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SATURDAY BRUNCH



LAH LAH
BRUNCH MENU

7PM – 10PM

Should you have allergies ,please inform your waiter
(V) VEGETERIAN (A) ALCOHOL (SF) SHELLFISH (N) NUTS (D)DAIRY (S)SOY (R)RAW (E) EGG (VG) VEGAN (LF)LACTOSE FREE 

All prices in UAE Dirhams and inclusive of 7% municipality fees, 10% service charge and 5% value-added tax

AED 250 per person inclusive of Soft Beverages | AED 365 per person inclusive of House beverages |  AED 375 per person 
inclusive of Sparkling

TO START & SHARE
A selection of plates to be shared with friends

TORNADO SUSHI PLATTER (SF, S, R, D,E)
Spicy salmon avocado Maki

Crunchy ebi maki
Unagi hosomaki
Salmon Nagiri

Tuna, salmon sashimi

VEGETABLE SPRING ROLLS (V, VG, S, LF)
Fried spring roll and sweet chili sauce

GRILLED CHICKEN SALAD WITH ORANGE MIX 
GREENS (S, LF)

Orange segment, sesame seed, mixed greens, 
onion & orange sesame dressing 

DIM SUM PLATTER 
Chicken Siu Mai (LF)

Vegetable Dumpling (V, VG, S, LF)
Ginger Soya Sauce

LAH LAH CHILI PRAWNS (D, SF)
Iceberg lettuce, spicy mayo, sesame seed, spring onion

SZECHUAN CHICKEN WINGS (S, LF)
Szechuan pepper, dried chili, onion

WAGYU BEEF TATAKI (S, LF)
Seared wagyu, yuzu ponzu, garlic chips, coriander, jalapeno, 

toasted rice

CHEF’S FAVOURITE
Choice Of One

GRILLED SALMON (S, D)
Salmon fillet, ginger soy glazed, sweet potato & sakura cress

BRAISE WAGYU BEEF CHEEK (S)
Massaman curry, potato, roasted onion & cashew nut

HOISIN LAMB (S, LF)
Grilled lamb rack, hoisin marinated, truffle eggplant, mint & coriander oil

THAI CHILI CHICKEN (S, LF)
Stir-fried chicken cubes, onion, bell pepper, thai chili sauce & sweet basil

TROPICAL FRUIT
Watermelon, honey melon, dragon fruit, pineapple. grapes, passion fruit

FRUIT LOLLYPOP
Watermelon, mango, lemon mint

PANDAN ICE SAGO
Sago pearl, pandan syrup, jack fruit, coconut milk

CHOCOLATE FUDGE CAKE

DESSERT PLATTER
For Sharing


