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At Wat & Wok, we take pride in the rich history and tradition behind the wok.
Originating in China over 2,000 years ago, the wok quickly hecame the cooking
vessel of choice due to its unique shape and ability to distribute heat evenly.
The high. sloping sides of the wok allowed food to be cooked quickly and
efficiently, retaining its nutrients and flavours.

We use the wok to create dishes that are not only delicious but also healthy
and nutritious, The eombination of high heat and quick cooking means that
ingredients retain their colour, texture, and nutritional value, making
wok-cooked lood a popular choice for people across cultures.

The wok has been used to cook a wide variety of dishes throughout Asia, from
stir-fries and curries to soups and stews. This versatility means that the wok
has become an essential tool in pan- Asian cuisine, providing our chefs with

endless possibilities to ereate new and exeiting dishes.

At Wat a Wok, you will discover for yourself why food
cooked in a wok is so special.




Soups

Naceel Corn Soufy

Swvael corm entwirnead with
vagetables and herts

@2000 @2500 @3000

Manchoi Souf

Dark Brovaen sous with '-.,-l;_lr_:-.'r}|.:l.':|||:-l'\-

thickonad with corn o

2000 2500 @300

Wonlon Soup

Chinese classic broth wath wantons
stuffed with vegetables

82000 B2500 30000

Hal and Sour Soup

Parfect cormbnaticn of SICEC] -.-“,;-:._;l:-l.-:ll:l:l_—-,\. 1T &
=l LY SEAsoned broth itk '_1L.'_'||'-'J [ERRLLR ) L Red 1)

82000 @©2500 FE3I0C0

Clear Soup (Sall & Pepper)
Corsormime made with vegerables,
Mar ks and spices,

B2000 BZ500 S I0oon






Soups A—7

Miso Soup 18.00

Treditional Japanese soup with tofi seawseeds and spring
COion

Seafood Clear Soup 22.00

Fish, snrimp, crbsiicks and mixed vegetables, enhanced oy
the hrght Facty Hlavourof wiazis

OTSUMAMI. 3520% 3 4

Salled Fdamame 12.00

Stearned young saybean Bgithy spinkbed with sea salt.

Spicy Edamame 14.00

Steamed young soybean miked with home-made spicy
saule

Chicken Gyoza

Crepy japaness dumplings filled with mnced chickan and
vanatable sarved with chill say dipping sa3uce.

Shrimpy Wonton (5pes) 32.00

Tacty dumplings filled with-shrimp and herbs sarved with
il w0y dipping sduce.

Viixed Vegetable Tempura 28.00

A variety of seasonal vegetabie that are lightly battered and
dezp-fried to golden criso served with tempura sauce,

Sheimpy lempiera (;pes) 38.00

Crepy gefdan-patiened shrimp serded With & mpura sauce,

Salad =%

Cearden Safad 22.00 Salmon Salad 320.00

Wi fresh greens and vegeiabies ioppsd Tender warch salman on oed of milx resh

with Fome-made ginger dressing ong greens drizzled with a rich sesarme dressing

SEGAMA LIS salCE

Seawceeds Salad 26.00 Crabstick Salad 28.00
A japanese chussakarmie with mix green |ettecs, & refreshing salad of mized greesns tpped with
Arecoed 1 A hght Qinger sind vimaigrelte, Sarmehad crabfetick and diizsled with Zedty horre-mace

wWITH SRSarmie Sauce, PORIELE FTalya SaUcE






Uramaki Roll £5F

California Roll 29.00

Crabsticks, cucumber, avocado with sesame seeds

Crazy Crunch Roll 32.00

Crabetick: e shrimp, cucumuer Beocado wWHEn sy
wempura bets solled weith tokeko

Spicy Salmon Rolf 34.00

S-l'.“llt_'.' Sabmor with SpANG oo Anc Sesarme L
torpped withy chif sauce,

Aburi Plily Roll 36.00

Tarch salmnam of T, crean cheese il avoCado,

crabstick and cucumber and spicy mayo tappad
weth lemon sliced,

Shrimp tempura Boll 34,00

':*-:'.p'..' Lermpura, s BErtuce and meyo rolled sath
crispy termpuiaa bt iepped with teriyak sadce:

Stoned Volcano Roll 32.00

Cralbxstick, shrimp, svecado and cucumber served
Wtk toach speci Mrayo tobikn, tRrpura bits and
=pring onion.

Crispy Fry Paneer Roll 26.00
Crispy frieed paneer with beatroot, anion and

CarroTs, Its toppeal vath fresh corinnoer, mant sauce

s eny tamarind and yaghurt for abust of fawaur,

Birvani Chicken "lemaki 29.00
(Hand Roll)- 1pe

Flavoriyl noe disn with spiced chicken mdoed wath ; *
spicy maya, lettuce, cucurnber, yogburt and friend osu il a !
cnicm sarvied In cone shaoe, ! !

Chicken ‘Tikka Roll 28.00 Kappa Maki 18,00

Chicken Dikka senved wath cucurmber, bell pepper,
fresh coriandear, mint sauceand tengy tarmarind

Ay Newocado Maki 2200
Walai ¢ hiclken Boll 28.00 Crabstich Malid o0

Fillad with spicbd chiickaen, eredm chaede arnd bell

pepper tapped with Spacy rmavo and Seeeed chilli ! ap £ 00
=auca, all wrapped in seawead and cucumbsr [Ng '5"1{’”#]; 1"{'{"{'{ el
sush rice)

Vegetarian Uramaki Roll B53525 %

Shamrock Roll Veeeie Cruncly California Roll

AN exouisite dish, harmonising avooado, asnaraguls Avdiado-centic mak roll, enveloped in
and chukawakame within a thin cucumizer laver, golden termpura bits for a perfect fusion of
& 3000 textures and flavours,
@ 35900
Vegoie ‘Tempura Roll Vielnamese Roll
Chspy tempura-fned vegetables rolled with Fusion of verrmicel, Tresh herbsencased In
avocado, cucurmber, and susairice rice paper cHering a criss and Mavourful gdelight,

& LE DD & 2500



Bento HRH

pTela el kL

Shrimp Tempura Bento 55.00  Chicken Katsu Benlo 48.00

Crigpey ahilmgs b mpaird wWilh bame-made Lbrmpiics Ariaded crivpychickem aith Bame-racs tankata
sauce, mized green salad, chicken gyaza, kKamchi sale, mixed green salad, chicken gyaza, kimchi
and miso Taup and miso sup.

Bl e AT per Ehendeh @l gEivh £ rrSd G RS el Esroid vl e Chasci ol garke o o clasm oaos

Safmon terivaki Bento 59.00  Maki Benlo 35.00

Grilied salman glazed wath hama- made teryaki 4 pes zalifernia rall, & pos spacy salman roll, =arvea
sRu0E, Mined ghoan salad, chickan gyoza, Kemchi with mined green salad. kimchi, mixed frics and
and mrisn s FTHSG SOUR

Senved wricerchrece ol garkc nos oe sizam rice:

Chicken ‘Tevivaki Benlo 45,00  Swushi & Malkid Bento 28.00

Pan grilled checken thigh glazed with harne-made & pes velcano roll & peswegetable rall 1 pe crab
terivakl saLca, mined grean salac, chicksen gyooa stick negin, 1pc obi nigrizereed with mixed grean
and misn =aup galad, kmchi amd miso sous.

S vl P el LT G R L N g i

Vesetarian Benlo 39.00  Sushi Benlo 39.00

e Tried age dashi tofe with home-mads 2 oy bl mignd, 2 pes arab =tick migand, 1 pe avocado
Lepryrand Sauce | mixed gresn salod, dvecado rmakl g, Bl EEparaiuE niging served weith mieed green
kirmchi and vegetarian yuzu clear soup. salad, kimchi ama rriso soa.

Siyd wdT el o e @ O Qv FROE Y 1RSI TR




Ramen Noodles
?—%7
Shovn Ramen

Jgiht sowa & fresh veggies broth nocdies

Saped with youe choice of vegetables | Chicken | prawn

@ 4200 8 SE5N0 G 5500

Miso Ramen

Misc broth & fresh veggies with noodlss
Corind with yact choica of vegetables | chickan | prawn

B G200 @a800 @ 85050

Manchox Ramen

Authentic manchow saupwith burnt garlic and noodles.

Lorved with yout choice of veagetables | chicken | prawn

84200 B4300 5500

Tom Yien Ramen
Thai flavoured brosh
215500

with prawn-and noodles

St
R
i

halsn Kamen

Shoyu brath with crnspy chicken and vegetables.

S 0
Siclan Ramen

cast Asian spicy broth with noodles

Sereech with pour cngEce al vegetables | chicken

SA4Z00 @400

Cheese Ramen

Shoyu Brath served velh Boded Chircken,

spetial spices and cheaese;
Setvod Wil b pour choeco-of wagelablos | checken

@ 4200 @ 4800

Tempura Ramen

Crunchy termpura in shoyu brath and neadies

2.00

Served with smur choice of vegaetables | prawn

84200 & 5500

Dessert 71—k

Mochi Ice Cream
(Strawberry. Macha and Mango)
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Thai Delights

‘Iom Yum Soup

Ihal spicy saup with iconic flavours of
ernangrass, kaffirime ang galangal

@2000 @2500 EHED00 [

‘lom Kha Kai
Thai coconul saup s a spicy and sour hot soup
with coconut milk;

92000 82500

Pandan Chicken

Marnated fried chickern wrapped in pandan chicken
served with swest chilli sauce.

Q2500

Ked Thai Curry

'i;:~|}i;_.-\,- cooarU L curty made wathired okl
paslie, lermongrass, galangal ang sabbrhme,
83200 @300 F4200

Gereen Thai Curry

SOiCy EoConul curty madewith mustasd cress
lernong rass, galanoal and kafficlims

S3200 @ IB00 24200

| Al Thai curmes are sepved wWith steamed-rice )

Khow Suey
A Fragrant coconut noodle soupwith a
sym phony of flavours in a singie bowl,

@200 83600 & IB00

Pad “Hhai Noodles

/
Flat rice noodias wibrant str-Tried |'/
ingredients, and the parfect fusior af [
sweset saur, and savaury Havours, Ilr
93200 @36.00 &38.00 |
‘Thai Steamed Lemaon Fish ‘

Tender Fish fillets infused with litre amd
Thai herbs fora refreshing burst of Tavalrs

48,00







Dimsum gy

Crystal Vegelables Dimsun Steamed Momos
St=amed durmblings with & stulfing o
cabbage, carrat and spring anton

@ 2500 @ 2800

Adransiuecant wrappear with a e &y af fir ey
Che R gl abies

@ 3500

Witter Chestnnl & Asparasuy Dimsum Fried Momoy
Actantahsing blend of crispwater chestnuis & tender Crapyg-fried durmglings stuffed
asparagus wrapped in g perfact parcel et avour with crunchy & mildly epiced vagetables;
@ 2500 8 2700 @ I000

Corn anwd Spinach Dimsiin
Staamed durmplings stuffed with fresh spinach
and corn kernel

@ 2500

Vegelable Sui Mai
Open tach Chiness trathtlaral curpirkgs
& 2500

Spicy Mushroom Chilli Basil
Steamed durnplinge stuffed with frechbasil and mushiroorms:
[ K 18 [

Chicken Schezican Dimsum

Mouthywaternng dimsum with chicken fillet
e spicy schEnwan salce

@ 38.00

Chicken Sui Mai

Dpan face chicken dumplings.
o 5E.00

Chicken Chilli Basil Dimsum

Steamed dumplings stutfed with rminced
cicken and tresh bas|
& ZE00

Prawn Har («ao

Tradtional Canlonese dumplings with a
filling of chopped shrimp; bambeo shoot
arl SRR s

W &0:00



Astan Biles

Crispy lofu with Golden Fried Garlic
Crispy fried spiced tofu tossed with fried garlic chips

@ <000

Howev Lofus Stem
Crispy lotus stem in sweet and spicy dressing
@ 3200

Crunchy Corn
Whok tossed corn kernels with salt and pepper
a 2a.c0

_ Cizar Roll
Crispy Vegetable Sall & Pepper Seasoral Vegerables mixed with
Batter fried assorted vegetables with garlie kaftirime, lemengrass and galangal

pepper, spring oniors and fresh chillies @ 3500 @ TEO0

S 3200

Chilli Paneer Dy Spring Roll
Bopular Chimess srack of o ri-_.;:-:,-' risl = Fil el
Wit sanioinpy riked vagetables stuffing

8 2000 @ 2500

CIF wersion of racitiongl Imda-Chilnese Career,
8 2300

Chilli Potato

French Wedges served Wwith honey chill] sesamea dressing. I;ﬁﬁ. {‘fi‘ﬂf ﬁ.ﬂh

® 2500 Cearlic Sova Dressing
B Bsian-style bokohoil, fresh garlic,

Chilli Mushroom soya sauce, sasame oil, and stiracha.

Variety of mushrooms tassed inspicyd chilli sauce @ 1500

@ S0

Crispy Pried Chicken
Crispy on the outside, tender on the inside
@ ZE00

.II.




Astan Biles

Manchurian Dry

Fried vegelable balls ina angy sweaet

ancl ] ey IEnChUrian Sauca, servnc LIl

8 2700 @ 3000

Dynamile Boal
Crispy riech mushroom aith 13ngy mays
and sriracha =auce

@ S0.00 (Paneer] & 3500 {Mushroom] & $8.00 [Prawn)

Golden Garlie Prains

L nspy fried prawms marinzted with
home-made garlic paste

B a0

Honev Sesame Chicken

Colden fried chiclken in home-mada chill dod
horey sesame dressing

8 500

Crispy Chicken Salt & Pepper
Crispy tender chicken seasansd with sait and
pepper fried with delicious aramatics,

8 35040

Chicken Lollipop
Chicken drumsticks marinated with home-mads
epices and cooked untl crism

& 0,00

Sichuan Crispy Fish
Fish tossad in here-made Sichuan
DepneroeTn salee, Gartic, Sowya, scallich

£ 3800

Chilli Chicken Dry

Swvieal and spicy chicken tossed with bell peppers,
crariec, chilll Bevdl SohE Sauce,

@ 3500

Smoked Chilli Praicns

Wink fried prawns tossed inBomea-made
chilli-garlic sauce

(e Fin 8

Lemon Chilli Fish
D fried sliced fish sarad
with lemaon chilli sauce

W JH.00

Fish Fingers

Cigep fried fish finger
served with tartar sauce
Z 3H 00






Astan Delicacies

Mir Fried Asian Vegelables { (
St Tred orental vegeta bles i lkghl \
sdvyA Sauce flavoul

8 I500

Stir Fried Beans

atir fried Yard Lorg Green beans, Mir Fried Praxns
i g ht sova sadce Flavour Stir fried pravwns, in light sosa sauce flavaour
8 3000 G e, (0
Mapo ‘Tofu Hot Garlie Chicken Grazy
ChilEh Bezan, musbrocen and sl ke bl Stir friad chicken, garlic
@ 3200 @3B0 & 4200 chill, black vinagar, fried adgg.
D IT500
Chilli Paneer Graiy ; .
Cur wversion of traditional indo-Chinese pancer, ! FOdc iy Hfﬂf'f'. Il!':'f.l'f.il'{’.i"
@ 3200 Wok tossed prawns; bell peppers,
pakchoiin black pepper sawce.
F FPFE F ; = 200y
Chilli Chicken Grazy b
Swesad and spicy chikcken lossad with : -
bl peppers, garlicchilli and Soya. saude Burnt {'Erﬁf Praans

Stir fried prawns ossed with Chinese greens;
pepper and broccodi inhomermade burnt garlic sauce
T 38,00

0 5600

Manchurian &ith Gravy
Indo-Chinsoe Acian vagetable balls in . T L N
A Grat Kungpao Chicken
T s Spley shif Friet chiclkan with peanuts
Wtk DN and vagatables ina flavourfal sauce
| = e oy @ 3500
Stir Pried Chicken
crir fried tender chicken, Inv light sova sauce Flavour

@ AHE 00

Chicken Kraprow

Fhai styie minced chicken tossed
in haly basil zauce

8 3E.00




Rice & Noodles

JNasi Goreng
Frigd pre-tocked ridg with'eggs in Spicy soy 5auce
servod with chickhen satay and loppod sunmy side Up cgo.

& 2000

Fried Rice

Wok Fried rice infused with sova sauce made with
the choice of veaetables | ega | chisken | prawn

8 2c00 @ 2800 @ 3000 & L0006

Mie GCoreny

Stir Tned noggles in spicy shiimp saucs with
mixed vegetables and egg with

thie choice of chicken | prawr,

@ 000 E L0000

Hakha Noodles
Wigk fried noodles tossed n spices with
L chalce of vegelables | egd | chlcken [pravwe

=

@ 2800 @ 3000 @ 3200 S4000

Singapore Wok Noodles

Wiok fried rice noodles with
the choice ot vegetables | egg | chicken | prawsn.

@ 2500 @ 300 @ 3200 & &a00g

Pan Fried Noodles
Far Fried Moodiss, cooked 10 tangy whille sauce wilh
Lhe chaice of wegetables. | egy | chicken | pravwn.

B 520 3400 8 AEDD @200

American Chopsuey
Crinpd friod noadies with exotic

vedebanios in Swael & Sour Sauco,

@300 4000 EBASDO







Make Your Wok

Select Your Base

Noodle Rice Ehiino Assorted Vegelables
nstant Moodles H0.00 Jasrmnima &ice 20 2500 2500
Eqg Noodles F200 Brown Rice 24,00
LA r Mooces 2200 ;!EID-A_:HIE;E]I
Soba Mocdles L2200 : -
Hice Moodies 200

Select Your Prolein

fed

Sovia i Cotlaee

DRI Chicken  Pramns (LIS
. 1\ -f !'I'E.;,r_"".:l'.' F‘.‘h { II‘I:I' {.l'{'.l.l.' {'.-'

16.00 1200 6,00 14 00

(48,00 Extro Protein)

Select Your Vegetables

Meowvodt el Ohione Bpars . Pod Chad fabvCorn [ :_"'-"'""' Vo Ol
il

i '\'\..
(399 e Veowtabie)

Corishy Peanid

SOV i Viderfir Sence
SesTare Sevdy

Buenl Canrtie Saiiee derivaki Sanee

flack Bean Savee tael Pefrfier Sauee
Yeeoliman Sawee }Em p— |
Hirt €eatrlic Sanee Fried Ltytic = {oriauder




S

Combo Box Medal
Veg AED 35 | Non-Veg AED 45

Lol ey Il =l oo e e e Lo Lo L Lol e e Lo e D Lol o Doy Lol mpe e

I'ick one option from each category to creale a

WaW Combo Meal! > e,
e
® H‘”"l} arn i e e o , iﬁf_'
Siceel Corn Soup e
Hot and Sour Soup o : .m.- J;

b

Appeliser e
eo Civar Roll (zpcs)
oo Steamed Momos (2pes)

Base
Jasmine Rice

Fried Rice q

Noodles

Main Selection o

oo = Green 'Thai Curry
e o= Red thai Curry
= Praans Black Pepper
o Chilli Paneer

o o Wanchurian

e Kungpao Chicken

o = Mapo 'lofu

AVAILABLE TO ORDER FROM 12 NOON TO & PM

@ vECETABLES @ CHICKEN ) PRAMNE




Desserl

Coconul Sago

Sago and coconut milk
mixed together, served
with freshly cut mango.

35.00

Mango Sticky Rice
Seasonal Thai dessert with sliced mango

and sweetened rice served with ice-cream.

S0




Flavours so magical, vou can’l
help express vour heart oult!

Scan QR code to visit
Waw on the web

www.watawok.com
BUSINESS BAY DUBAILAND/ SKYCOURTS
ORDER ON WHATSA PR ORODER OMWHATSAPP

© 050549 955 ® 030 983 5887

FOLLOW US O SCCIAL
@I flin|
Food preparation time: 20 minutes. | All food to be consumed within 30 minutes of defivery
A UNIT OF

MEHRAKI RESTAURAMNT AND CAFE LLC



