vegetarian, Ve-Vegan, S-Seafood, N-Nuts, D-Dairy
Ao rouw) 71hg dyaly g w) I Joult lewill J A5
All prices are inclusive of 10% municipality fees and 10% service charge

4 NN

I

—_—

NN



THOD MUN GOONG (S)
Spicy prawn cake (white pepper, chili,
tamarind, cayenne pepper, soya sauce)

UTTARANCHAL CHILI CHICKEN
Dry stir-fried chicken thigh, chili paste,
crispy vegetables (ginger, garlic, chili powder)

MORIAWASE SUSHI (8PCS) (S)
Spicy tuna maki, salmon nigiri,
hamachi nigiri, tobiko gunkan
MAZE SUSHI (10PCS) (S)
California & crispy prawn maki,
tamago & unagi nigiri, salmon & tuna sashimi
NIGIRI SUSHI (2PCS) (S)

e Tamago

e Salmon

e Crabstick

e Saku tuna

* Prawn

e Eel

MAKI SUSHI (6PCS)

» Kappa (Ve)

* Renzo (Ve)

* Tekka (S)

* California (S)

 Dynamite (S)

o Fuji (S)

* Spider (S)

* Philadelphia (S, D)
GUNKAN SUSHI (2PCS) (S)
* Tobiko

e Salmon roe

e Spicy tuna

e Sea urchin

CHEF’'S SASHIMI SELECTION (S)
* 4 Pcs

* 8 Pcs

* 10 Pcs

AED 52

AED 98

AED 98

AED 28
AED 28
AED 28
AED 28
AED 28
AED 34

AED 46
AED 48
AED 56
AED 56
AED 66
AED 66
AED 66
AED 66

AED 38
AED 38
AED 38
AED 42

AED 48
AED 88
AED 98
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FRESH LIVE MUD CRAB AND LOBSTER (S) AED 245

* Kris Kin Style (chili, garlic, ginger, coriander,
soya, lemongrass)

« (Classic Thai (black pepper sauce, garlic,
corianders, chili)

« Singaporean Chili
(chili oil, soya, white pepper, egg)

¢ Chinese XO (X.O sauce, celery)

MEI JI XIAN ZHENG GEI LU YU (S) AED 82
Steamed Chinese style seabass with

super soya sauce

(ginger, spring onions, red chili)

PLA SAMRUT (S) AED 78
Crispy red snapper served with spicy sauce

(chili, basil, garlic & onion)

ASAM PEDAS IKAN (S) AED 78
Hammour with spicy tamarind broth

(pineapple, chili, lemongrass, onion,

ginger & garlic)

POMFRET MASALA (S) AED 78
Indian Marinated Pomphret with

Cucumber salad (Ginger garlic, onion,

tomato, cumin, chili & coriander)

GOAN FISH CURRY (S) AED 82

Kingfish with coconut milk (chili, tamarind,

cumin, malt vinegar)

PHAD THAI NUEA POO & GOONG (S, N) AED 68
Noodle crab meat & shrimps

(chili, tamarind, lime, fish sauce, onion, palm)
PHAD KHA PROW TA LAY (S)

Thai Stir fried seafood with hot basil

(chili, garlic, onion, fish, oyster and soya sauce)

AED 88
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CHINESE BLACK PEPPER PRAWNS WITH

SUN DRIED PINEAPPLE (S)
Wok-fried (black pepper, sea salt, garlic,
black beans, spring onion, chili)

AED 96

SAMBAL PRAWN (S)
Stir fried shrimps in spicy Sambal sauce with
green beans & lime leaves

AED 96

MALAYSIAN ASAM UDANG (S)
Stir-fried prawns (tamarind juice, garlic,
shallot, sea salt, soya)

AED 96

JUMBO TEMPURA PRAWN (S)
Battered U10 Prawn served with tempura sauce
(Mirin, soya, ginger and sugar)

AED 96

INDIAN TAVA ZINGA (S) AED 96
Pan fried tiger prawn (fennel powder, chili,

ginger, kadai masala, coriander seeds,

resham patti chili)

TANDOORI PRAWN (S, D) AED 96
Prawn (kasoori methi, red chili, black salt,

ginger and garlic)

SEAFOOD ARABIC MIX GRILL (S, D) AED 146

Prawn, hammour, squid, served with saffron rice
(tahina, garlic, lemon),

MAPO TOFU

Steamed bean curd served with

stir fried minced chicken (chili, ginger & garlic)
LA ZHI JI SZECHUAN CHICKEN (N)

Stir fried chicken with dry chili, spring onion &
cashew nut (chili, garlic, coriander & ginger)

AED 68

AED 74

PHAD KHA PROW KAl (S)

Stir fried chicken minced with hot basil &
long beans (garlic, onion, chili and fish,
oyster and soya sauce)

AED 68

KAl KAUW WAN

Thai chicken with a choice of red or
green curry (chili, garlic, onion, galangal,
kaffir lime, basil, coconut milk)

AED 74
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AYAM MASAK LEMAK AED 74
Malaysian chicken cooked with coconut milk

(yellow curry & lemongrass)

TANDOORI CLASSIC (D) AED 74

Chicken cooked in tandoor
(kasoori methi, red chili, black salt, ginger, garlic)

KRIS BUTTER CHICKEN (D, N) AED 74
Tandoori boneless chicken thigh simmered in

creamy tomato gravy (butter, cream,

cardamom & fenugreek)

SHISH TAWOOK (D) AED 74

Middle Eastern style grilled chicken served on

couscous & with mint yoghurt (garlic, onion, cardamom)
GAENG PHED PED YANG

Thai red duck curry (chili, garlic, onion,
galangal, kaffir lime, basil, coconut milk)

AED 82

BEBEK & PAKCHOY NOODLES (D, S)
Egg noodles with roasted duck,

black mushroom bok choy

(garlic, oyster & soya sauce)

AED 82

PEKING DUCK
Crackling duck served with pancakes
(coriander, garlic, onion, soya)

AED 108

NEUA YANG JIM JAEO
Charred sirloin with Aromatic Thai flavors
(Soya sauce, garlic, coriander, lime)

AED 118

DAGING BAKAR UTARA (S) AED 128
Grilled marinated tenderloin with
Malaysian herbs served with tamarind sauce and

saffron coconut rice (shrimps paste, chilli, soya)

TERYAKI RIB EYE AED 128
Grilled rib eye steak served with

classic teriyaki sauce (Soya, sugar, mirin, salt)

ORIENTAL MIX GRILL (D) AED 146

Char-grilled lamb, beef, chicken kebab
served with saffron rice (lemon & garlic),
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MUTTON SEEKH KEBAB (D)
Tandoor-cooked minced lamb with

fresh grounded Indian spices ( ginger, garlic,
fenugreek, chili powder, chat masala)

MUTTON KASHMIRI ROGAN JOSH (D)

AED 88

AED 96

Simmered lamb shank in onion, coconut milk &

tomato sauce served with tempered potatoes
(cumin, curry leaves, mustards, cinnamon,
cloves & cardamom)

MALAYSIAN FERI LAMB

Grilled lamb chops served with

AED 108

pineapple salsa (curry paste, sweet basil & chili)

GAENG KEOW WARN PHAK (V)
Authentic Thai Green vegetable curry with
carrot, mushroom, pok choy, eggplant and
bamboo shoot (chili, garlic, galangal,

kaffir lime, basil, coconut milk)

DAL BUKHARA (V, D)

Black lentil

(cream, butter, red chili, ginger, garlic)
VEGETABLES CURRY (V, D)

A classic Indian curry with vegetables & spices
PANEER TIKKA MASALA (V, D)

Tender cottage cheese curry (capsicum,
onion, saffron, chili, kasoori methi)

DUM BIRYANI- VEGETABLES (V), PRAWN,
CHICKEN OR LAMB (D, N)

Rice with choice of vegetables, chicken,

lamb or prawns (whole garam masala, mint,
rose water, saffron, chili)

* Vegetables
e Chicken

e Lamb

e Prawn

AED 64

AED 62

AED 64

AED 72

AED 62
AED 72
AED 82
AED 92
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 Chinese wok-fried bok choy, (Ve)

kai lan, snow peas shoot AED 36
 Chinese style Stir-fried noodle (V, D) AED 36
* Vegetable or egg-fried rice (V, D) AED 36
* Steamed rice (Ve) AED 22
* Vegetable pulao rice (V, D) AED 32

» Naan bread - plain, chili, butter, cheese (v, D) AED 36
¢ Spiced paneer naan (V, D) AED 36

PANDAN CREME BRULEE (V, D)
A classic with touch of Asian flavor

AED 44

BUBUR PULU HITAM (V)
Black rice pudding with coconut cream

AED 44

KUIH DADAR MANGA (V, D)
Mango crepe stuffed with
young coconut meat and palm sugar

AED 44

ARABIAN PUDDING (V, D) AED 44
Warm date & fig pudding, caramel ice cream,
chocolate tuile, butter toffee cream

EXOTIC FRESH FRUIT (V, D)

Guava with coconut sorbet, mango,

passion fruit coulis

AED 44

KULFI
Choice of Indian Ice cream

AED 12

ICE CREAM & SHERBET (V, D, N)

* Young ginger ice cream with a floral &
herbaceous spice taste

e (reen teaice cream

¢ Coconut sorbet with fresh nutty flavor

AED 12
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VEGETARIAN SELECTION

Uil

TO BEGIN...

TOM YUM VEGETABLE SOUP
Thai hot, spicy soup (lemongrass,
galangal, kaffir lime leaf, chili)

TAMATAR SHORBA
Tomato soup (whole garam masala,
coriander, gram flour)

WONTON SOUP

Vegetable wonton in steamy clear broth
(spring onion, black pepper)

THAI GREEN PAPAYA SALAD
Shredded green papaya, long beans
tossed with tamarind, lime juice,
peanuts (chili, garlic)

CHANNA CHAT WITH CUCUMBER
Chickpea salad with dry mango,
pomegranate, coconut, cucumber
(chat masala, chili powder)

CRISPY TOFU

Deep-fried tofu tossed in a spicy tamarind
sauce (plum sugar, soya sauce)

PANEER KATTI ROLL

Tandoori grilled cottage cheese wrapped
in roomali roti (chili powder, turmeric)
VEGETABLE DIM SUM

Assorted steamed vegetable dumplings
(sovya, chili, lime)

AED 46

AED 46

AED 46

AED 48

AED 48

AED 48

AED 52

AED 52
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BAINGAN BHARTA
Roasted eggplant curry (ginger, garlic,
mustard oil, chili powder, coriander)

GOBI MANCHURIAN

Manchurian style of deep fried cauliflower
(ginger, garlic, onion, chili, celery,

soya sauce, coriander )

HOISIN BROCCOLI AND

SHITAKE MUSHROOM

Stir-fried broccoli and shitake mushroom
in sweet, tangy hoisin sauce

(pepper, sesame seeds)

CHOICE OF

MIX VEGETABLE CURRY
¢ Thai Red or Green Curry
¢ Malaysian Yellow Curry
e Indian Style Curry

VEGETABLE HAKKA NOODLES
Fried egg noodles with mixed vegetables
(soya sauce, spring onions)

SZECHUAN TOFU AND VEGETABLES
Stir fried tofu with mixed vegetables,
cashew nuts (dry chili, soya sauce)

AED 64

AED 64

AED 64

AED 64

AED 66

AED 68
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