
DESSERT
Chocolate Lava Cake (G,D) 85 
Chocolate Lava Cake, Hazelnut Crumble, Icing Sugar with 
Vanilla Caramel Milk Chocolate Ice Cream & Toffee Sauce

Wakame Chocolate Sphere (G,D)  65 
Chocolate Brownie, Coffee Ice Cream, Caramel Sauce

Chocolate Matcha Fondant (G,D) 65 
Dark Chocolate Fondant with Matcha and 
White Chocolate Centre with Tonka Bean Ice Cream

Miso Caramel Cheesecake (G,D) 65  
Saikyo Miso & Caramel Cheesecake with Black Sesame 
Shortbread Base and Dark Chocolate Ice Cream

Sticky Toffee Pudding (G,D) 60 
Pudding with Butter Scotch Sauce, Vanilla Ice Cream 
with Pistachio Crumble and Pecan Nut

Cardamom Cream Brulee (G,D) 55 
Cardamom Cream Brulee with Vanilla Ice Cream, 
Orange Soil, Lemon Meringue and Orange Jelly Sugar Tuile 

Okinawa Doughnuts (G) 50 
Hazelnut and Dark Chocolate Centre

Mochi Selection (G) 55 
Ice Cream Wrapped in Rice Flour Pastry

Chefs Ice Cream Selection   45

Exotic Fruit Platter  70

Dessert Platter (G,D) 290

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT. If you have any concerns regarding 
food allergies, please inform your server prior to ordering. (V) vegetarian (SF) shellfish (A) alcohol (N) nuts (G) gluten (D) dairy.





DRINKS



COCKTAILS
Chinthe  60 
Passion fruit rum, passion fruit syrup, 
pineapple and Wakame raspberry liquer 

Don Corleone  70 
Hennessy VS, Martini rosso, orange 
and pineapple juice

El Bimbo  70 
Chivas Regal, passion fruit, lime 
and passion fruit syrup

Formosa  60 
Raspberry, pineapple and lemon jam, 
bombay gin, passion fruit and lemon

Fujian  60 
Fresh fuji lynches, vodka, lynche liquer and lime 

Kadoorie  60 
Bombay gin, ginger syrup, passion fruit, 
lime and ginger beer

Kelapa Bagus  70 
Fresh green coconut, Wakame lemongrass liquer, 
white rum, lime, pomegranate and almond syrup

Koko  70 
American black plums, bourbon, lime, 
hazel nut and chocolate bitters

Osore-zan  70 
Tequilla reposado, smoked Japanese plum wine, 
lime and chili vanilla syrup

Suijun  60 
Vodka, red grapes, shiso, fresh cranberry and lemon

The Last Samurai  75 
Nikka blend Japanese whiskey, lemon, 
honey, amaro averna

Silver Monkey  70  
Bombay gin, sweet n’ sour mix, elder flower 
and pineapple juice

BEER
Bottled Beer   45

Asahi  /  Tiger  /  Heineken  /  Corona

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.



GIN
 Single Bottle

Bombay Sapphire  45  940
London No. 3  70  1,100
Hayman’s Old Tom  65  1,100
Beefeater 24  65  1,100
London Dry Gin  60  1,100
Hendrick’s  70 1,100 
Tanqueray No.10  70 1,100

VODKA
 Single Bottle

Russian Standard Platinum  50 940 
Russian Standard Original  50  940
Belvedere Citrus  70  1,255
Belvedere  70  1,255
Grey Goose  70 1,255
Tito’s Vodka  60  940
Ciroc  80  1,360

TEQUILA
 Single Bottle

El Jimador Blanco  50 940 
El Jimador Reposado  50  940
Patrón XO Café  60 1,100
Patrón Silver  70 1,360
Patrón Añejo  90 1,570
Herradura Anejo  80 1,255 

RUM
 Single Bottle

Bacardi Superior  50  940
Havana Club 7 yo  70  1,100
Clément Natural Aged Rhum VSOP  90  1,100
Matusalem Gran Reserva  70  1,100
Ron Zacapa 23 yo   100 1,780
Ron Zacapa XO  140  2,400
Germana Cachaça 2 yo  60  1,100

BRANDY/COGNAC
 Single Bottle

Hennessy V.S  50  1,100
Hennessy X.O  190  3,975
Hennessy Paradis  430  7,110
Courvoisier VSOP  100 1,465

AMERICAN WHISKEY
 Single Bottle

Jack Daniel’s  60 1,465 
Woodford Reserve  65  1,780
Makers Mark  70  1,260

IRISH WHISKEY
 Single Bottle

Redbreast 12 yo  80 1,570
Jameson 12 yo  65  -
Jameson Black Barrel Select Reserve -  1,675

JAPANESE WHISKY
 Single Bottle

Yamazaki 12 yo  130  2,400
Yamazaki Distillers Reserve  120 2,250 
Yoichi Non Age  95  1,200
Taketsuru Non Age  80  1,255
Miyagikio Non Age  95  1,200
Nikka Blended  60  1,150
Hibiki Harmony  100  1,675
Hibiki 12 yo -  1,780
Nikka Pure Malt White  90 1,150
Chichibu On The Way  170  3,400
Chichibu Peated - 3,400

SCOTCH WHISKY
 Single Bottle

Auchentoshan Three Wood  100  1,830
Glenmorangie Original   75  1,255
Glenmorangie Quinta Ruban -  1,675 
Glenmorangie 18 yo  175  3,660
Deanston Virgin Oak  70  1,150
The Glenlivet 12 yo  80 1,150 
The Macallan 12 yo Fine Oak  100  1,570 
The Macallan 15 yo Fine Oak - 2,825
Highland Park 12 yo  65 1,360
Ardbeg 10 yo  80  1,880
Aberfeldy 12 yo  80  1,465
Chivas Regal 12 yo  65  1,570 
Chivas Regal Extra  70  1,675
Chivas Regal 18 yo  110 2,040
Johnnie Walker Black Label  70 1,570
Johnnie Walker Blue Label  265  5,335
Glenfiddich 12 yo  80  1,570
Glenfiddich 15 yo  160 1,885
Glenfiddich 18 yo  110 2,300
Talisker Storm  80 1,780

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.



MOCKTAILS
Aka Smash  40 
Strawberries, lemon mint, pineapple, 
vanilla and Wakame lemon grass soda 

Halia  40 
Blackberries, passion fruit, vanilla, 
lime and ginger beer 

Zi-Ran  40 
Cucumber juice, jasmine, lemon juice  
and Wakame lemon grass soda 

Taipei BreakFast  40 
Raspberry, pineapple, lemon jam, 
passion fruit and lemon 

Perfume River Tonic  40 
Lime, mint, chili, ginger and tonic water 

Wakame Virgin Colada  40 
Coconut puree, pineapple, lime juice

Virgin Mojito  40 
Lime juice, apple juice, mint leaves

Passion Fruit | Blackberry | Strawberry | Raspberry 

Funk Apple  40 
Green apple juice, mint leaves and ginger ale

Blend Of Asia  40 
A blend of fresh blueberry, strawberry, 
lemon juice, passion fruit ice cream with soda

Himalayan Ice Tea   40 
Assam tea, homemade sweet n’ sour mix 
with a twist of lemon 

Wakame Limca   40 
Lime juice, sweet n’ sour mix, soda, lemon twist, 
mint and English cucumber

WATER
Voss   40  
800 ml - Still or Sparkling

Soda Water  30 

Tonic Water  30

OTHER
Soft Drinks  30 
Coke / Diet Coke / Sprite / Diet Sprite / Ginger Ale 

Redbull  35 

Coffee  30

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.







WELCOME TO WAKAME

We are glad to host you and hope you enjoy your dining 
experience at Wakame. Our restaurant explores the 

traditions of Asia in an innovative fusion of textures, 
flavors and beverages inspired by the Far-East.

We use only the freshest ingredients to craft innovative 
dishes and drinks that reflect the best of Asia. So whether 

you’re here to dine, drink, or dance - enjoy yourself and 
embrace the Wakame vibe! 



DIM SUM
Truffle Edamame (V,G) 85 
Mushroom Sauce

Prawn, Scallop & Mushroom Siu Mai (SF,G) 62
Chicken & Ginger (G) 50
Butternut, Spinach, Feta & Pine Nut (V,G,N) 42
Spinach & Cream Cheese (V,G) 42

Our Dim-Sums are Served with Homemade Soy Ginger, Fuchi Sauce and Chili Oil

BAO
Rock Shrimp Bun (SF,G) 70 
Spicy Mayonnaise, Pickled Jalapeno

Soft-Shell Tempura Bun (SF,G) 70 
Chipotle Mayonnaise, Pickled Red Cabbage

Crispy Chicken Bun (G) 60 
Aji Amarillo Sauce, Pickled Cucumber

Braised Beef Short-Rib Bun (G) 90 
Short Rib Jus, Pickled Shallots 

SALAD
Kani Kamaboko Crab Salad (SF,G) 75 
Crab with Cucumber, Asian Mixed Leaves & Yuzu Goma Dressing 

Crispy Japanese Eggplant & Burrata (G) 85 
Eggplant with Burrata & Yuzu Truffle Dressing

Green Papaya Salad (G,N) 65 
Fresh Green Papaya, Coriander, Mint & Peanut

Lobster Salad (SF,G) 140 
Poached Lobster, Mixed Leaves, Avocado, Shiso Jalapeno Dressing

Salmon Sashimi Salad (G) 78 
Fresh Salmon, Daikon, Mixed Salad, Quinoa, Wasabi Soy Ginger Dressing

Crispy Duck Salad (G) 65 
Crispy Duck, Mixed Salad, Wonton Crisps, Hoisin Goma Dressing

WAKAME Salad (V,G,N) 58 
Marinated Seaweed with Green Salad, Goma & Jalapeño Dressing

Crispy Chicken Salad (G) 65 
Fried Nori Chicken, Cabbage, Somen Noodle, Truffle Goma Dressing

Spinach & Yuzu Goma (V,G)        58 
Spinach, Spring Onion, Sesame Seed & Yuzu Goma Sauce

SOUP
Miso  25 
Miso Soup with Tofu, Wakame & Spring Onion

Tom Yum (SF) 75 
Tom Yum Soup with Chilean Seabass, Prawn & King Oyster Mushroom

SMALL PLATES
Edamame 

Truffle Miso (V,G)  Grilled 40

Chili Oyster (G) Stir-fried 30

Sea Salt (V) Steamed 25 

Rolled Toro Sashimi (G) 135 
Toro Sashimi, Kizami Wasabi Salsa, Momiji Oroshi, 
Yuzu Zest, Black Salt with Wafu Dressing

Tuna Pizza (G,D) 85 
Cream Cheese, Jalapeno, Red Onion, Cherry Tomato, Truffle Sauce

Shrimp Yuba Kara-age (SF,G) 75 
Crispy Yuba Prawn, Red Onion, Hari Nori, Yuzu Mayo

Wagyu Beef Gyoza (G) 85 
Wagyu Beef Dumpling with Chili Ponzu Dipping

Crispy Chicken Kara-age (G) 85 
Yuzu Kosho & Shichimi Mayonnaise, Ponzu Salsa 

Exotic Mushrooms (V) 80 
Sautéed Exotic Mushrooms with Crispy Leek & Black Truffle Miso 

Wagyu Sliders (G) 80 
Hand Chopped Wagyu with Truffle Mayonnaise 

Spicy Tuna Taco (G) 85 
Fresh Tuna Cubes, Yuzu Guacamole, Kimchi Shiso Ponzu

Rock Shrimp Tempura (SF,G) 80 
Crispy Rock Shrimp with Spicy Mayonnaise 

Yakitori (G) 58 
Grilled Chicken Skewer with Yuzu & Shichimi Teriyaki 

Calamari (SF,G) 80 
Crispy Calamari, Hoisin & Lime 

Lobster Taco (SF,G) 135 
Lobster with Yuzu Guacamole & Mango Salsa

Wasabi Rock Shrimp (SF,G) 85 
Crispy Rock Shrimp with Wasabi Mayonnaise 

Soft Shell Crab (SF,G) 99 
Fried Soft Shell Crab with Wasabi Mayonnaise & Sweet Ponzu

Spicy Tuna Crispy Rice (G) 75 
Spicy Tuna, Spring Onion & Jalapeño

Flamed Wagyu Nigiri (G) 105 
Wagyu Striploin Nigiri, Kizami Wasabi, Spring Onion with Truffle Butter

Crunchy Jumbo Prawn (SF,G) 99 
Jumbo Prawns Crusted with Flakes, BBQ Mustard Sauce, Yuzu Tobiko Tartare

CARPACCIO 
Wagyu Beef Tataki  125 
Australian Grade 5 Wagyu Beef, Jalapeno & Kizami Salsa

Toro Tiradito & Black Truffle Ponzu (G) 145 
Salmon Caviar, Yuzu Kosho Pesto, Daikon & Cress Salad 

Hamachi New Style Sashimi (G) 100 
Hamachi Sashimi, Orange Jelly, Pickled Carrot & Tomato, Yuzu Soy 

Salmon New Style Sashimi  80 
Salmon Sashimi, Jalapeno Dressing, Mango, Celeriac, 
Pickled Kumquat, Ponzu Jelly

Fresh Bluefin Tuna Carpaccio New Style Sashimi (G) 155 
Crispy Capers, Pomegranate Reduction & Yuzu Soy  

Seabass Shiso Carpaccio (G) 78 
Thinly Sliced Seabass, Jalapeño Salsa, Chives, Shiso Dressing 

Salmon Tartare (G) 75 
Salmon, Spring Onion, Avocado & Ponzu

SIDES
Truffle Fried Rice (V,G) 105 
Truffle Mushroom, Garlic, Onion, Truffle Butter 

Seafood Fried Rice (SF,G) 60 
Assorted Seafood with Ginger & Garlic

Singaporean Noodle (SF,G) 55 
Glass Noodle, Seafood, Crispy Inoki Mushroom with Curry Sauce    

Broccolini (V) 58 
Red Chili Sauce, Crispy Garlic    

Grilled Asparagus (V,G) 42 
Sesame & Onion Dressing

WOK 
Sautéed Lobster & Broccolini (SF,G)  235 
Wok Fried Whole Live Lobster, Broccolini, Black Pepper Sauce

Colombo Chili Prawn (SF,G)  90 
Stir-fried Prawn & Vegetable, Sweet & Spicy Sauce

Black Pepper Beef (G) 162 
Black Angus Tenderloin, Capsicum Pepper & Holy Basil 

Stir Fried Kung Pao Chicken (G,N) 125 
Capsicum Pepper, Spring Onion, Cashew Nut

Pad Thai Prawns (SF,G)  110 
Prawn, Noodle, Tamarind & Spring Onion

LARGE PLATES
Lobster Thermidor (SF,G,D) 300 
Oven Baked Fresh Lobster, Wonton Crisps, Dynamite Sauce

Yakitori Marinated Baby Chicken (G) 150 
Grilled Chicken, Assorted Mushrooms & Truffle Teriyaki 

Truffle Miso Risotto & Braised Wagyu Short-Ribs (G,D) 250 
Miso, Mushrooms, Wagyu Short-Ribs, Parmesan, Caramelized Onion

Marinated Glacier 51 Chilean Seabass  280 
Oven Roasted Chilean Seabass with Jalapeno & Ginger Marinade 

Yuzu Miso Black Cod (G) 185 
Miso Marinated Black Cod, Hajikami Ginger

Seared Salmon & Crispy Brussel Sprouts (G) 175 
Crispy Skin Salmon & Soy Ginger 

Oven Baked Whole Seabass (G)  175 
Garlic Ponzu, Red Onion Salad, Yuzu Truffle Dressing, Grilled Lime

Blackmore Wagyu Striploin 9 (G) 425 
Wagyu Sirloin, Mushrooms, Black Pepper & Truffle Teriyaki Sauce

Glazed Lamb Chop (G) 180 
Korean Spice Marinated Lamb Chops, Picked Cucumber & Hijiki

Wagyu Striploin (G)  325 
Wagyu Tenderloin, Lotus Chips, Black Pepper & Jalapeno Sauce

Grilled Australian Ribeye Beef (G) 200 
Sesame & Black Pepper Sauce, Crispy Garlic Chips, Leek

Karubi Beef & Mushrooms Hotpot (G)  155 
Marinated Grilled Beef, Mushrooms, Hijiki Seaweed, Truffle Butter, Rice

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.
If you have any concerns regarding food allergies, please inform your server prior to ordering.
(V) vegetarian (SF) shellfish (A) alcohol (N) nuts (G) gluten (D) dairy.



WAKAME FLAME MAKI
Salmon (G) 89 
Cucumber, Avocado, Pickled Onion, Jalapeno Coulis, 
Spicy Salmon & Mayonnaise 

Kairuki Maki (SF,G) 135 
Wagyu Beef, Tempura Prawn, Cream Cheese & Asparagus 
and Truffle Teriyaki Sauce

Snow Crab & Truffle (SF,G) 89 
Tempura Crab, Asparagus, Salmon, Truffle Oil 

Tempura Vegetable (V,G) 75 
Assorted Vegetable Tempura, Pineapple Salsa, Wasabi, 
Butternut & Yuzu Mayonnaise 

Yellowtail Tataki & Crab (SF,G) 95 
Seared Yellowtail, Crab Mix, Avocado, Spicy Mayonnaise

Aburi Seabass Maki (G) 89 
Thinly Sliced Seabass, Avocado, Tomato Onion Salsa, Shiso Mayonnaise

SPECIALTY MAKI
Spicy Tuna Rock N’ Roll (G) 89 
Fresh Yellowfin Tuna, Green Onion, Sesame crumb, Spicy Kimchi Sauce

Crispy Lobster (SF,G) 130 
Lobster, Guacamole, Mango Salsa & Wasabi Mayonnaise 

Firecracker Roses (G) 75 
Salmon Rose, Chopped Spicy Salmon, Tempura Crumb

Rainbow Reloaded (SF,G) 95 
Prawn, Avocado, Salmon, Tuna, Tobiko, Teriyaki sauce, spring onion

Crunchy Prawn Tempura (SF,G) 75 
Tempura Prawn, Sriracha Mayonnaise & Teriyaki Sauce

Volcano (SF,G) 95 
Tempura Crabstick Maki, Spicy Crab Salad

Spider (SF,G) 80 
Crispy Softshell Crab, Tobiko, Avocado, Spring Onion, Spicy Mayonnaise 

Crispy Kataifi Prawn (SF,G) 110 
Avocado, Spicy Mayonnaise, Kizami Wasabi, Sesame Soy Dressing 

Dragon (SF,G) 75 
Eel Tempura, Avocado, Cucumber, Tobiko, Teriyaki Sauce

SUSHI A LA CARTE
 SASHIMI 3 PIECES    NIGIRI 2 PIECES 

Tuna  60  50

Toro  125 90

Salmon  50 40

Hamachi  60 40

Ama Ebi  60 50

Unagi  55 40

Prawn  45 38

Scallop  60 50

Octopus  45 40

Snow Crab  90 50

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.
If you have any concerns regarding food allergies, please inform your server prior to ordering.
(V) vegetarian (SF) shellfish (A) alcohol (N) nuts (G) gluten (D) dairy.





WINE



BY THE GLASS
Champagne

Veuve Clicquot Yellow Label  130 

White

Footprint, South Africa Blended  50

Chateau St. Michelle, USA Riesling   75 

D’Arenberg The Olive Grove, Australia Chardonnay   80 

Stoneleigh, New Zealand  Sauvignon Blanc   100 

Rosé  

Chateau Minuty, M de Minuty, France    90 

Red  

Ken Forrester Petit , South Africa Blended 50

Classic Rouge, Moulin De Gassac, Italy Blended 60

Graffigna, Argentina Malbec   70

Mud House,  New Zealand Pinot Noir   80 

Dessert  

Stella Bella Pink Moscato, Australia    85

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.



WHITE WINE
Sauvignon Blanc Glass Bottle

Casa Sauvignon Blanc, Lapostolle, Chile   330 

Touraine ‘Les Eglantines’, Sauvion Et Fils, France   390 

Waterkloof Circumstance, South Africa  435 

Stoneleigh, New Zealand  100 470

Domaine Montagu Pouilly Fumé, France  540 

Brancott Estate Letter Series, New Zealand    550 

Pascal Jolivet Sancerre, France   785 

Chardonnay Glass Bottle

Stormhoek, New Zealand   260 

D’Arenberg, The Olive Grove, Australia 80 365 

Stella Bella, Australia    575

Cuvée Alexandre, Lapostolle, Chile  575 

Rustenberg, South Africa   600 

Vintner’s Reserve, Kendall Jackson, USA  655

Joseph Drouhin Rully Blanc, France   705 

Stags Leap Wine Cellars, Napa, USA  850 

Domaine Drouhin-Vaudon Chablis 1er Cru ‘Vaillons’  995 

Riesling Glass Bottle

Chateau St. Michelle, USA 75 365

Y Series, Yalumba, Australia  415 

Eddystone Point, Australia  575 

Chenin Blanc Glass Bottle

Stormhoek, South Africa  260 

Single Varietal Glass Bottle

Graffigna, Argentina, Pinot Grigio  290

Viognier, Alamos, Catena, Argentina, Viognier,   330 

El Perro Verde, Verdejo Rueda DO, Spain, Verdejo  470 

Zind Humbrecht Gewurztraminer, France  500 

Pinot Blanc, Clément Klur, France, Pinot Blanc   500 

Domaine Trimbach Reserve, France    575

Greco di Tufo DOCG, Mastroberardino, Italy  645

Blended Varietal Glass Bottle

Footprint, South Africa 50  225 
Chenin Blanc / Semillon / Blended Varietal 

St. Hallett Poachers, Australia   330 
Semillon / Sauvignon Blanc

Haute Cabriere, Franschhoek, South Africa   365 
Chardonnay / Pinot Noir

De Bortoli La Boheme ‘Act Three’ Pinot Gris & Friends 500  
Australia / Pinot Gris

RED WINE
Malbec Glass Bottle

Graffigna, Argentina 70 265

Pinot Noir Glass Bottle

Mud house, New Zealand 80  290

Bourgogne, La Vignée,  430 
Bouchard Père et Fils, France

Galpin Peak, South Africa   875

Cabernet Sauvignon Glass Bottle

Kenwood Cabernet Sauvignon, USA  375

Montes Alpha, Chile    460

Waterford, South Africa   770

Merlot Glass Bottle

Velvet Devil, Charles Smith, Colombia, USA    375

Bordeaux Glass Bottle

Jean Pierre Moueix Bordeaux Rouge     290

Mouton Cadet ‘Réserve’, St. Emilion  565

Chateau Haut Bages Averous, France    1,580

Single Varietal Glass Bottle

Casillero del Diablo , Chile, Carmenere   190

Barone Riscasoli Chianti DOCG, Italy    345

Montepulciano d’Abruzzo,Vigna Sant’Eusanio,   460 
Valle Reale, Italy 

Indigena, Parés Baltà, Spain    480

La Montesa, Alvaro Palacios, Spain, Priorat region  510

Kanonkop, South Africa   710

Blended Varietal Glass Bottle

Classic Rouge, Moulin De Gassac, Italy 60 190 
Shiraz / Grenache / Carignan 

Ken Forrester Petit, South Africa 50  225 
Cabernet Sauvignon / Merlot

Fairview Goats Do Roam Red, South Africa   280 
Shiraz / Grenache   

Trilogy, Warwick Estate, South Africa   625 
Cabernet Sauvignon / Merlot

Chocolate Block, South Africa   680 
Shiraz / Cabernet Sauvignon / Grenache

Bin 2, Penfolds, Australia    680 
Shiraz / Mourvèdre 

Ridge Geyserville Zinfandel, Carignane, USA   875 
Zinfandel / Carignane

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.



ROSÉ WINE
 Glass Bottle

Wolf Trap Rosé,  France  300

Chateau Minuty, M de Minuty, France  90  435 

Château D’Esclans Whispering Angel Rosé, France    890

CHAMPAGNE
 Glass Bottle

Veuve Clicquot Yellow Label 130  890 

Veuve Clicquot Rosé   1,620

Dom Pérignon, 2004   3,765 

DESSERT WINE
 Glass Bottle

Stella Bella Pink Moscato,  Australia  85

De Bortoli Noble One, Botrytis Semillon  655

All Prices are in AED and inclusive of 7% municipality fees,10% service charge and 5% VAT.




