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Tidbits & Pupus

Bits and bites meant to be shared

BBQ Veal Spare Ribs     99

Sugar cured & dipped in our signature BBQ glaze
Slow smoked in our Chinese wood-fired oven

Beef Cho Cho    80

 Rare beef skewers, soy-ginger glaze 
Finished at the table over a flaming hibachi

Crispy Prawns     70

Marinated & breaded in Japanese bread crumbs

Crab Rangoon     55

Spiced crab & cream cheese wontons

Jalapeño Cheese Balls (V)     60

Cheddar & Emmental cheese, fresh coriander
Chopped jalapeños coated in panko, fried golden

Pow Pow Wings     55

Slow cooked & fried crisp 
Finished with a smoked pineapple & habanero sauce with a kick

The Original Island Tidbits  105

Trader Vic’s original pupu platter
A sampling of crispy prawns, jalapeño cheese balls

Crab rangoon & BBQ veal spare ribs

(V) Vegetarian (N) Nuts (A) Contains Alcohol (GF) Gluten-Free
Prices are in Dirhams, inclusive of 10% service charge, 7% municipality fee and 5% VAT

(V) Vegetarian (VE) Vegan (N) Contains Nuts (A) Contains Alcohol
Prices are in UAE Dirhan, inclusive of 10% service charge, 7% municipality fee and 5% VAT.

Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness. 
Written further information is available upon request.
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Soups...

... & Starters

... Salads ...

Light & refreshing or warm & comforting there’s 
something to satisfy every mood

Wonton Soup    60

Soy ginger broth with shiitake mushrooms
Bok choy, our delicious shrimp & chicken dumplings

Trader Vic’s Salad    70

Mixed greens, heart of palm, white mushroom
Tomato, artichoke, tossed in our famous Javanese 
Dressing

‘ōhi’a Tart  (V)  75

A crispy shell of puff pastry, wasabi feta-cream 
Dressed with heirloom tomatos, watercress 
Pickled shallots

Quinoa pao pao   (V) (GF)    70

Green Papaya, cucumber, edamame 
Carrots, mint & sweet basil 
Finished in a south East Asian vinaigrette

kāpiki   (N)   85

Our famous Peking duck shredded mixed with 
Hoisin sauce, Chinese cabbage, citrus, red currants  
Toasted peanuts in a miso dressing 

Grilled Garden (GF)        70

Garden vegetables finished on the grill with 
Avocado & herbs dressed in a yuzu-orange 
Vinaigrette over tender greens with pepper crusted 
Goat cheese 

Salmon Poisson cru (GF)  80 
Salmon thinly sliced with a coconut- 
Passionfruit marinade with cucumber salsa

Maui Waui Shrimp   60 
Coconut breaded shrimp, katsu slaw
Lime-chili aioli

Jaky bao bun  (V)  60 
Slow cooked jack fruit mixed with our home 
Made vegan BBQ sauce & topped with green 
Mango salad, coriander & red chili

Lagoon Rolls  (V) (GF) 50 
Jicama slices rolled with ginger avocado puree 
Sesame tofu drizzled with tamarind chipotle 
Sauce    

Crispy Calamari   65 
Trader Vic’s tempura battered calamari 
Yuzu-saffron mayonnaise 

Vic’s Original Tuna Poke  75

Fresh tuna & avocado, soy sesame dressing
Served with crispy sweet potato chips

Moa (GF) 65

Faux chicken belly bites 
Fried crispy with sweet chili sauce
Homemade onion dip  

Add chicken for 75 or shrimp for 80

(V) Vegetarian (N) Nuts (A) Contains Alcohol (GF) Gluten Free
Prices are in Dirhams, inclusive of 10% service charge, 7% municipality fee and 5% VAT

(V) Vegetarian (VE) Vegan (N) Contains Nuts (A) Contains Alcohol
Prices are in UAE Dirhan, inclusive of 10% service charge, 7% municipality fee and 5% VAT.

Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness. 
Written further information is available upon request.
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Signature Curries

Peking Duck  180

Cooked in our traditional Chinese oven 
Served sliced with plum & Hoisin sauce 
Moo Shoo pancakes, cucumber & scallions

Tiger prawns  180

Giant prawns grilled & topped with a green 
Curry butter & served with heirloom tomato 
Salad

Hong Kong Sea Bass (GF)   180

Citrus marinated sea bass fillet 
Steamed in a banana leaf with garlic  
Sautéed bok choy & brown rice

Kung Pao Chicken  (N)   95

Vic’s signature sauce, onion, celery 
Mixed peppers & roasted cashews 

Pineapple Fried Rice (N)  90

Fried rice with vegetables, prawns 
Chicken, pineapple, roasted cashews & chili 
Seasoned with susu curry powder  
Served in grilled pineapple shell

Sambal Beef    165

Beef tenderloin tips stir-fried with sweet pepper 
Onion, snow peas. lemongrass, mushrooms 
Lime leaf, spicy sambal paste 
Served in a grilled pineapple shell

Chicken Chow Mein   (N)      95

Chicken, mushrooms, carrots, scallions 
Bean sprouts & bamboo shoots with 
Soft egg noodles

Singapore Noodles  90

Curry-spiced noodles, bean sprout
Spring onion, red onion, snow peas & peppers

Fiery Lamb Curry  120 (GF)

Braised lamb cooked in our own spicy 
Indian inspired curry mango chutney, raita sauce 

Pappadam

Massaman Curry (V) (GF)     80

Mild vegetable curry 
Coconut milk potatoes, peanuts 

Our signature sambal condiment dish
Add chicken for 95 or shrimp for 120

Trader Vic’s Favorites

After sailing the seven seas we present to you a selection of 
classic & newly inspired dishes

(V) Vegetarian (N) Nuts (A) Contains Alcohol (GF) Gluten Free
Prices are in Dirhams, inclusive of 10% service charge, 7% municipality fee and 5% VAT

(V) Vegetarian (VE) Vegan (N) Contains Nuts (A) Contains Alcohol
Prices are in UAE Dirhan, inclusive of 10% service charge, 7% municipality fee and 5% VAT.

Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness. 
Written further information is available upon request.
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Sides

He’e  (GF)  198

Octopus slow cooked & finished in the Chinese oven 
Served with baby potatoes, heirloom carrots 
Avocado & chili puree with Argentinian chimichurri   
 

Indonesian Lamb Rack  (GF)       210

We marinate our lamb rack in honey
Macerated onion & sate spices 
Finished with Singapore rice Noodles
BBQ pineapple & mango chutney

Coco Fillet Sea Bream (A) (GF)      180

We slow cook our seabream, brine it in a garlic 
Mirim marinade, saute baby potatoes & asparagus 
Finished with a coconut-lemon grass sauce

5 Spice  chicken  (N)  (GF)        175

Slow cooked chicken supreme seasoned with 5 
Spices alongside black beans, capsicum 
Sweet plantain, coriander, cream 
Served with chicken jus

Sweet Potato Chips       30

Fries       25

Sautéed Bok Choy      30

Pake Asparagus       30 
with Oyster Sauce & Sesame Seeds       

Chinese Vegetables    30

Garlic Noodles      30

Congri (white rice and beans)   30

Sauté Baby Potato     30

Steamed Rice      20 

At Trader Vic’s we continue the Trader’s tradition of dipping our steaks in his 
signature Chinese soy marinade, then suspending the meat on metal hooks at 500 

degrees with a touch of smoke to create the perfect steak!
All steaks are served with our Asian chimichurri

250 gm Tenderloin Fillet       .......................         230

300 gm New York Steak         ......................         210

350 gm Rib Eye Steak  ......................         250

From the Wood Fired Ovens

Our ovens are custom made and can be traced back to the Han Dynasty (206 
B.C. to 220 A.D.)  Meats, fowl and seafood are suspended from hooks and 
slowly cooked over a hardwood fire, producing a unique and original flavor.

(V) Vegetarian (N) Nuts (A) Contains Alcohol (GF) Gluten Free
Prices are in Dirhams, inclusive of 10% service charge, 7% municipality fee and 5% VAT

Miso Salmon (GF)  190

Salmon fillet marinated in our signature miso glaze  
Roasted green pepper sauce, pickled onion & orange segments

(V) Vegetarian (VE) Vegan (N) Contains Nuts (A) Contains Alcohol
Prices are in UAE Dirhan, inclusive of 10% service charge, 7% municipality fee and 5% VAT.

Consumption of raw or undercooked animal, seafood or poultry products such as eggs may increase your risk of food-borne illness. 
Written further information is available upon request.


