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ISLAND TIDBITS servestwer 110

Crispy Prawns, Crab Rangoon, Coco Chili Wings

Jalapefo Cheese Balls

CRISPY PRAWNS 65
The original “crispy prawn”
Finished with a light crispy panko crust

CRAB RANGOON 65

Crab & spiced cream cheese filled wontons

CHAR SIU 75

Cured & slow cooked to create perfect pork slices
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TO BEGIN
Tidbits & Pupus

BEEF CHO CHO 95
Folded beef skewers seared rare
With a soy ginger glaze & flaming hibachi

COCO CHILI WINGS 55
Five spice braised, chili-coconut aminos
Sesame seeds, green onion

MAUI WAUI SHRIMP 65

Coconut shrimp tossed in spicy chili aioli
Served with katsu slaw

JALAPENO CHEESE BALLS 65
Cheddar & emmenthal cheeses, frash coriander
Chopped jalapefios, panko crusted & golden fried

TEMPURA CALAMARI 75
Lightly battered, spicy wasabi mayonnaise

BBQ LAMB RIBS 125
Chinese oven roasted
Finished in our signature BBQ glaze

PORK BITS & BITES

COSMO TIDBITS senvestwor 135

Trader Vic's original pupu platter -
Crispy Prawns Char Siu Pork, Crab Rangoon & BBQO Pork Ribs

Finished with toasted sesame seeds

PORK BELLY BITES

Slow cooked tossed in with gochujang sauce
Pickled vegetables and sesame seeds

WONTON SOUP 60
Our signature shrimp & chicken dumplings
Soy ginger broth with shiitake mushrooms & bok choy

Tom KHA sOUP 45
Thai aromatic coconut soup, mushrooms, galangal
Kaffir lime leaves, drizzle with chili oil and coriander

80 SPARE RIBs 90

Qur ribs are cured in sugar rub for 24 hours
Slow cooked in our specialty BBQ glaze

SOUPS & SALADS
Light Fare to Start Your Meal

TRADER VIC'S SALAD 65
Tender greens with artichoke heart, Belgium endive
Heart of palm, citrus tomato, our signature Javanese dressing

SOUTHEAST ASIAN DUCK SALAD 69
Owr version of a classic Thai Larb dish
Shredded duck, gem lettuce, aromatic herbs, toasted rice
Crisp Thai basil, chili-lime vinaigrette

CHOICE OF CHICKEN OR SHRIMP FOR 5 5

MONGOLIAN BEEF BAO 95

Slow cooked short rib, spicy hoisin glaze
Crispy bao bun, pickled vegetables

DUCK POTSTICKERS 75

Hoisin chili braised duck filling, pan fried
Chili yuzu sauce

LAMB KOFTA 55

Seasoned minced lamb skewers
With coriander chutney

SOM TAM SALAD 50
Shredded green mango & papaya, red Thai chili dressing
Cherry tomato, green beans & toasted peanuts

STARTERS

SUMMER VEGETABLE ROLLS 45

Shredded mango, cabbage, carrot, cucumber
Hoisin sauce dressing rolled in rice paper
Served with peanut sauce

TUNA POKE 85

Yellowfin tuna, avocado, coriander
Soy-chili dressing, sesame, banana chips

BLACK SHRIMP CEVICHE 65

Poached shrimp, cucumber, red onion
Fresh jalapefio, salsa negra
Served with homemade tortilla chips

EDAMAME 45

Your choice of sea salt or togarashi & sesame oil

MENEHUNE DUMPLINGS 60

Stearmed dumplings filled with a blend of
Chicken, shrimp, ginger, scallions
Water chestnuts & sesame
Served with a chili yuzu sauce

CHICKEN SATE 45

Grilled chicken skewers
Pickled vegetables & peanut sauce
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FAVORITES

By Land & Sea
PRAWNS SAN FRANCISCO 125

Blue prawns pan-seared with garlic
White cream sauce
Sautéed baby spinach
Parmesan garlic crumble

HONG KONG FISH 175
Seabass steamed in a banana leaf
With ginger, scallions & soy sesame broth
Stir fried vegetables & steamed rice

SINGAPORE NOODLES 75

Rice noodle, susu curry powder, bean sprout, spring onion, red onion
ADD CHICKEMN OR SHRIMP FOR 85

PINEAPPLE FRIED RICE 99
Jasmine rice, chicken, shrimp, char siu beef, ginger & garlic
Scallions, bean sprouts, carrots, peas & soy
Sesame oil, served on half pineapple

DUCK & PINEAPPLE RED CURRY 110
Tender duck in red curry sauce with pineapple, water chestnuts
Snow peas, jasmine rice, signature curry condiment tray

5 SPICE DUCK 155
Slow cooked duck shredded tableside,
Served with bao buns, scallions
Cucumber and hoisin sauce

FIERY PRAWNS 125
Stir fried marinated prawns, spicy volcano sauce
Snow peas, pea sprouts & steamed rice

BEEF KEw PAKE 115
Ginger & garlic marinated tenderloin
Broccolini, jalapefio, shallots
Savory black bean sauce & steamed rice

RENDANG BRAISED SHORT RIB 195

Bone in short rib, stir-fried green beans and carrots
Pickled daikon

SHANGHAI TOFU 95
Crispy tofu, toasted cashew nuts, red chili, bell pepper
Black bean sauce

KwAYy TEOW 75

Stir-fried flat rice noodles, carrot, bean sprouts, fresh chili
CHOICE OF CHICKEM OR CRISPY PORK BELLY 85

TRADER VIc's BBQ OVEN

Slow Roasted to Perfection
RACK OF LAMB 245

Seven seas spice rub, pea puree, couscous
Fear compote

BBQ SEABASS 175

Soy lemongrass marinade, potato tostones, brocolini
Herb coconut sauce

TERIYAKI SALMON 155

Homemade teriyaki sauce, pickled kimchi cucumber and carrot
Bok choy, edamame beans

GARLIC SOY GLAZED CHICKEN 120

Lawry's seasoning salt, citrus braised endive
Black garlic, kimchi masted potato

OVEN SMOKED STEAKS

(e continue the Thaders tradition of dlinping oun steakes ik his signature Chinese soy warinade. e fhex susperd
the weat ik oun famwous ovens fo cook af 500 degnees with o fouch of moke fo cheate ﬁep&frfm?.!fmkﬂ’

Accompanied by duck fat potato, grilled asparagus and mushroom
Your choice of morel mushroom sauce, chimichurri or peppercorn sauce

(RED GRILL) BLACK ANGUS Rib Eye 350G 300
(RED GRILL) BLACK ANGUS Tenderloin 240G 295
(RED GRILL) BLACK ANGUS Striploin 300G 270

(RED GRILL) BLACK ANGUS Chateaubriand 500G 650 [~ e e
- _ . .+:\ |EIE|'J E ; ___{;::-

SIDES 30
Accompaniments for the Table

WOK BOK CHOY SINGAPORE NOODLES

SAUTEED GARLIC SPINACH COCONUT RICE

GARLIC FRIED RICE GARLIC MASH POTATO

Please inform your server of any dietary requirements or allergies you may have.
Prices inclusive of 5% VAT, 10% Service Charge and 7% Dubai Municipality
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" ISLAND TIDBITS envesrwoy 110

Crispy Prawns, Crab Rangoon, Coco Chili Wings
Jalapefio Cheese Balls

BEEF CHO CHO 95

‘-‘ Folded beef skewers seared rare
% With a soy ginger glaze & flaming hibachi

JALAPENO CHEESE BALLS &5

Cheddar & emmenthal cheeses, fresh coriander
Chopped jalapefios, panko crusted & golden fried

The original “crispy prawn” marinated
Finished with a light crispy panko crust

MAUI WAUI SHRIMP 65

Coconut shrimp tossed in spicy chili aioli

|
|
fﬂ CRISPY PRAWNS 65

ﬁ With katsu slaw
|
C€0cCO CHILI WINGS 55
Five spice braised, chili-coconut aminos
Sesame seeds, green onion

BBQ LAMB RIBS 125

Chinese oven roasted
Finished in our signature BBQ glaze

MENEHUNE DUMPLINGS 60
| Steamed dumplings filled with chicken, shrimp, ginger
Served with a chili yuzu sauce

Please inform your server of any dietary requirements or allergies you may hawvea.
Prices inclusive of 5% VAT, 10% Service Charge and 7% Dubai Municipality
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BAR BITES

TUNA POKE 85
Yellowfin tuna, avocado, coriander
Soy-chili dressing, sesame, banana chips

LAMB KOFTA 55
Seasoned minced lamb skewers
With coriander chutney

MONGOLIAN BEEF BAO 95
Slow cooked short rib, spicy hoisin glaze
Crispy bao bun, pickled vegetables

TEMPURA CALAMARI 75
Lightly battered calamari, spicy wasabi mayonnaise

HONOLULU FRIES 50
Sweet potato fries with blue cheese dressing

TOGARASHI TRUFFLE FRIES 45
Crinkle cut & spiced, malagasy aioli

CHICKEN SATE 45
Grilled chicken skewers, pickled vegetables & peanut sauce

PORK BITS & BITES

COSMO TIDBITS seaveswor 135 PORK BELLY BITES go

Slow cooked & tossed in with
Gochujang sauce, pickled
Vegetables and sesame seeds

Trader Vic's original pupu platter
Crispy Prawns Char Siu Pork
Crab Rangoon & BBQ Pork Ribs

SPARE RIBS 90

Our ribs are cured in sugar rub for
24 hours, then slow cooked in our
Specialty BBQ glaze

Cured & slow cooked to perfection
Finished with toasted sesame seeds
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CHAR SIU 75
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DESSERTS AFTER DINNER DRINKS

Rich chocolate fondant cake with liquid ganache center
Powdered sugar, chocolate crumble, dark cherry sorbet

1
.
|
[ DRANGE MATCHA CREME BRULEE 50 TAHITIAN MUDSLIDE 60 ‘1
Torched creamy green matcha custard Gold rum, Baileys, amaretto, Kahlua and cream |
Mandarin segments, whipped cream ';;4
fl
H, Tempura fried, Malacca sauce, vanilla ice cream A delightful concoction of coconut & créme de cacao
7 Laced with vodka
BAKED SKILLET COOKIE 55
| Baked fresh to order, white chocolate, macadamia nut l
) Brown sugar batter, vanilla ice cream TAHITIAN COFFEE 55 L\
A delectable blend of rum, coconut, coffee & a hint of brown sugar
PAHUIHUI LAVA CAKE 70 Topped with hand whipped cream
I

NORTHWEST PASSAGE 60

QOur classic Hot Buttered Rum with the kick of 151 overproof rum

ALMOND PASSIONFRUIT PUDDING 55

Strawberry coulis, chocolate crumble, fresh berries & toasted almonds

HAUPIA PUFF 60 FLAMING TUTTI FRUTTI 250

Coconut mousse, crispy oblea, fresh berries, fruit salsa We soak fresh tropical fruit in a citrus rum punch & set it ablaze tableside.
Finish off the night with your remaining rum punch shots

SORBET 45

|
|
% Yuzu | Passion Fruit | Ginger-Lime | Bing Cherry
|
:
%

TROPICAL FRUITON ICE 50

Assorted selection of fresh seasonal fruits

Please inform your server if any dietary requirements or allergies you may have
All prices are in AED inclusive of 10% service charge, 7% municipality fees and 5% VAT
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