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Dining time is 75 minutes from seating
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Lord Henry’s hospitable Indian friend hosted a lavish dinner to celebrate their friendship, and introduced
him to the magical touch of spices. Using the spices that Lord Henry brought back to Mystic Point, the team
of chefs marinates the tandoori chicken with yogurt and creates a curry sauce with tomatoes, butter sauce and
other spices, and serves the dish with homemade mango chutney, crispy papadam and biryani rice.
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The tagine pot is a traditional Moroccan cooking vessel. Its conical lid helps to enhance
the flavors in the cooking process. The team of chefs uses the tagine that was gifted by
Lord Henry’s Moroccan friend, and cooks lamb, couscous, chickpeas,
spinach, lemon and various spices over an open flame.
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For our Guests with food allergies or other health-related dietary restrictions, please approach
our Cast Members. We are happy to discuss and attempt to accommodate your special dietary requests.
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In China, Lord Henry savored dishes made with exotic seasoning, which he found appetizing.
This inspires his team of chefs to create a noodle dish of beef braised in
cinnamon, cardamom pods, fennel seeds, star anise pods, ginger, rock sugar,
and serve it with the chili sauce.
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Inspired by Lord Henry ’s reminiscing of his favorite dish during his trips to Italy,
the chefs of Mystic Point created a vegetarian version,
with homemade pasta sheets layered with msautéed mushrooms, pumpkin, spinach,
fresh mozzarella, basil and the signature tomato sauce.
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For our Guests with food allergies or other health-related dietary restrictions, please approach
our Cast Members. We are happy to discuss and attempt to accommodate your special dietary requests.
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For our Guests with food allergies or other health-related dietary restrictions, please approach

our Cast Members. We are happy to discuss and attempt to accommodate your special dietary requests.
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Dining time is 90 minutes from seating
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Lord Henry’s friend brought him to visit Khari Baoli,
the largest spice market in Calcutta, during his adventure in India.
He was amazed by the hundreds of spices found in the market.
His team of chefs makes use of these spices to create a new Sea Bass dish.
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Lord Henry noticed that Moroccans blended ground beef
with roasted spices before grilling. His team of chefs adopts the method in making
a mouthwatering beef burger served with grilled sourdough, pickled red onion,
dill cacumber, butter lettuce, tomato and cheese.
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For our Guests with food allergies or other health-related dietary restrictions, please approach
our Cast Members. We are happy to discuss and attempt to accommodate your special dietary requests.
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A succulent poached chicken is served with
delicious seasoned rice and winter melon soup,

accompanied by sweet soy sauce, ginger sauce,
chili sauce and pickled vegetables.
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Inspired by Lord Henry’s reminiscing of his favorite ravioli dish during his trips to Italy,
the chefs of Mystic Point create a vegetarian version,

with homemade pasta sheets stuffed with sautéed mushrooms into little ravioli pillows,
served with signature tomato sauce and basil leaves.
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For our Guests with food allergies or other health-related dietary restrictions, please approach
our Cast Members. We are happy to discuss and attempt to accommodate your special dietary requests.
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For our Guests with food allergies or other health-related dietary restrictions, please approach

our Cast Members. We are happy to discuss and attempt to accommodate your special dietary requests.
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