
NOODLES

SINGAPORE 
Chicken & prawns ................................ 95 (S)(G)(Se) 

Mixed vegetables ................................. 80 (V)(G)(Se) 

Spicy seafood ...................................... 135 (S)(G)(Se) 

UDON
Mixed vegetables ..................................... 80 (V)(G) 

Duck ............................................................ 95 (G) 

MALAYSIAN

RICE
Seafood stone pot ................................ 195      (S)(G)(Se) 

Wagyu stone pot .................................... 245 (G)(Se) 

Chinese style peppers  ............................... 45   (V)(G)

Spicy eggplant & tofu  .............................. 75 (V)(G)

Baby pok choy  ............................................. 45 (G)

        
Chinese style lettuce, soy sauce  ................ 45 (V)(G)

Stir‑fry vegetables, ganguo sauce  .......... 60 (V)(G)(N)

Kongpao tamago tofu  ................................... 65       (G)

VEGETABLES

Vegetable stone pot ............................ 120 (V)(G)(Se) 

Steamed jasmine .............................................. 40

Eggplant, tofu, black bean sauce ......... 105 (V)(G)(Se) 

Corn fed chicken  ............................... ..... 145   (G)(D)

Buddha’s delight ...................................... 160 (V)(G) 

Seafood, shacha sauce .......................... 195 (S)(G)(Se) 

CLAYPOT

(G) ‑ Gluten, (S) ‑ Seafood, (N) ‑ Nuts, (V) ‑ Vegetarian, (D) ‑ Dairy, (Se) ‑ Sesame, (R) Raw
‑ Chef's Recommendation,     ‑ Mild spicy,     ‑ Spicy 

All prices are in UAE Dirhams, inclusive of VAT 5%, and subject to 7% municipality fee.

A TIMELESS JOURNEY OF ELEGANCE & CULTURE

MEl, a dining experience where the essence of tradition meets modern artistry. 
Inspired by the graceful crane, a symbol of longevity, wisdom, and elegance in Asian culture.

At MEl, every meal is a ritual, every space a narrative, 
and every moment a celebration of elegance and artistry.

Wagyu beef ...................................... 245 (V)(G) 

Fresh white truffle shaved at your table — AED 105 per gram (minimum 3g) 



Braised duck leg ..................................................................................................... 205 (G)(N) 

Peking duck ............................................................................................................... 455 (G) 

Peking duck .......................................................................................... 1150with caviar (G) 

Cantonese crispy duck ............................................................................................... 225 (G) 

 

DUCK

ROBATAYAKI GRILL
Chicken teriyaki ......................................... 125(G) 

 Lamb chops ................................................ 245(G) 

 Wagyu tenderloin ........................... 350(300gm) (G) 

 Wagyu striploin  .............................. 325(300gm) (G) 

 Wagyu rib‑eye  ................................ 350(300gm) (G) 

Sizzling wagyu beef ....................................... 245
 
 

DIM SUM
Black truffle chicken sui mai .................. 85 (S)(G)(Se) 

Prawn har gau ......................................... 75 (S)(G)(Se) 

Mixed vegetable dumpling ........................ 75 (V)(Se) 

Prawn & chicken shanghai ..................... 80 (S)(G)(Se) 

Angus beef bao .......................................... 95 (G)(Se) 

Chicken & prawn wontong ..................... 85 (G)(S)(Se) 

Wagyu beef foie gras puff ........................ 115 (G)(Se) 

Mixed mushroom lotus puff ....................... 70 (G)(V) 

FISH & SEAFOOD
Sweet & sour tiger prawns   ......................... 160  (S)

Wok style spicy prawns  ........................... 165 (S)(G)

Grilled Chilean seabass  ........................ 255(S)(G)(Se)

Seabass, spicy garlic sauce  ...................... 170(S)(G)

Red snapper, pickled cabbage  .................. 175(S)(G)

Crispy scale red snapper  .......................... 195(S)(G)

Whole lobster & black bean sauce  ....... 495 (S)(G)(Se)

Miso black cod  ......................................... 235(S)(G)

MEAT & POULTRY
Caramelised chicken & walnut  ........ ....... 135(G)(N)

Kong pao corn fed chicken  .................. 135(G)(N)(Se)

Chicken katsu  ............................................... 95                             (G)

Lamb & crispy basil  .................................... 195 (G)

Wagyu beef, black pepper sauce  .............. 295 (G)(D)

Jasmine tea smoked angus beef ribs  ........... 325 (G)

TO SHARE
RECOMMENDED 2‑3 PEOPLE

Slow cooked lamb shoulder .... 250 (500 gm) (G)(S) 
Whole seabass, tamarind sauce ............... 295 (G)(S) 
Black ONYX T‑bone  ......................... 750(1.2kg)

Japanese sweet corn  ................................... 65(G)(N)

 Wagyu beef  .................................................. 185(G)

 Yakitori  ........................................................ 115(G)

King oyster mushroom  .............................. 80(G)(V)

CHANGFEN
Tiger prawn .......................................... 115  (S)(G)(Se) 

Angus beef ribs ....................................... 125 (G)(Se) 

Vegetable spring roll ................................ 75(V)(G) 

Crispy spicy angus beef  ........................ 145 (N)(G)

Chongqing style chicken ...................... 95 (N)(G)(Se) 

French beans, magic chili ................. 80 (N)(G)(V)(Se) 

Crispy prawn pancake ........................... 80 (G)(S)(Se) 

Shishito peppers ........................................ 70 (G)(V) 

Spring onion pancake ............................... 50 (V)(G) 

Kaiso edamame  ............................................ 40(V)

Spicy edamame ............................................ 40 (G) 
Crispy eggplant .......................................... 80  (G)(S)

Vegetable tempura .................................... 95  (G)(V)

Crispy squid ............................................. 105  (G)(S)

Shrimp tempura ....................................... 195  (G)(S)

Sake coriander clams ............................ 105     (G)(S)(D)

STARTERS

(G) ‑ Gluten, (S) ‑ Seafood, (N) ‑ Nuts, (V) ‑ Vegetarian, (D) ‑ Dairy, (Se) ‑ Sesame, (R) Raw
‑ Chef's Recommendation,     ‑ Mild spicy,     ‑ Spicy 

All prices are in UAE Dirhams, inclusive of VAT 5%, and subject to 7% municipality fee.

CAVIAR
Huso‑Huso Royal Beluga 30G  ................................................................................................................ 900(R)

Royal Oscietra 50G  ................................................................................................................................. 800(R)

Kaluga 50G  .............................................................................................................................................. 650(R)

Hot & sour soup  ........................................ 65 (G)(S)

Miso soup  ................................................. 55 (V)(G)

Sweet corn chicken soup  ............................. 60 (E)

Seafood dumpling soup  ............................ 75 (G)(S)

 MAKI ROLLS Vegetable maki  .......................................... 80(G)(D)

 Salmon maki   ..................................... 110(G)(S)(D)(R)

 Otoro maki   ....................................... 195(G)(S)(R)(Se)

 Rainbow maki  .............................. 115 (G)(D)(S)(R)(Se)

Eel maki  ............................................ 90 (G)(D)(S)(Se)

Tempura maki  .................................... 95 (G)(D)(S)(Se)

Dynamite maki   (G)(D)(S)(Se) ................................. 100
California maki  110 (G)(D)(S)(Se) ................................ 

SALADS
Jellyfish salad ............................................ 95 (G)(S) 

Lobster salad .............................................180  (G)(S) 

 Spicy tofu salad ............................................ 80 (G) 

 Crispy duck salad .................................... 135   (G)(N) 

Crab salad ................................................ 135 (G)(S) 

Seaweed salad ...................................... 125 (V)(G)(S) 

Spinach salad  ............................................ 95 (V)(G)

TACOS
Mushroom  ....... 65 (V)(G)

Duck  ................. 115 (G)

Tuna  ............... 195 (G)(S)

GYOZA
Vegetable  ......... 75 (V)(G)

Shrimp  ............. 90 (V)(S)

Wagyu .............. 130(G) 

SASHIMI & NIGIRI
Maguro  ........ 120/85(R)(S)

Chutoro  ....... 125/90(R)(S)

 Otoro  ......... 140/100(R)(S)

 Sake  .............. 85/70(R)(S)

 Suzuki  .......... 85/70(R)(S)

Hamachi  ........ 90/75(R)(S)

Shima‑Aji  .. 130/110(R)(S)

 
Sashimi platter   (G)(R)(S) .................................... 755
Signature sashimi platter .................. 1155 (G)(R)(S) 

....................................... 350Nigiri platter   (G)(R)(S)

Signature nigiri platter ....................... 5 (G)(R)(S) 5 5
Sushi mix platter  ............................. 600 (G)(R)(S)(D)

RAW 

Salmon  .................................................. 115(G)(S)(Se)

Bonito  ....................................................... 145(G)(S)

  ................................................ 175Scallops (G)(S)(Se)

CARPACCIO TARTARE
Salmon  .................................................. 115(G)(S)(Se)

Tuna & caviar  ...................................... 330(G)(S)(Se)

Wagyu  ......................................................... 215(G)

PLATTERS

(G) ‑ Gluten, (S) ‑ Seafood, (N) ‑ Nuts, (V) ‑ Vegetarian, (D) ‑ Dairy, (Se) ‑ Sesame, (R) Raw
‑ Chef's Recommendation,     ‑ Mild spicy,     ‑ Spicy 

All prices are in UAE Dirhams, inclusive of VAT 5%, and subject to 7% municipality fee.

SOUPS

Fresh white truffle shaved at your table — AED 105 per gram (minimum 3g) Fresh white truffle shaved at your table — AED 105 per gram (minimum 3g) 

Maguro  ........ 120/85(R)(S)

Chutoro  ....... 125/90(R)(S)

 Otoro  ......... 140/100(R)(S)

 Sake  .............. 85/70(R)(S)

 Suzuki  .......... 85/70(R)(S)

Hamachi  ........ 90/75(R)(S)

Shima‑Aji  .. 130/110(R)(S)

 

Kinmedai  .. 110/85(R)(S)

Bonito  ....... 110/80(R)(S)

 Hotate  ....... 110/80(R)(S)

 Unagi  ........ 90/75(G)(S)

 Ebi  ........ 155/125(R)(S)

Wagyu  ........ 130/95(R)

Tamago ............. 80/55
Uni   ......... 440/300(R)(S)
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