


ROLLSROLLS
Spicy SalmonSpicy Salmon | Avocado | Cucumber | Togarashi 	   

Shrimp TempuraShrimp Tempura | Avocado | Soy Glaze 		                  

CaliforniaCalifornia  | Lump Crab | Avocado | Cucumber 		   

Spicy TunaSpicy Tuna | Scallions | Chili Aioli | Sesame Oil 		   

RainbowRainbow | Shrimp | Salmon | Tuna | Hamachi |
Sea Bream 						       

Crispy RiceCrispy Rice  | Toro | Pickled Chili | Green Onion 		   

Tokyo RollTokyo Roll  | Ossetra Caviar | Avocado		                   

NIGIRI 2PCSNIGIRI 2PCS  			   SASHIMI 3PCSSASHIMI 3PCS
TunaTuna 					     TunaTuna 			 
OtoroOtoro					     OtoroOtoro		 		
HamachiHamachi  		   		  HamachiHamachi  		
OctopusOctopus 		   		  OctopusOctopus  		
SalmonSalmon 		   		  SalmonSalmon 		
ShrimpShrimp 			   		  ShrimpShrimp  			
Sea BreamSea Bream  		   		  Sea BreamSea Bream  		
Seared OtoroSeared Otoro	                 		  Seared OtoroSeared Otoro		

VEGETABLE SUSHIVEGETABLE SUSHI
Crispy RiceCrispy Rice | Avocado | Shiitake | Asparagus |  
Eggplant | Baby Carrot 						    

Vegetable RollVegetable Roll | Avocado | Cucumber | 
Shiso | Yamagobo 						    

CEVICHECEVICHE
Bluefin Chu ToroBluefin Chu Toro  | Cucumber | Jalapeno | Yuzu 		

SalmonSalmon | Housemade Kimchi | Ponzu 			 

Sea BreamSea Bream  | Ginger | Lime | Carrot | Yuzu 		

Hokkaido Scallop Hokkaido Scallop | Yuzu  | Sushi Vinegar | Miso 		

Prawn CevichePrawn Ceviche | Japanese Plum | Yuzu Koshu 				  

EXECUTIVE CHEFEXECUTIVE CHEF  BRIAN BECHER   
EXECUTIVE SOUS CHEFEXECUTIVE SOUS CHEF RANJANA FERNANDO 
SUSHI CHEF SUSHI CHEF KIYOSHI UDAGAWA   
RESTAURANT DIRECTORRESTAURANT DIRECTOR  FABIO MARQUES

Re/Asian by Wolfgang Puck Serves Exclusively Halal Meats.  
Please Tell Us If You Have Any Allergies or Dietary Restrictions. 
All Prices Are In Local Currency (BD) And Are Inclusive Of  
Service Charge, Government Levy and VAT

VEGETABLE SKEWERSVEGETABLE SKEWERS
Cherry TomatoCherry Tomato  | Shiso Salt 				  

Shishito PepperShishito Pepper  | Togarashi 	  			 

Royal Trumpet MushroomRoyal Trumpet Mushroom  | Soy Glaze 			    

ROBATAROBATA
Chicken ThighChicken Thigh | Curry Salt 				  

Black Tiger PrawnBlack Tiger Prawn | Cilantro-Lime 			 

New York StripNew York Strip | Tokyo Negi 				  

Yellowtail HamachiYellowtail Hamachi | Gochujang Miso 			 

SalmonSalmon | Yuzu Kosho 					   

Bluefin OtoroBluefin Otoro | Ponzu 					      

TSUKUNETSUKUNE
Organic ChickenOrganic Chicken | Togarashi 				  

Wagyu Beef Wagyu Beef | Teriyaki Sauce 				  

Sea BreamSea Bream | Takoyaki Glaze 				      
 



                                              

                  

C R A V I N G S
 	                                                              
“Bistek Cheesesteak” “Bistek Cheesesteak” | Caramelized Onions | Crispy Mojos | Pandesal Roll			                                                                       

Furikake FriesFurikake Fries | Parmesan | Wasabi - Calamansi Aioli	              					                  		               
Crispy Fried SquidCrispy Fried Squid  | Charred Lemon Aioli | Furikake | Shishito Peppers  					                                    
Spicy Tuna Tartare In Sesame Miso ConesSpicy Tuna Tartare In Sesame Miso Cones  | Chili Aioli | Shaved Bonito			                                                                       
Chinois Vegetable SaladChinois Vegetable Salad | Candied Cashew | Crispy Wonton			                                                                         	              
Korean Fried Chicken Korean Fried Chicken | Rice Batter | Bibimbap Dipping Sauce | Scallion Rolls	            					                
Braised Prime Short RibsBraised Prime Short Ribs  | Yueyang Glaze | Toasted Cashews | Lemon	                                                                                  	            
Australian Wagyu Katsu Sando Australian Wagyu Katsu Sando | Crispy Furikake Vegetables				                                                                        
Warm Duck Salad Warm Duck Salad | Orange & Honey Glaze | Apple | Soy Vinaigrette    	                                                                                                           

D U M P L I N G S  &  D I M  S U M

Lobster & Shrimp Spring Rolls Lobster & Shrimp Spring Rolls | Honey & 10-Spice Dipping Sauce				                                                                        
Prawn ToastPrawn Toast  | Sriracha Aioli | Shaved Bonito | Salmon Roe	                                                                                                                                                 
Szechuan Lamb DumplingsSzechuan Lamb Dumplings | Chili Oil | Szechuan Pepper | Crispy Shallots  			                                                                         
XO Shrimp Dumplings XO Shrimp Dumplings | Crispy Garlic | Chinese Chives | Fermented Black Beans			                                                      
Pan Seared Duck DumplingsPan Seared Duck Dumplings | House Made Kimchee | Ssamjang | Plum	                                                                                                             
Chili “Dan Dan” Chicken Dumplings Chili “Dan Dan” Chicken Dumplings | Preserved Vegetables | Sichuan Pepper | Roasted Peanuts	                                                                       
Pan Seared Pot StickersPan Seared Pot Stickers | Wagyu Beef | Scallion | Chili Oil | Cilantro & Black Vinegar	                                                                                          

F I S H  &  S H E L L F I S H

Black Tiger PrawnsBlack Tiger Prawns “Tom Yum” Fried Rice  “Tom Yum” Fried Rice | Wok Fried Organic Egg | Kaffir Lime			                               		             
Thai Green Seafood Curry Thai Green Seafood Curry | Lobster | Prawn | Scallop | Mango Salad | Garlic Fried Rice		                              	                               
Grilled Red Snapper Grilled Red Snapper | Cherry Tomato | Ginger - Calamansi 		                             	                                			              
Pan-Roasted Black CodPan-Roasted Black Cod | Japanese Golden Curry | Crispy Potato | Pickled Daikon		                                                                      
		                              	          	                 

F R O M  T H E  PA S T U R E

Grilled Lamb ChopsGrilled Lamb Chops | Crispy Szechuan Potato | Green Pepper Jus		      		                                                                      
Nasi GorengNasi Goreng | Grilled Chicken Satay | Prawn Crackers | House Pickle | Peanut Sauce  		                                                                      
Stir-Fried Beef TenderloinStir-Fried Beef Tenderloin | Crispy Baby Spinach | Royal Trumpet Mushrooms 			                                                                        
Pan Roasted Half ChickenPan Roasted Half Chicken | Pad Thai Noodles | Tamarind | Peanuts                                                                              			                                     
Braised Beef Short RibsBraised Beef Short Ribs Peanut “Rendang”  Peanut “Rendang” | Kaffir Lime | Coconut Rice			                                                                        

F O R  T W O

Crispy Rice SaladCrispy Rice Salad  | Lump Crab  | Thai Basil | Roasted Peanuts | Nam Pla Vinaigrette		                                                                      
Australian Wagyu RibeyeAustralian Wagyu Ribeye | Maja Corn | “Pares” Soup Dumplings		                                                   			                                                  
Wok Fried Whole Black Sea BassWok Fried Whole Black Sea Bass  | Toasted Chili Soy | Sticky Rice | Thai Basil			                                                                       
	                        

V E G E TA B L E S ,  R I C E ,  &  N O O D L E S
			                                                                                                                                                                                        
Crispy Butternut Squash Crispy Butternut Squash | Ten - Spice Aioli | Smoked Chili			                                                                         		               
Hunan Eggplant & Snow Pea PodsHunan Eggplant & Snow Pea Pods | Garlic-Chili Soy Glaze					                                                                          
Crispy Winged Beans  Crispy Winged Beans  | XO - Bagoong | Tamarind  | Coconut			                                                                              	                                                 
Roasted Purple Cauliflower Roasted Purple Cauliflower | Coconut - Lime Aioli | Curry Leaves			                                                                              	             
Crispy Fried Okra Crispy Fried Okra | Chili - Honey Glaze | Cilantro  			                                                                                           	                                 
Yang Chow Fried RiceYang Chow Fried Rice | Prawn | House-Made Beef Sausage  | Organic Egg  | Green Peas					                  
Market Vegetable Fried RiceMarket Vegetable Fried Rice | Organic Egg | Green Onion | Sweet Soy			                                                                        
Hand Cut Chow Fun NoodlesHand Cut Chow Fun Noodles | Braised Beef  | Shimeji Mushroom  	     			                                                                         
Hong Kong Style NoodlesHong Kong Style Noodles | Shiitake | Scallions | Sweet Onions | Bean Sprouts   		                                                                        	
                                            

Executive Chef, Brian Becher • Executive Sous Chef, Ranjana Fernando • Restaurant Director, Fabio Marques
re/ASIAN CUISINE | Wolfgang Puck serves exclusively Halal Meats. Please tell us of any allergies or dietary restrictions

All prices are in local currency (BD) and are inclusive of service charge, government levy, and VAT.

                                           @reasiancuisine@reasiancuisine           

                      



T H E  S W E E T S

Creme Brulee		 Creme Brulee		  						    
Apple & Lemongrass Compote | Green Apple & Mint Sorbet

Warm Chocolate Fondant	Warm Chocolate Fondant							    
Roasted Cocoa Streusel | Earl Grey Tea Ice Cream 

Thai Coconut RiceThai Coconut Rice							     
Thai Sticky Rice | Shaved Young Coconut | Lime & Coconut Sorbet

re/Asian Sundae	  	  						     re/Asian Sundae	  	  						    
Pop Corn Ice Cream | Caramelized Banana | Peanut Butter Ice Cream

Ice Cream & Sorbet (Per Scoop)						     Ice Cream & Sorbet (Per Scoop)						    
Toasted Crumble | Seasonal Fruit

re/Asian Dessert Selection	re/Asian Dessert Selection	 					   

All prices are in local currency BD and are inclusive of service charge, government levy, and VAT.

Executive Pastry Chef, Pierre Chambon . Executive Pastry Sous Chef, Upul Ranjeewa


