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Dom Perignon AED 3000
Moet & Chandon AED 1375

Laurent Perrier Brut NV AED 1375

Sparkling Wine
Pol Remy Brut NV AED 330

Cooks Sparkling brut NV AED 300

White Wine

France

Chablis, Laroche | &
(Grape: Chardonnay, Region: Chablis) L L
Petit Chablis

(Grape: Chardonnay, Region: Chablis) AEDaN

Italy
Pinot Grigio, Danzante
(Grape: Pinot Grigio, Region: Veneto)

AED 300

Chile
Montes, Chardonnay
(Grape: Chardonnay, Region: Curico Valley)

Montgrass, Sauvignon Blanc
£} =
(Grape: Sauvignon Blanc, Region: Casablanca/ Curico)

Australia
Oxford Landing, Sauvignon Blanc AED 275
(Grape: Sauvignon Blanc, Region: South Australia) =5

Oxford Landing, Chardonnay AED 275
(Grape: Chardonnay, Region: South Australia) B X

Eaglehawk Wolf Blass, Chardonnay ED 225
(Grape: Chardonnay, Region: South Eastern Australia) =

73054 Wines

Mateus Rose AED 250
(Grape: Blend of Baga, Bastardo, Touriga Nacional,
Tinta Roriz And Tinta Pinheira, Region: Portugal)

Rose D Anjou
(Grape: Cabernet FrancRegion: Portugal)

Red Nines

France
La Collection Saint Emilion, Robert Giraud

Italy
Merlot Toscana IGT, Danzante

Chile

Montes Merlot

(Grape: Merlot, Region: Colchagua Valley)
Australia

Merlot, Oxford Landing

(Grape: Merlot, Region: South Australia)

Flouse Nines By Glass Bottle
House Wine Red AED 36 AED 170
House Wine White AED 36 AED 170
House Wine Red/ White (250 ml Carafe) AED 45

House Wine Red/ White (500 ml Carafe) AED 75

Apeﬂ'tié Shots
Campari AED 35
Martini Bianco AED 35
Cinzano Rosso AED 35

Martini Extra Dry AED 35

All prices are inclusive of 10% Municipality fees and 10% Service Charge

Preminm Whisky

J. W. Blue Label
J. W. Gold Label
J. W. Black Label
Chivas Regal
Dimple
Glenfiddich

Jack Daniels

Regular Whisky
J. W. Red Label
Jim Beam

Jameson

Southern Comfort
Gin

Bombay Sapphire
Gordon

Tanqueray

Vodka
Smirnoff
Absolut

Russian Standard

Shots

AED 165

AED 70
AED 44
AED 46
AED 44
AED 44

AED 42

Shots
AED 35
AED 35
AED 35

AED 35

Shots
AED 35
AED 35

AED 35

Shots

AED 35
AED 35
AED 35
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Rum Spivits by the Bottle Vodka Full Bottle

Bacardi o =
Whisky Half Bottle  Full Bottle A o

Captain Morgan X
r J. W Black Label AED 500  AED 925 Absolut AED 800

Leguila Chivas Regal AED 525 AED 950 vaught Beer
7 ivas Rega Draught Bee Half Pint  Full Pint

Tenampa Blanco Tequila ack Daniels . 5
p q Jack Daniels AED 47 AED 900 Stella AED 24 AED 43

Sauza 3 i 5
Glenfiddich AED 925 Fosters AED 22 AED 40
Patron J.W Red Label AED 800

e Bottl
Brandy & Cognac Gin oL
Corona AED 39
Remy Martin V. S.O.P
& ¥ 5 AED 800
Gordons Carlsberg AED 37
Courvoisier V.S.O.P g
r : AED 800
Bombay Sapphire Tsingtao AED 37
Courvoisier V.S
Lequila Singha AED 37
Hennessy V.S
’ Tenampa Blanco Tequila AED 750 Tiger AED 37
ST Remy Napoleon
Sauza AED 800 Heineken AED 37

Liquem‘ Budweiser AED 37

Rum

Captain Morgan AED 800

Sambuca

Mixed Drinks Bottle

Smirnoff Ice AED 40

Bailey’s
Kahlua Bacardi AED 800
Bacardi Breezer AED 40

All prices are inclusive of 10% Municipality fees and 10% Service Charge




if

Cocktails

Cosmopolitan
Vodka, Triple Sec. Cranberry Juice

Mojito
Fresh Mint Leave, Lemon Juice, White Rum, Sugar

Syrup, Soda

Mai Tai
White rum, Dark Rum, Dash of Cointreau, Grenadine,

Pineapple

Irish Coffee
Irish Whisky, Sugar, Fresh Hot Coffee, Whip Cream

Dry Martini
Gin, Dry Vermouth, Stuffed Olives

Bloody Mary
Vodka. Tomato Juice, Fresh Lime Juice, Dash of Salt and

Pepper, Tabasco, Worcestershire Sauce

Margarita
Tequila, Triple Sec, Fresh Lime Juice

Screw Driver
Vodka, Orange Juice

Pina Colada
‘White Rum, Pineapple Juice. Coconut Cream, Dash
of Lemon Juice

Mockéails

Cinderella AED 30
Orange Juice, Pineapple Juice, Dash of Grenadine, Splash
of Soda Water, Sour Mix

Green apple
Lime, Apple juice, Blue Curacao, Cinnamon Powder

Virgin Colada AED 30
Pineapple Juice, Coconut Milk, Dash of Lemon Juice,
Dash of Sugar Syrup

Pink Tu Tu
Orange Juice, Cranberry Juice, Dash of Lemon Juice,

Dash of Grenadine

Mango delight
Mango Puree, Grape Fruit Juice, Dash of Sugar Syrup

Sherry Temple AED 30

Lemonade, Dash of Grenadine

All prices are inclusive of 10% Municipality fees and 10% Service Charge

Water & Aerated Drinks

Small
Perrier AED 15
Evian AED 12
Mineral Water AED 8
Energy Drink AED 22
Aerated Drink AED 15
(Pepsi, Diet Pepsi, 7 up, Diet 7 up, Mirinda,

Soda Water, Tonic Water, Ginger Ale)

Ice tea

Juices

Fresh Juices
(Orange, Water Melon)

ot Beverages

Single
Espresso AED 22
Coffee
Cappuccino
Hot Chocolate
Black tea pot

Green tea pot

Double

AED 28




Dynasty's Signatuve Dishes

Dynasty Dim Sum Platter ¥ AED 95
3 pieces of each - chicken sio mai, shrimp on lemon grass, shrimp wonton, seafood dumpling,
breaded shrimps and spring rolls.

Chicken Manchurian
Marinated diced crispy chicken sautéed with garlic. ginger, onion, coriander and chili
tomato paste.

Sizzling Silky Tofu
Tofu, broccoli and black mushrooms cooked in a sizzling hot sauce.

Golden Fried Spiced Prawns
Crispy batter fried prawns sautéed in onion, garlic. chili and five spices.

Fish with Coriander and Chili
Braised fish fillet tossed with Thai chili, coriander, garlic and a touch of oyster sauce.

Sizzling Chicken with Chili Sauce
Stir fried chicken with ginger. garlic, spring onion in a chilli garlic hot sauce served
on a sizzling plate.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

w Shellfish @ Vegetarian @ Nuts Spicy
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Steamed and Crispy Dim Sum

Shrimp Dumpling (Hao Kao)
Homemade thin rice paper dumpling filled with shrimps.

Sio Mai (Chicken or Shrimp)
An open top dumpling made of thin rice paper filled with your choice of chicken or shrimps.

Vegetable Dim Sum
A thin rice paper dumpling stuffed with seasonal vegetables.

Shrimp Toast
Seasoned minced shrimp paste topped with sesame seeds on a slice of homemade bread, fried
and served with a sweet chili sauce.

Prawn Wontons
Fine minced shrimp paste wrapped in a thin wonton sheet, fried until golden brown.

Vegetable Wontons
Fine minced seasoned vegetables and potatoes wrapped in a thin wonton sheet.

Chicken Dumpling
A crescent shaped dumpling filled with seasoned minced chicken.

Spring Rolls
Mixed vegetables and black mushrooms sautéed with five spices flavored and rolled in
a thin wrapper.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

&? Shellfish @ Vegetarian @ Nuts Spicy




Starters to Shave

Wasabi Prawns
Crunchy fried prawns with wasabi mayonnaise topped with mango salsa.

Szechuan fish (Dry)

Tossed with ginger, garlic, onion, celery. spring onion and dry red chili.

Chinese Vegetable Salad g
An assortment of lettuce, snow peas, bean sprouts, carrots, peppers and spring onion
with ginger and sesame dressing.

Mushroom Manchurian
Crispy assorted fresh mushrooms, sautéed with garlic, ginger. onion. coriander and chili
tomato paste.

Baby Corn Salt and Pepper
Tossed with ginger. garlic, onion, celery and spring onion.

Chili Paneer AED 35
Tossed with garlic, onion, celery and spring onion and black pepper.

Glass Noodle Salad AED 32
With Julienne of carrots, Chinese cabbage, coriander with our own sweet and sour dressing.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%!L”/ Shellfish @ Vegetarian @ Nuts Spicy
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Soups

Seafood Hotpot
Mixed seafood, glass noodles and baby bok choy in a traditional Cantonese seafood broth.

Glass Noodles
Clear broth of glass noodles with a choice of chicken/vegetables.

Tom Yum Kung N\
Thai clear soup with prawns, mushrooms, galangal, lemongrass, lime leaves, tomato,
coriander in a spicy broth.

Tom Yum Ghai
Thai clear soup with chicken, herbs, lime juice and fresh chili.

Seafood Manchow
Selection of seafood with ginger, garlic. chili tomato, coriander, tofu, mushrooms and
a hint of dark soya sauce served with crispy noodles.

Vegetable Manchow
Selection of vegetables with ginger, garlic. chili tomato, coriander, tofu, mushrooms
and a hint of dark soya sauce served with crispy noodles.

Sweet Corn (Chicken or Vegetable)
Velvety cream of corn soup served with chicken or vegetables accompanied by homemade
crisp rice cake.

Hot & Sour (Chicken or Vegetable)
Tangy spicy soup with cabbage, carrot, black mushrooms, chilli oil, spring onion and tofu.

Mixed Vegetable
A clear soup with carrot, mixed fresh mushrooms, baby bok choy and tofu.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%‘L@ Shellfish @ Vegetarian @ Nuts Spicy




FErom “The Garden

Crispy Mushroom with Pancake
Five types of fresh crispy mushrooms sautéed, accompanied with julienne cut spring
onion, cucumber and pancake wraps.

Chinese Greens with Crispy Garlic Chips
A combination of baby bok choy, kailan. broccoli, fresh asparagus and snow peas,
sautéed and topped with crispy garlic.

Mixed Lo Hon Chi <
A Cantonese combination of broccoli, fresh asparagus, water chestnuts, fresh mushrooms,
snow peas, bell peppers and baby corn.

Tofu with Broccoli and Mushroom
Tofu with broccoli and black mushroom cooked in traditional Cantonese sauce.

“Ma Pa” Tofu >
Braised traditional tofu with Chinese salty vegetables, ginger, garlic and chili sauce.

Eggplant with Hot Bean Sauce
Sautéed eggplant with ginger, garlic, soya, red chili and hot bean sauce.

Garlic Spinach
Blanched fresh spinach tossed with minced garlic, onion and a touch of soya sauce.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%!L”/ Shellfish @ Vegetarian @ Nuts Spicy
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From The Sea
Lobster with Asparagus in XO sauce 2 w AED 138
Wok fried lobster and fresh asparagus tossed with garlic, onion, celery and chilli XO sauce.

Steamed Chilean Sea Bass { AED 118
Fillet of sea bass with black mushrooms and asparagus, served with chef’s secret sauce.

Mixed Seafood & Vegetable in Clay Pot ¥ AED 105
Lobster, prawns, fish, tofu, mushrooms & vegetables tossed in a crab meat sauce Cantonese style.

Szechuan King Prawns with Dried Chili & Cashew Nuts 9 &V@
Fried king prawns tossed with chef's unique sauce, Szechuan pepper, dried chili & cashew nuts.

Stir-Fried Garlic Prawns @
Sautéed prawns tossed in homemade garlic sauce.

Sizzling Prawns with Tomato-Chili Sauce
Prawns stir fried with chili, garlic, ginger, celery and onion.

Kung Pao Prawns
‘Wok fried prawns with peanuts, bamboo shoots, bell peppers, tossed in light soy sauce and
yellow bean paste.

Black Bean Squid
Tossed in black bean sauce with ginger, garlic, onion and red chili.

Sweet and Sour Prawns
Wok fried prawns with bell peppers, pineapple, onion, tomato tossed in sweet and sour sauce.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%‘L@ Shellfish @ Vegetarian @ Nuts Spicy
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Aromatic Crispy Duck (Half Duck)
Uniquely marinated steamed duck, deep fried until crispy and served with spring onion,
cucumber, pancakes and hoi sin sauce.

BBQ Peking Duck (Half Duck)
Traditional roasted Peking duck sliced and served with pancakes, cucumber, spring
onion and hoi sin sauce.

Minced Duck with Chili Garlic
Duck meat with vegetables, cashew nuts and lettuce served with buck wheat bun.

Duck with Bamboo Shoots and Black Mushrooms
Tender slices of roast duck with bamboo shoot and black mushrooms in a special soya sauce.

Chicken & Sweet and Sour Sauce AED 56
Crispy fried chicken served with sweet and sour sauce.

Chicken with Black Bean Sauce AED 56
Diced chicken with Thai chili, onion, red and green pepper and black mushrooms
tossed in black bean sauce.

Kung Pao Chicken L AED 56
Sautéed chicken with dried chili, spring onion and cashew nuts in a sweet soya sauce.

Chicken Manchurian
Fried chicken sautéed with green chilli, garlic, ginger, onion and coriander in a spicy sauce.

Cantonese Lemon Chicken

Batter fried chicken breast tossed in lemon and orange sauce, served on a bed of fried
crisp spinach.

Chili Chicken

Stir fried shredded chicken with fresh red chili, onion, bell peppers, garlic and
coriander tossed in light soy sauce. (Spicy)

Chicken and Coriander AED 56
Shredded chicken tossed with carrots, coriander, garlic, dried chili, chili oil and light soy sauce.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%!L”/ Shellfish @ Vegetarian @ Nuts Spicy
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Meat

Sizzling Lamb with Onion and Green Chili
Stir fried sliced lamb with ginger, garlic, spring onion, green chili and spicy Szechuan sauce.

Crispy Szechuan Lamb
Crisp fried sliced lamb tossed in Szechuan sauce with long dry chili, ginger. garlic, onion
and spring onion.

Sliced Lamb in Black Bean Sauce
Braised lamb with onion, red and green pepper, black mushrooms and Thai chilli in a

black bean sauce.

Sizzling Beef “Cantonese style”
Stir fried sliced beef with onion and homemade barbecue sauce.

Crispy Beef in Honey
Marinated deep fried shredded beef tossed with honey and sesame seed.

Beef and Broccoli with Oyster Sauce
‘Wok fried beef with onion, garlic, carrot and broccoli tossed in oyster sauce.

Beef with Spicy Szechuan Sauce
Shredded beef tossed with ginger, garlic, celery, onion and chili.

Black Pepper Beef
Special cut of beef tenderloin, served with a homemade black pepper sauce.

Beef and Coriander
Shredded beef tossed with carrots, coriander, garlic, dried chili, and chili oil in light soy sauce.

Pandang Beef
A thick more gravy like version of pandang curry with beef tenderloin and coconut milk.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

w Shellfish ¥ Vegetarian @ Nuts Spicy




Rice and Noodles

American Chop Suey W AED 49
Chicken, prawns and julienne cut vegetables in a sweet and sour sauce served on a bed
of crispy noodles.

Udon Noodles with Seafood U AED 49
Fresh thick noodles with mixed seafood and XO sauce.

Singapore Fried Rice or Noodles W AED 49
Choice of wok fried rice or thin rice noodles with chicken, prawns and vegetables in a
tangy tomato sauce.

Dynasty Fried Rice or Noodles W AED 49
A choice of shrimp, chicken, beef and duck or combination of all.

Rice Noodles with Chinese Chive and Beef
Wok fried rice noodles with vegetables, Chinese chives and beef in oyster sauce.

Vegetable Hakka Noodles
‘Wok fried noodles with a selection of julienne cut vegetables.

Vegetable Fried Rice
‘Wok fried rice with a combination of vegetables.

Seafood Fried Rice
Stir fried aromatic rice with mixed seafood tossed in light soy sauce.

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%ﬂ?/ Shellfish Vegetarian @ Nuts Spicy
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Swﬂets

Fresh Fruit Salad with Vanilla Ice Cream

Toffee Banana and Sesame with Strawberry Jelly

Shanghai Pancake with Chocolate Ice Cream

Coconut Ice Cream with Black Sticky Rice and Mango Sauce
Assorted Ice Cream (3 scoops)

Fried honey noodles with vanilla ice cream

Fried ice cream

Lychees and vanilla ice cream

All prices are inclusive of 10% Municipality fees and 10% Service Charge

%‘L@ Shellfish @ Vegetarian @ Nuts Spicy




Set Menus - Non Deg

Set Menu 1

Spring rolls

Dragon prawns

Sweet corn chicken soup

Fried shrimp with Szechuan sauce
Chicken satay with peanut sauce g
Stir-fried garlic spinach ;

Egg fried rice

Lychees with ice cream

AED 115 net per person
Minimum Two persons

Set Menu 3

Steamed dim sum {

Wonton soup {&

Stir-fried prawns with XO sauce
Crispy-fried chicken with lemon sauce
Chinese green vegetables

Shrimp fried rice (&

Mango jelly with longans

AED 130 net per person
Minimum Two persons

=1

Set Menu 2

Deep-fried prawn wontons 2

Fried Crispy chicken Manchurian style
Hot and sour soup

Stir-fried prawns with garlic sauce %
Braised fish with coriander and chili
Chicken with dried red chilli

Stir-fried mushroom and beans
Chicken fried rice

Shanghai pancake with ice cream

AED 135 net per person
Minimum Two persons

Set Menu 4

Dynasty platter $

Tom Yum Kung Soup &
Cantonese roasted duck

Fried prawns with red chilli &
Sliced beef with oyster sauce
Mixed vegetable Lo Hon
Combination fried rice {&

Fresh fruit salad with ice cream

AED 150 net per person
Minimum Two persons

Set Menus - Degetarian

Set Menu 1

Steamed vegetable dim sum
Spinach soup and vegetable dumplings
Braised tofu in light soy sauce

Chinese green vegetables with crispy garlic chips

Vegetable fried rice
Coconut sago pudding and fruit compote

AED 65 net per person
Minimum 2 persons

Using Cﬁop.sticks

One stick is held between
the thumb and rests

on the third finger.

Set Menu 2

Steamed vegetable dim sum
Vegetable hot and sour soup
Lemon grass tofu

Vegetable chap chai

Stir fried broccoli in hot bean sauce
Vegetable fried rice

Shanghai Pancake with ice Cream @

AED 75 net per person
Minimum Two persons

, The other is held between
the thumb and the base of
the first two fingers.

Practice bringing the
sticks together, and

s

All prices are inclusive of 10% Municipality fees and 10% Service Charge

W shelifish

Vegetarian

@ Nuts Spicy

enjoy dinner.




#BEST VIEW IN UAE

Enjoy waterways of historical creek

MARINATED SHISH TAOUK, CREAMY SOUP
CHAR GRILLED KEBAB, POPULAR FATOUSH..

07:AM - 10:30AM / 12:00PM - 12:00AM
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www.heritagedubaihotels.com

EL: +97143544424
MO : +971566967753



