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WOK HEI BRUNCH

A Culinary Journey Inspired by Cantonese Tradition

Every Saturday - 1:00 pm until 4:00 pm
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Brunch, promising a fusion of culinary artistry and cultural ~

immersion every Saturday from 12 pm - 4 pm. Inspired by _ .- — U8 _ P Nt |
Chef Dong’s extensive travels through the bustling streets ~ #§ R AT ? et 3 oyEhE
and refined celebrity venues of Hong Kong, the Wok Hei ¥ ' =T 3 et 28
Brunch brings to life the city’s rich gastronomic heritage.

Hong Kong-inspired culinary
passion arrives in Abu Dhabi.

In a bold move to redefine Abu Dhabi’s dining scene, Dai
Pai Dong has launched its highly anticipated Wok Hei

Born into a family of esteemed chefs, Chef Dong’s
culinary journey started at the age of 16. Possessing a
natural instinct and boundless creativity in the kitchen, he
inherited a passion for authentic Cantonese cuisine. Chef
Dong’s explorations and experiences have deeply
influenced his culinary style, emphasizing authenticity and
innovation. Influenced by his journey and deep curiosity,
he infuses every dish with a commitment to excellence,
introducing Abu Dhabi to the vibrant flavors of Hong
Kong.

Chef Dong believes in
“Cooking from the heart.”

From the bustling and charming chaos of Tsim Sha Tsui suburbs to the nostalgia of Cha Chaan Teng eateries, each dish captures
the essence of Hong Kong’s diverse food scene.
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CRAB MEAT SWEET CORN
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WILD MUSHROOM (V)
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HAR GOW, FISH DUMPLING ABALONE SIU MAI
MR BBARER , MR

BBQ PLATTER

DEEP-FRIED SPICY WAGYU BEEF CHEEK (N)

mix nut, honey

RECMEFREA

SEAFOOD VEGETABLE SALAD
BEEDRI

CHAR SIU PORK NECK, SOYA CHICKEN CRISPY PORK BELLY(P)
AT BURSOHIS e RTEH

CANTONESE ROASTED DUCK (N)
C TTIEES
¥« RICE & NOODLE - CHOICE OF ONE »*

GULF PRAWNS AND CRISPY RICE, FISH ROE
EFATEF AKIBIR

SEAFOOD AND MUSHROOM E-FU NOODLES
BB

CHICKEN AND GARLIC FRIED RICE
e S AR

(V) Vegetarian (N) Nuts (P) Pork \
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menu.

Kindly note that our dishes are not produced in an entirely allergen free environment.

ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES AND TAXES.
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MAIN COURSE
CHOICE OF ONE
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SOFT PACKAGE AED 318
SOFT, FRESH JUICES AND MOCKTAILS

HOUSE PACKAGE AED 388

SOFT, HOUSE WINE: RED, WHITE, AND ROSE, BEER, GIN,
VODKA, RUM, WHISKEY

MIXOLOGY
PHOENIXRISING

gin, cherry liqueur, lime, ginger beer, grenadine, bitters

ROASTED BLACK COD HONG KONG RICKSHAW

broccolini, soya sauce bourbon, honey & chili syrup, bitters
BERBER

ROYAL PACKAGE AED 488
HOUSE PACKAGE, LOUIS ROEDERER BOTTOMLESS

WOK-FRIED CANADIAN LOBSTER
truffle sauce

KR UFER

WOK-FRIED ANGUS BEEF STRIPLOIN

black pepper sauce
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WOK-FRIED DAILY CHINESE VEGETABLES /i u°°.o' .
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BRAISED HOMEMADE TOFU CLAY-POT (V)
REZIBR

DESSERT ASSORTMENT
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(V) Vegetarian (N) Nuts (P) Pork
We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menu.

Kindly note that our dishes are not produced in an entirely allergen free environment.

ALL PRICES ARE IN UAE DIRHAM AND ARE INCLUSIVE OF ALL APPLICABLE SERVICE CHARGES AND TAXES.
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Award Winning

Restaurant

About Wok Hei

Wok Hei, often referred to as the “breath of the wok,” is a term
that encapsulates the distinctive flavor and aroma imparted to

food when cooked at high heat in a well-seasoned wok. This

elusive quality is achieved through the intense, rapid stir-frying
process, which creates a smoky, charred essence that enhances

the dish’s complexity. Wok Hei is a hallmark of skillful
Cantonese cooking, reflecting both the technique and the

culinary tradition behind it.

Hong Kong is renowned for
its dim sum culture. The city
is home to some of the
world’s best dim sum
restaurants, offering a wide
variety of small dishes served
with tea.
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During Chinese New Year
and other festive occasions,
lion dances are performed
across the city. These lively
and colorful performances
are believed to bring good
luck and prosperity.

Hong Kong is known for its
high population density and
vertical development. The
city has more skyscrapers
than any other city in the
world, with the average height
of buildings being taller than
in any other major city.
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Celebrate Hong Kong's
vibrant cultural festivals,
including the exhilarating
Dragon Boat Festival, where
teams compete in colorful
dragon boat races across the
city’s waterways.

Bauhinia Blossom

The Bauhinia flower is the floral emblem of Hong Kong. The
symbol of the five-petal flower can be found on the Hong
Kong flag and represents unity and harmony between Hong

Kong and China.

Game Zone!
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Clue: City has Tian Tan Buddha as its iconic landmark |

Find the hidden city from the puzzle.




