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At Wat 2 Wok, we take pride in the rich history and tradition behind the wok.
Originating in China over 2,000 yvears ago, the wok quickly became 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 combination of high heat and quick cooking means that
ingredients retain their colour, texture, and nutritional value, making

wok-cooked food 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 & Wok, you will discover for yourself why food

cooked in a wok is so special.




Soups

Saeel Corn Soup

Sweaet corn entwinad with
vegetables and herbs.
@2000 @2500 @& 3000

Manchow Soup

Dark brown soup with vegetables,
thickered with corr flour,

®2000 @2I500 @ 3000

Wonlon Soup

Chinesa classic broth with wontons
stuffed with vegetables.

22000 @2500 &3000

Hol and Sour Soup

Perfect combination of spiced vegetables in a
savourny seasonad broth with soya and vinagar.

82000 @2500 & 3000

Clear Soup (Sall & Pepper)

Consamme mads with vegetables,
herbs and spices.

2000 @2500 &@3000

Tom Yum Soup

Thai spicy soup with iconic flavours of
lemongrass, kaffirlime and galangal

92000 @2500 (3000







Appelisers

Crispy Tofu with Golden Fried Garlic
Crispy fried spiced tofu tossed with fried garlic chips.
O 4000

Honey Lotus Stem
Crspy lotus stem In sweat and spicy dressing.
@ 32.00

Crunchy Corn
Woak tossed corn kernels with salt and pepper.
@ 2800

Crispy Vegelable Sall & Pepper

Batter fried assorted vegetables with garlic,
pepper, spring onion and fresh chillies.

@ 3200

Chilli Paneer Dry

Cur version of traditional Indo-Chinese paneer,
@ 2800

Tangy Polato Wedges

French Wedges served with honey chilll sesame dressing.
& 2500

Mushroom Duo
Variety of mushrooms tossad in spicy chilli sauce.
@ 30.00

Crispy Fried Chicken
Crispy on the outside, tender on the inside
@ 28.00

Steamed Momos

Steamed dumplings with a stuffing of
cabbage, carrot and spring onion.

@ 2500 © 2800

Fried Momos

Crispy-fried dumplings stuffed
with crunchy & mildly spiced vegetabiles.

@ 2700 © 2000

Cigar Roll

Seasonal vegetables mixed with
kaffirlime, lemongrass and galangal,

2 2500 @ 2800

Spring Roll
Popular Chinese snack of crispy rolls filled
Wwith savoury mixed vegetables stuffing.

@ 2000 @ 2500




Appelisers

Manchurian Dry

Fried vegetable balls in a tangy sweast
and spicy manchurian sauce, served dry.

e 2700 8 3000

Dynamite Bowl
Crispy fried mushroom with tangy mayo
and sriracha sauce.

@ 40.00 (Panesar] @ 3500 (Mushroom) @ 4200 (Prawn)

Golden Garlic Prains
Crizpy fried prawns marinated with
homemade garlic paste.

@ 4200

Honey Sesame Chicken
Colden fried chicken in homemade chilli and

haoney sesame dressing.
@ 3500

Crispy Chicken Sall & Pepper
Crispy tender chicken seasoned with salt and
pepper fried with delicious aromatics.

@ 3300

Chicken Lollipop

Chicken drumsticks marinated with homeamade
spices and cooked until crisp.

@ 3000

SNichuan Crispy Fish
Fish tossed in homemade Sichuan
peppercom sauce, garlic, soyva, scallion.

S 3800

Chilli Chicken Dry

Sweset and spicy chicken tossed with bell peppers,
garlic, chilli and sova sauce.

@ 3300

Smoked Chilli Prazns

Wiok fried prawns tossed in homemade
chilli-garlic sauce.

& 42.00

Lemon Chilli Fish
Creep fried sliced fish served
with laman chilli sauce.

& IR.00

Fish Fingers

Dreep fried fish finger
sarved with tartar sauce.
@ 3800



Dimsum
Crystal Vegetables Dimsum

A translucent wrapper with a medley of finely
chopped vegetables.

@ 3500

Waler Chestnul & Asparagus Dimsum
A tantalising blend of crisp water chesthuts & tender
asparagus wrapped in a perfect parcel of flavour.

@ 3500

Corn and Spinach Dimsum
Steamed dumplings stuffed with fresh spinach
and corn kernel.

@& 3500

Vegelable Sui Mai
Open face Chinese traditional dumplings.
@ 3500

Spicy Mushroom Chilli Basil
Steamed dumplings stuffed with fresh basil and mushrooms.
@ 3500

Chicken Schezian Dimsum

Mouthwatering dimsum with chicken fillat
and spicy schawan sauce,

@ 38.00

Chicken Sui Mai
Open face chicken dumplings.
@ 38.00

Chicken Chilli Basil Dimsum

Steamed dumplings stuffed with minced
chicken and fresh basil.

@ 38.00

Praen Har Gao

Traditional Cantonese dumplings with a
filling of chopped shrimp, bamboo shoot
and sprng onesn.

& G000




Sushi

Avocado Maki Roll

single filling of avocada in sushi rice,
and seawead outside.

@ 3000

Kappa Maki Roll

& simple sushi roll (maki) made with cucumber
efcasad in sushi nce and drned seaweed.

i@ 2200

Futomaki Roll

Traditionally filled with rice and a variety
of cooked vegetables.

@ 3300

Shamrock Roll
An exguisite dish, harmonising avocado, asparagus
and chuka wakame within a thin cucumber layer.

@ 33.00

Vegrie Tempura Roll
Crispy tempura-fried vegetables rolled with
avocado, cucumber, and sushi rice.

i@ 38.00

Vegrie Crunchy California Roll
Avorado-centric maki roll, enveloped in

golden tempura bits for a perfect fusion of
textures and flavours.

@ 39.00

Vietnamese Roll

Fusion of vermicelli, fresh herbs encased in
rice paper offering a crisp and flavourful delight.

@ 39.00

Crunchy California Roll
Craly stick, svocado & cucumber rolled in tempura
bits and Philadelphia chease,

@ 39000

Dynamile Roll

Crab stick, mozzanalla, asparagus and avocado
in & deep fried roll, topped with shrimps and tobiko.

& 4200

Spicy Salmon Roll
Slices of salmon, cucumber [0 spicy mayo,

rolled with sesarme seeds outside,
@ 36.00

Crispy Prain Tempura Roll
Crunchy termpura coat rolled with avocado,
cucurmber, and sushi rice.

@ 33,00

Crab Stick Maki Roll
Crab stick encased in séaweed, creating a
flaveurful combination with & seamless exterior,

B 3500

Twister Roll

A twisted version of our Cali Roll, satisfying your
craving for crab stick, avocado, cucumber and
twist in cheese rolled with tempura.

B 4200



Thai Delights

Red Thai Curry

Spicy coconut curry made with red chilli
paste, lemongrass, galangal and kaffirlime.

83200 93600 &4200

Green Thai Curry
Spicy coconut curry made with mustard cress,
lemongrass, galangal and kaffirlirme.

@3200 © 3600 24200
{ all Thai curries are sepsed with steamed rice

Khow Suey

A fragrant coconut noodle soup with a
symphony of flavours ina single bowl.

@3200 @36.00 & 3800

Pad Thai Noodles
Flat rice noodles, vibrant stir-fried

ingredients, and the perfect fusion of
sweet, sour, and savoury flavours

@3200 @36.00 @ 3800

Thai Steamed Lemon Fish

Tender fish fillets infused with lime and
Thai herbs for a refreshing burst of flavours.

& 4B.00




Main Course

Stir Fried Asian Vegelables
Stir fried oriental vegetables in light
soya sauce flavour.

B 3500

Stir Fried Beans

Stir fried Yard Long Gresn beans,
in lighit soya sauce flavour.

@ 30.00

Mapo Tofu
Chilli bean, mushroom and silken tofu,
& 3200 83800 & 4200

Chilli Paneer Gravy

Car version of traditional Inde-Chinese paneer.

@ 3200

Chilli Chicken Gravy
Sweeat and spicy chicken togsed with
bell peppars, garlic, chilll and soya sauce.

@ 36.00

Manchurian ith Gracy

Indo-Chinese Asian vegeatable balls in
manchuri&an grawvy.

@ 3200 O 3500

Stir Fried Chicken

Stir fried tender chicken, in light soya sauce flavour.

& 3300

Stir Fried Prawns
Stir fried prawns, in light soya sauce favour,
& 45,00

Hot Garlic Chicken Gravy
Stir fried chicken, garlic,
chilli, black vinegar, fried egg.

© 36.00

Prauns Black Pepper

Wialk tossed prawns, bell pappers,
pakchoy in black pepper sauce.

& 38.00

Burnt Garlic Pragns

Stir fried prawns tossed with Chinese greans,

pepper and broccoli in homemade burnt garlic sauce.

Kungpao Chicken
Spicy stir-Fried chicken with peanuts
and vegetables in a flavourful sauce.

@ 3200

Chicken Kraproa
Thai style minced chicken tossed
irn holy basil sauce.

Q3800







Rice & Noodles

Fried Rice |
Wok fried rice infused with sova sauce made with the '
choice of vegetables | egg | chicken | prawn.,

@ 200 @ 2800 © 3000 & 5000

Hakka Noodles
Wok fried noodles tossed in spices with II/’
the choice of vegetables | egg | chicken | prawn. [ & e

@ 2800 @ 3000 © 3200 @ 4000

Singapore Wok Noodles

Wok fried rice noodles with the choice of
vegetables | agg | chicken | prawn

Sides

Edamame

Wiok tossed fresh whole edamame.
21200 &1200

@ 2800 ©3000 ©3200 @ 4000

Pan Fried Noodles
FPan Fried Noodies, cooked in
tangy white sauce with the choice of

vegetables | egg | chicken | prawn. Pickled {.’u#umﬁi’r
& 3200 @ 3400 © 3800 @ 4200 Shced cucumber with a hint of sweaat chilli sauce.
@ 10.00

American Chopsue ey
psuey Pak choi zith

Crispy fried noodles with exaotic
vegatables in sweet & Ssour sauce.

B 00 O 4000 4500 Asian-style bokchoi, fresh gadic,
soya sauce, sesame odl, and sriracha.

@ 1500

Garlic Sova Dressing

Sticky Rice
Sticky rice or “sweet rice” is a large

wihite grain that becomes transiucent,
shiry & extremealy sticky when steamead.

@ 1000

P




Ramen Noodles

Shovu Ramen

Light sova & fresh veggies broth noodles. Served with
yvour choice of vegetables | chicken | prawn.

@ 4200 @ 5B.00 @& 5500

Miso Ramen

Miso broth & fresh veggles with noodles. Sarved with
yaur choice of vegetables | chicken | prawn.

@ 4200 @ &B00 @ 5500

Manchow Ramen W

Authentic manchow soup with burnt garlic and noodles. t&&
Served with your choice of vegetables | chicken | prawn. —=

@ 4200 9 4800 @ 5500

Katsu Ramen

Shoyu broth with crispy chicken and vegetables.

Tom Yum Ramen @ 4800
Thai flavoured broth with prawn and noodles.

5500 Sichuan Ramen

East Asian spicy broth with noodias.
Served with your choice of vegetables | chickern.
24200 @ 4800

Cheese Ramen

Shoyu bBroth served with bolled chicken,

special spices and cheese, Served with your
choice of vegetables | chicken.

2 4200 @ 4800

Tempura Ramen

Crunchy tempura in shoyu broth and moodles.
served with your cholce of vegetables | prawn.

@ 4200 & 5500




Make Your Wok
n Select vour Base

Jasmine Rice 26.00 B et bt
Broawn Rice 28.00 Soba Noodles 28.00

Instant Noodles  27.00 Rice Noodles 28.00
Fze Noodles 28.00 Assorted Vegetables 28.00
Udon Noodles 28.00 Cuinoa 36.00

Pick your Protein

Tofu 10.00
Sova Nugeets 10.00
Chicken 10.00
Praans 16.00
Cottage Cheese  11.00
Loy 9.00

Select vour Vegetables

Broceoli Red Onion  Beans Pal Choi

Baby Corn  Carrol Snow Peas  Mixed Peppers

Saeet Corn Mushroom  Cabbage Bean Sprouts

P Drizzle the Sauce

" Sova Sauce Burnt Garlic Sauce Black Bean Sauce
Szechuan Sauce  Hot Garlie Sauce

B Sprinkle Toppings
Sesame Seeds  Crispy Peanut — Spring Onion
Fried Garfic  Coriander

Extra Vegetables & Sauce for 3 AED Each. Additional Toppings for 2 AED Each.






) Box Medals

Veg AED 28 | Non-Veg AED 35

Pick any one Wok dish from the below choices

Mapo lofut ¢ 0 & i
Chilli Paneer o
KRungpao Chickeneg

Green Thai Currve o s

Manchurian e o
Chilli Chicken Gravy o

Chicken Kraprow o

Red Thai Curry so s

( Pair it with Jasmine Rice / Noodles to create vour meal! :}

A AVAILABLE TO ORDER FROM 12 NOON TO & PM

o
o g P

= =
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1 @ VEGETABLES (D CHICKEN (2 PRAWNS
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|
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e Combo Meal
Veg AED 35 | Non-Veg AED 45

S

Pick one option from each category to create a
WaWw Combo Meal! .
L ren UL

\ 3 e

e Soup S, =—
B RN =
Sweel Corn Soup o A i,.,-ﬁ—; =

o ;-ﬁ_l-.

Hot and Sour Soup o f’%w J

Appeliser »
ee Cizar Roll (2pcs)
e o Steamed Momos (2pes)

e Base
Fasmine Rice

Fried Rice i

Noodles

Main Selection e

o o @ Green Thai Curry
eoe Red Thai Curry
e Prawns Black Pepper
o Chilli Paneer

e o Manchurian

e Kungpao Chicken

o oc Mapo Tofu

AVAILABLE TO ORDER FROM 12 NOON TO & PM

O vECETABLES ) CHICKEN 3 PRAWNS




Desserl

Coconul Sago
Sago and coconut milk

mixed together, served
with freshly cut mango.

35.00

Mango Sticky Rice T
Seasonal Thai dessert with sliced mango
and sweetened rice served with ice-cream.

40.00




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

dta
Wclka

www.watawok.com

\ / ' -H\‘x
\ [ EARLY LUNCH,

LATE DINNER?
WE DELIVER!
OPEN
\ Scan QR code to visit J I 9:00AM - 12:00AM /]
\ WaW on the web / \ /
— - —- =
BUSIMESS BAY DUBAILAND/ SKYCOURTS
ORDER ON WHATSAPP ORDER ON WHATSAPP
® 050 549 955 © 050 983 5887
FOLLOW US ON SOCIAL
| flin | 3

Food preparation time: 20 minutes. | All food to be consumed within 30 minutes of delivery.
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