
Lazy Fridays
at Dubai Mall*

Enjoy our great ‘Lazy Fridays’ – 

Unlimited Dim Sum every Friday
at Ping Pong Dubai Mall.*

*AED 132 per person, AED 65 per child 
under 12 years old.
Price does not include drinks, set menus,
signature dishes or specials.   

The dim sum story 
IT’S NO SURPRISE that ‘Have you eaten?’ 
is a common greeting in Northern China 
because Chinese people like nothing 
better than talking about food. What is 
surprising is that it took them until the 
Tang dynasty (around the eighth century) 
to invent dim sum. 

These elegant little dishes are called 
‘Dian xin’ in Mandarin which can be 
translated as ‘light the heart’ and that’s 
pretty much what they do. If they weren’t 
invented so long ago dim sum would 
look thoroughly modern.

Like tapas or a trendy grazing menu, you 
order as many or as few dim sum as you 
wish – lots if you’re very hungry, just a 
few if you’re snacking with some drinks 
or cocktails. 

These dishes are great for sharing and 
you can ring the changes trying different 
tastes and textures. As a rule of thumb 
it’s always worth trying at least one dim 
sum that you have never had before.

The Ping Pong story
WE LOVE DIM SUM. What an 
exciting way to eat! Each little parcel 
of deliciousness is an individual treat. 
Making dim sum by hand is skilled work 
calling for great dexterity on the part of 
the chefs who must also search out the 
freshest ingredients. 

In China, master dim sum chefs are as 
well known as pop stars, and they’re 
continually working to refine the classic 
dumplings and also to invent new ones. 

We share their passion and that’s why 
there’s such an comprehensive array on 
the Ping Pong menu – from fluffy buns 
to delicate filled pastries so thin that you 
can almost see through them. 

There are vegetarian dumplings. 
Seafood dumplings. Meaty ones. 
Noodle dishes. Rice specialities. Our 
chefs are proud of this centuries old 
tradition and the menu is always 
evolving as new and imaginative 
dim sum are added to the list.

Talk is good
WE ALL HAVE FAVOURITES, so let us 
know yours. Feedback is welcomed by 
our chefs – could a dish be improved? 
Are we missing your favourite dumpling? 
Speak to our friendly staff or contact us 
via the website.

03/2010 www.pingpongdimsum.ae

Set menus

254  Express lunch 
AED 45.00
Available until 5:00pm

Soup
Spicy prawn & mushroom**
Steamed
1 coriander
1 vegetarian sticky rice  V
1 har gau
1 spinach and mushroom  V
Drinks
A complimentary cocktail
(select it yourself)

164  Small hunger
AED 45.00
Available until 5:00pm

Baked
1 hoi sin vegetable puff  V
Steamed
1 scallop and shitake
2 har gau
Fried
1 satay chicken spring roll
Side dish
1 pickled carrot and mooli  V
Drinks
A complimentary cocktail
(select it yourself)

165  Vegetarian Small hunger
AED 45.00
Available until 5:00pm

Baked
1 hoi sin vegetable puff  V 
Steamed
2 spicy vegetable dumplings V
1 spinach and mushroom  V
Fried
1 vegetable spring roll V
Side dish
1 pickled carrot and mooli  V
Drinks
A complimentary cocktail
(select it yourself)

153 Dumpling fix  
AED 105.00
Available all day

Soup
Crabmeat and sweetcorn soup
Steamed
1 coriander
1 har gau
1 spinach and mushroom  V
1 vegetarian sticky rice  V
Fried
1 vegetable spring roll V
1 satay chicken spring roll
Vegetable
Sugar snap  V
Dessert
Hot mango pudding
Drinks
A complimentary cocktail
(select it yourself)

151  Vegetarian fix 
AED 105.00
Available all day

Steamed
1 spinach and vegetable V
2 spinach and mushroom  V
1 vegetarian sticky rice  V
2 spicy vegetable dumplings V
1 vegetable bun
Fried
2 vegetable spring roll  V
Vegetable
Sugar snap  V
Dessert
Hot mango pudding
Drinks
A complimentary cocktail
(select it yourself)

Your vegetable fix menu is
only 487 calories - less
than a quarter of your
daily allowance and a
5th of daily saturated fat!

Party Menus... 

... FOR 8 GUESTS  OR MORE  
Please ask for details. 
Our friendly staff will be more 
than happy to help.

We at Ping Pong love hosting 
parties – from wedding 
receptions, cocktail parties, 
informal lunches, great dinner 
parties... 

You can now enjoy your own 
parcel paradise at home or 
in the office! We now offer 
takeaway, simply call or just pop
into our Dubai Mall branch to place
an order.

dim sum



Vegetables
74 Crispy aubergine V  AED 10.00
Fried marinated aubergine chunks
with garlic and sesame oil

230 Sugar snaps  AED 12.00
Sugar snaps steamed and
topped with sea salt

Special sauces
167 Sauce platter  V  AED 6.00  
A selection of Ping Pong sauces:
· Onion and corriander sauce
· Mandarin and citrus sauce
· Spicy mango sauce

Side dishes
Vivid and with a sweet touch

198 Pickled red cabbage
and turnip V  AED 5.00

284 Sweet pickles and
carrot mooli V  AED 5.00

 

Desserts
53 Ice cream and sorbet  V AED 21.00  
Specially made ices, 3 scoops, you choose! 
Ask for this week’s flavours

286 Hot mango pudding  AED 24.00
Steamed mango pudding served with
a ginger and mango sauce and
a scoop of ice cream

237 Pineapple and mango puff  AED 19.00 
2 pieces of pineapple and mango and cinnamon 
puff served with a scoop of ice cream

285 Steamed spiced berry pudding  AED 24.00
Steamed five spice and mixed berries pudding
served with a berry sauce and
a scoop of ice cream

51 Valrhona chocolate bun V  AED 22.00
Dark rich Valrhona chocolate and
coconut puree in a fluffy white bun

148 Chocolate pudding  AED 17.00
Deliciously rich chocolate pudding
topped with chocolate sauce

Nibbles
134 Sichuan spiced mixed nuts  AED 5.00
Crispy nuts with Sichuan spices
and a touch of chilli

264 Maodou  V  AED 11.00
Freshly steamed soya beans served warm 
in their pod and sprinkled with celery salt 

Soups
214 Crabmeat and
sweetcorn soup  AED 19.00
An old favourite, with plenty of carb meat

54 Spicy chicken and
wonton soup**  AED 19.00
Chicken wontons in a spicy light broth

131 Spicy prawn and
mushroom soup**  AED 19.00
Spicy broth with mixed seasonal
mushrooms and prawns

Steamed
06 Chive dumpling AED 20.00  
King prawn and chives in an elegant 
green chive pastry

07 Har gau AED 21.00    
King prawns and bamboo shoots in 
translucent white pastry

08 Coriander dumpling  AED 19.00  
King prawns and coriander 
in translucent white pastry

10 Scallop and shitake
dumpling  AED 20.00  
Scallops and king prawns with shitake
mushrooms in translucent pastry

252 Seafood shu mai  AED 22.00  
Prawns and scallops in an open dumpling 
topped with carrot

14 Seafood dumpling  AED 20.00   
Prawns, crab and scallops in a pastry 
made with carrots

17 Spicy vegetable
dumpling***  V AED 20.00    
Vegetables and rice vermicelli with chilli 
and garlic in thin ‘see-through’ pastry 

19 Spicy chicken
dumpling***  AED 20.00
Chicken and vegetables with a hint 
of chilli in translucent white pastry

208 Crabmeat and
prawn dumpling  AED 21.00
Crab and prawns in translucent pastry

21 Spinach and prawn wrap  AED 20.00
Prawns rolled in spinach, steamed and
served with shallots and a light soy sauce 

253 Snapper fish shu mai  AED 20.00
Snapper fish in an open dumpling 
topped with carrot

15 Spinach and mushroom
dumpling V  AED 18.00
Spinach and mushroom seasoned with
ginger and garlic in a wheat flour pastry

270 Spicy basil dumpling  V AED 19.00
Basil and chilli with rice noodles in wheat 
flour pastry

Griddled dumplings
177 Spicy basil and
rice noodles  V AED 20.00  
Basil and chilli with rice noodles 
in wheat flour pastry

225 Spinach and 
mushroom dumpling  V  AED 20.00 
Spinach and mushrooms with ginger 
and garlic in a wheat flour pastry

Our dim sum master chefs use a variety of
techniques  – steaming, frying, baking, slow  
cooking – so some dishes take longer to
prepare than others. In order that you receive  
your food when it is at its very best, dishes will 
come to table as and when they are ready 
rather than Western style - ‘all together’. 
Relax, and allow your meal to unfold, each 
dumpling perfect and freshly cooked.

Baked
287 Mushroom with
spinach puff  AED 21.00
Assorted mushrooms and spinach
sautéed with garlic and ginger
wrapped in a hand made honey
glazed puff pastry

02 Chicken puff  AED 22.00
Honey roasted barbeque chicken in a 
hand made puff pastry glazed with honey
and topped with pineapple  

Signature dishes
197 Crispy squid  AED 15.00  
Squid marinated in satay sauce
with a crispy coating served with
a mango spicy sauce

129 Vegetable wonton
soup V  AED 19.00
Mixed vegetables and spinach wontons
in a vegetable and coconut broth

280 Mooli slices V  AED 15.00
Crispy slices of shreded mooli,
served with a spicy mango sauce and
sliced carrots on a bamboo leaf  

Fried
26 Crispy hoi sin duck
spring roll  AED 24.00 
Shredded duck with cucumber and 
spring onion wrapped in wheat
flour pastry,  served with hoi sin sauce

27 Vietnamese
spring roll  AED 19.00
Prawns, noodles and vegetables wrapped
in rice paper served with chilli fish sauce

28 Vegetable spring roll  V  AED 17.00
Crisp vegetables and fresh basil
wrapped in wheat flour pastry,
served with spicy mango sauce

31 Crispy prawn ball  AED 22.00
Chopped king prawns and
spring onions in shredded 
wheat pastry served with
sweet and sour sauce

32 Prawn toast  AED 17.00
Crispy prawn on toast topped
with sesame seeds

169 Satay chicken
spring roll  AED 22.00
Chicken breast cooked with satay sauce 
and pineapple wrapped in wheat flour pastry

Clay pots
Also known as ‘sandy pots’, the clay pot is a 
traditional Chinese slow cooking utensil, it has 
a heavy lid to ensure that the trapped steam 
carries the flavours throughout the dish.

212 Seasonal vegetables
and coconut rice bowl  V  AED 21.00 
Vegetables, soya beans and a black bean sauce 
with coconut rice

216 Seafood with
coconut rice bowl  AED 25.00 
Prawns, scallops and squid with Chinese leaves, 
sweet basil and coconut rice

Salads
142 Sesame chicken salad  AED 17.00
Chicken in hoi sin sauce with mixed
salad leaves served with sesame oil,
Sichuan pepper and lemon dressing

192 Smoked duck salad  AED 19.00
Thinly sliced smoked duck on mixed
leaves served with a soy and lemon
dressing

Steamed buns
24 Chicken bun AED 23.00 
Honey roast barbecued chicken 
in a fluffy white bun

25 Vegetable bun  V AED 18.00  
Sautéed vegetables with fresh 
baby corn in a fluffy white bun

Sticky rice parcels
38 Vegetarian  V  AED 20.00
Two steamed parcels of sticky rice with 
fresh vegetables and a hint of garlic 
wrapped in a lotus leaf

39 Seafood  AED 20.00
Two steamed parcels of sticky rice with king 
prawns, scallops, carrots and bamboo shoots, 
wrapped in a lotus leaf

V Suitable for vegetarians

  Healthy option

*** Hot  ** Medium  * Mild 

Please note that all our dishes may contain traces of nuts.
No service charges will be added to your bill.


