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Signature Crispy Roast Suckling Pig served in 3 ways
Crispy Skin, Carved Shoulder & Oven-baked Fillet with Lemongrass
AHE2E=.
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CHEF'S SIGNATURE CREATIONS

A

Signature Crispy Roast Suckling Pig served in 3 ways
Crispy Skin, Carved Shoulder & Oven-baked Fillet with Lemongrass

IREeh=
R BT RARRA, BB E W
*Please place your order 1 day in advance / iE1RBNKTAIT

Yan Peking Roast Duck

Served with Homemade Crépes & Traditional Garnishes

TRRE R S

Yan Peking Roast Duck 2" Course Selection
BERRBR

Stir-fried with Ginger and Spring Onions
= VUL

Wrapped with Lettuce
A4 B Rg R

Sautéed with Bean Sprouts
IRIFIORG 22

Supreme Bird’s Nest served with Yunnan Ham Clear Soup

FHekBESEKRZ

Braised Fish Maw with Abalone Sauce
5T P\ FE R

Whole Coconut Combination — Braised Hot and Sour Broth
With Fresh Crab Meat, Scallop and Prawns served with a glass of Coconut Juice
WE=M

HEEEMY, 5, ARER, BREREE, MRS UK

Deep-fried Crispy Cod Fillet with Preserved Lemon Sauce
TIERS &

£ B 127808 2 2 5

Half 1 Whole — R
169 338
45 Q0
10 15

Per Person &1

68

48

24

20

Subject to 10% service charge and prevailing GST



Local Lobster Porridge with Clams and Puffed Rice served in Teochew Style
82 RS
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CHEF'S SIGNATURE CREATIONS

BT 1278 55 2 K

House Special Braised Pork Ribs Marinated with Dang Gui
HFHEE

Local Lobster Porridge with Clams and Puffed Rice
served in Teochew Style

NEE WA

Wok-fried Live Sri Lankan Crab with Pan-fried Cheong Fun
in Chef’s Special Pork Lard Sauce

THEBEMMEZ=RE

Pan-fried Cheong Fan (minimum order of 3 pieces)

)L

Wok-fried Live Australian Lobster with Beancurd Sheets and
Spring Onions in Claypot
e AR AR R

*Please place your order 2 days in advance / i&12BI2ATRIT

Braised Ox Short Ribs with Red Wine Sauce
LDBEMEE

*Please place your order 2 days in advance / iE#REI2KTRTT

Small 7]\

Sautéed Beef Cubes with Golden Sliced Garlic 36
SEFR A AL

Subject to 10% service charge and prevailing GST

¢

Medium A

54

Per Person &1L

18

Per 100g
10057

18

10

Per Piece %

Seasonal

RENY

Per Serving &%

98

Large X

72



Pan Fried Duck Liver Sausage with Sliced Raw Garlic
ARSI B R A

Chilled Century Egg with Minced Garlic, Parsley and Vinegar
RHEORE



APPETISER
E TN

Pan Fried Duck Liver Sausage with Sliced Raw Garlic
A RURGH B AR B

Crispy Silver Fish
WERE

Deep-fried Diced Chicken with Dried Chilli
RFET

Roast Pork Belly
e B2 Jo g A

Fried Minced Duck Meat and Cuttlefish Paste in Crispy Egg Pancake
AR BRRS 2 7 3k

*Limited Portions Daily / S HRE

Wok-Fried Carrot Cake with Scallops, Chinese Pork Sausage and
Homemade Spicy XO Sauce

WBERTETS ME

Deep Fried Beancurd Sheets with Salt, Pepper and Chilli Flakes
MEZR

Crunchy Jellyfish Head
SEReEE Sk

Chilled Century Egg with Minced Garlic, Parsley and Vinegar
R OME

Marinated Japanese Cucumber with Minced Garlic and Vinegar

e 2 B BRI

Subject to 10% service charge and prevailing GST

Per Serving &%

18

14

14

14

14

14

12

12

12
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Yan Peking Roast Duck

Served with Homemade Crépes & Traditional Garnishes

Rk RS



BARBECUE DELIGHTS

15E 1

Crispy Roast Chicken
e 52 KEF 38

*Please place your order 1 day in advance / 152 BITRTALT

Steamed Kampong Chicken with Ginger and Spring Onion
ZRHK=8EX

*Please place your order 1 day in advance / 152 BITRTALT

Yan Peking Roast Duck

Served with Homemade Crépes & Traditional Garnishes

TBRR B RS

Yan Peking Roast Duck 2! Course Selection
BEREE R

Stir-fried with Ginger and Spring Onions

Half #12

30

30

45

10

Medium H1

36

35

35

30

27

ZR IR EXEER

Sautéed with Bean Sprouts

IREFIORG 22

Small 7\

Barbeque Combination Platter 24
Select 2 Favourites:
Soya Chicken, Barbeque Honey Pork, Roast Duck
e IR WU
TRIEFRE: WA, |t N, BAIPERS
Roast Duck 22
iEpabedis
Roasted Duck Marinated 22
with Mandarin Peel Sauce
R B2 J5e R
Soya Chicken 20
a5 Bisi L]
Barbeque Honey Pork 18
L X

Subject to 10% service charge and prevailing GST

Whole — R

60

60

Q0

15

Wrapped with Lettuce

Large X

48

70

70

60

36



Whole Coconut Combination — Braised Hot and Sour Broth

With Fresh Crab Meat, Scallop and Prawns served with a glass of Coconut Juice
HHE=m

SRR, F, 4FIK, BERE, MEK



SOUP

N= 4
% AH

Superior Chicken Broth with Fish Maw
RIGHTERL

Whole Coconut Combination — Braised Hot and Sour Broth
With Fresh Crab Meat, Scallop and Prawns served with a glass of Coconut Juice

1P 5 = i
SRR, BT AR BIRE, WEK

Double-boiled Soup of The Day
FrE NS
A daily changing menu of slow-brewed soups — for a variety of delicious goodness.

Chinese cookery has a long history of preparing numerous soups, with a vast
selection of ingredients to promote health, beauty and rejuvenation.

BEETERERETRNEZ.
fr—ERPERSERENESR BEERESEN R —E2 RS, B L DUAE R
RFMERNTTR -

Conpoy Broth with Assorted Seafood
A

Golden Pumpkin Broth with Fresh Crab Meat
EHEAE

Sweet Corn Broth with Diced Vegetable
SERITHRE

Bamboo Pith Clear Soup with Assorted Mushrooms and Choy Sum
RILEETE RS

Subject to 10% service charge and prevailing GST

Per Person &1L

24

24

18

18

18

14

14



Fried Marble Goby ‘Soon Hock’ with Preserved Lemon Sauce
RIS



LIVE SEAFOOD
GER(ER

FISH
&

Marble Goby ‘Soon Hock’

Ll ==

FIT

Coral Trout Grouper
REN

Star Grouper
BEDE

Turbot Fish
Z2E@E

RECOMMENDED COOKING STYLES
BEBKEHE

Steamed with Superior Soy Sauce

\\i-—H—
B

Steamed with Black Bean Sauce

%
X 7T

Steamed with Preserved Lemon Sauce
P gt
FTiRZR

Per100g
10057

Seasonal

NRVY

Steamed with Preserved Vegetables

S

Deep-Fried with Superior Soy Sauce

IR

Braised with Spring Onions, Ginger
and Beancurd Sheet
FREZEN

*Selection of live seafood may vary according to season and market availability / &S E A sEBURFEH MM IHHEK

Subject to 10% service charge and prevailing GST



LIVE SEAFOOD
GER(ER

LOBSTERS, PRAWNS, CLAMS, CRAB
JEF, AEEF, DU, BE

Australian Lobster

RN R

Local Lobster

A J7 R

Alaska King Crab
(EEVE Y IPN:

Sri Lankan Crab
frE=RAM

Live Prawns

AR

Bamboo Clams

(MREL:3

Per100g
10057

Seasonal

N

Per Piece R

Seasonal

N

*Selection of live seafood may vary according to season and market availability / &S E A sEBURFEH MM IHHEK

Subject to 10% service charge and prevailing GST



LIVE SEAFOOD
GER(ER

RECOMMENDED COOKING STYLES FOR PRAWNS

BEiEERFIE

Poached with Superior Soya Sauce

SFS

Steamed with Minced Garlic

o cR
R EFES

Steamed with Black Bean Sauce

oy 3%
E/’l"—ﬁ

Steamed with Minced Ginger
LEHE

Steamed with Preserved Lemon Sauce

Friga

RECOMMENDED COOKING STYLES FOR LOBSTERS & CRABS

BERE, BEHE

Steamed with Minced Ginger
EHK

Sautéed with Ginger and Spring Onion
ZEIR

Steamed with Minced Garlic and Vermicelli

Steamed with Egg White and Chinese Wine
TR R A 7%

Wok-fried Black Pepper
B

Wok-fried Singapore Style Chilli
B INFRIR

RECOMMENDED COOKING STYLES FOR CLAMS

BERIBFBEHE

Steamed with Minced Garlic

B e~
RE

Stir-fried with Assorted Capsicums
and Black Beans Sauce

gk

Wok-fried with Homemade Spicy XO Sauce
R amE kD

House Special Porridge with Clam
and Puffed Rice

BEWIK

*Selection of live seafood may vary according to season and market availability / &S E A sEBURFEH MM IHHEK

Subject to 10% service charge and prevailing GST



Braised 2 Head Whole Abalone with Superior Abalone Sauce
MOTIRA2LEE R
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ABALONE, DELICACIES

il e, 1\ IR

Braised 2 Head Whole Abalone with Superior Abalone Sauce
AOTRR2L8EH M

Braised 3 Head Whole Abalone with Superior Abalone Sauce
TR A3 L6 E &

Braised 6 Head Whole Abalone with Black Mushroom,
Vegetables and Oyster Sauce
M2 6Lt AL THERF R

Braised Sea Cucumber with Black Mushroom and Oyster Sauce

FE2ESAtEE

Small 7\ Medium

Claypot Braised Sea Cucumber with 38 57
Roast Pork Belly and Whole Garlic

H AR KT ES

Subject to 10% service charge and prevailing GST

Per Piece &R

68

58

24

18

Large X

76



Sautéed Prawns with Beancurd Sheet and Spring Onions
SIRAERIFER



CHEF’'S WOK-FRIED DISHES
=+ B /N

Small /) Medium Large X
Sautéed Scallops with Vegetables 38 57 76
BEWET
Sautéed Prawns with Beancurd Sheet 38 57 76
and Spring Onions
SIRZE EIRARIK
Deep-fried Prawns with Salted Egg Yolk 38 57 76
S HERER
Prawns cooked in Dual Styles 38 57 76
Deep-fried with Thousand Island Sauce and Wasabi-mayo
L EIREK
FRHERTT*R
Claypot Wok-Fried Prawns with Fish Maw 38 57 76
and Vermicelli in Homemade Spicy XO Sauce
1R i o 0 BT 22 R IR 7
Poached Cod Fillet with Black Fungus and 38 57 76
Egg Gravy in Chinese Wine Superior Stock
KBERBEREEK
Sautéed Cod Fish Fillet with 38 57 76
Preserved Olive Vegetables
B IE T B 3K
Sweet and Sour Fish Fillet with Fresh Pineapple 38 57 76
KB &

Per Piece &R

Steamed Cod Fish Fillet with Superior Soy Sauce 18
HERER
Steamed Cod Fish Fillet with Enoki Mushroom and Minced Garlic 18

Subject to 10% service charge and prevailing GST



CHEF’'S WOK-FRIED DISHES
=+ B /N

Small /) Medium Large X
Sautéed Beef Cubes with Asparagus 30 45 60
and White Pepper Sauce
H AWM E 4 AL
Sautéed Sliced Beef with Bitter Gourd 30 45 60
and Black Bean Sauce
BOTRMM4RE
Sautéed Sliced Kurobuta Pork with Broccoli 30 45 60
in Homemade XO Sauce
WmEA=EEKA
Sweet and Sour Pork with Fresh Pineapple 22 33 44
RZL NS A
Sautéed Diced Chicken with Cashew Nuts, 22 33 44
Dried Chilli in ‘Gong Pao’ style
STIRIZT

Per Serving &1

Braised Beef Brisket with Beancurd Sheets and Fresh Mushroom 30
AR R
Braised Pork Belly with Preserved Vegetables 26
EEMNA

Subject to 10% service charge and prevailing GST



SEASONAL VEGETABLES AND BEANCURD

1 AL SR — I
S R, HIE

Small /) Medium Large X
Hong Kong Kai Lan 18 27 36
EHBT=
Spinach 18 27 36
e
Broccoli 18 27 36
=1
Chinese Cabbage 18 27 36
SEA=
Choy Sum 18 27 36
Dragon Green Chives 18 27 36
Bh%E
Asparagus 22 33 44
I=E=

YOUR CHOICE OF COOKING STYLES FROM OUR
DAILY SELECTION OF FRESH GARDEN GREENS

£k H [ AR
Poached with Wolfberries Poached with Soya Sauce
EaRFi= SUHEBRN

Wok-Fried with Homemade Spicy XO Sauce  Stir-Fry

R mm B kD H KD

Wok-Fried with Minced Garlic Fermented Beancurd with Chilli

FRE KD & LI 22 )

Poached with Oyster Sauce Poached with Three Kinds of Egg and

LB/ Wolfberries in Superior Chicken Broth
ZBER

Wok-Fried with Ginger Sauce
£5H

Subject to 10% service charge and prevailing GST



Wok-fried Prawns with Beancurd in Pork Lard and Egg Gravy
EHBERINKER



SEASONAL VEGETABLES AND BEANCURD

1 AL SR — I
S R, HIE

Small /) Medium Large X

% Wok-fried Prawns with Beancurd in 38 57 76

Pork Lard and Egg Gravy

HHBENKEE

Braised Sea Cucumber with Beancurd 32 48 64

served in Claypot

HSEBER

Steamed Thousand Layer Beancurd with 22 33 44

Diced Honey-glazed Pork, Conpoy,

Mushroom and Ginkgo Nuts

TREE

Sze-Chuan Style Stewed Beancurd with 22 33 44

Minced Chicken in Spicy Sauce

HREDR

Braised Beancurd with Diced Chicken 22 33 44

and Salted Fish served in Claypot

I5a=PlEy =y =¥

Braised Eggplant with Minced Pork 22 33 44

in Spicy Sauce

=i

Poached Luffa with Ginkgo Nuts and 22 33 A4

Wolfberries in Superior Stock

IRAIEFIRMEIN

Subject to 10% service charge and prevailing GST



Sautéed Sliced Heura Chicken with Luffa and Black Fungus
ESEVOPra=Ni )\



VEGAN & VEGETARIAN
¢ an &L R AL =R KR

ML

Yan is partnering with Green Monday to promote flavourful and nutritious,
healthy plant-based dining to reduce our environmental footprint.
Find out more at www.greenmonday.org/sg

R MU e

BEYOND MEAT

Per Serving &%

Sautéed Beyond Beef Cubes with Golden Sliced Garlic 36
ARG AR

Sautéed Beyond Beef Cubes with Asparagus and White Pepper Sauce 36
HEAM A F R4 RAL

Braised Diced Heura Chicken with Eggplant and Preserved Vegetables 36
B TIPSy A

Sautéed Sliced Heura Chicken with Luffa and Black Fungus 22
KB ZEBER

Sautéed Sliced Sliced Heura Chicken with Broccoli in Crispy Chilli Spice 22
ZFEAZRERS

Sautéed Sliced Heura Chicken with Cashew Nuts 22
and Dried Chilli in ‘Gong Pao’ style

SREBT

Sze-Chuan Style Stewed Beancurd with Minced Beyond Meat 22
in Spicy Sauce
EHREER

Fried Rice with Beyond Beef, Diced Vegetables and Minced Ginger 28
ERRARIER

Per Person &1

Deep-fried Mock Fish with Preserved Lemon Sauce 15
FTIERIR &I

All dishes are plant-based, all-natural and do not contain eggs / FFAXBLEMIMERMHIME, EXRK, TEBE

Subject to 10% service charge and prevailing GST



Braised Vermicelli with Fresh Crabmeat, Bean Sprouts and Golden Pumpkin Sauce

7T EANIK



NOODLES
il

Small /) Medium Large X
Wok-Fried Flat Rice Noodles with 32 48 64
Sliced Fish Fillet and Egg Gravy
BES FTH
Yan Signature Braised Rice Vermicelli 28 42 56
with Shrimps, Fish and Salted Fish
BEORENK
Fried Crispy Noodles with Deluxe Seafood 28 42 56
BRI AT
Braised Vermicelli with Fresh Crabmeat, 28 42 56
Bean Sprouts and Golden Pumpkin Sauce
LA ERNK
Fried Flat Rice Noodles with Sliced Beef 26 39 52
T kb A A H
Braised ‘Mee Pok’ with Fresh Mushroom 22 33 44
and Homemade Spicy XO Sauce
R mm E S E NI E S
Braised Ee-Fu Noodles 18 27 36
FRF®E

Per Person &1

Lobster Soup Ramen with Scallops and Prawns 14

AN ZBEAIE

Seafood Noodles Soup 14
EEEAH

Subject to 10% service charge and prevailing GST



Poached Rice in Seafood Soup with Baby Oyster, Fresh Crab Meat, Spring Onions, Chinese Parsley and Egg
HEfF R P9 IAIR



RICE

i

Poached Rice in Seafood Soup with
Baby Oyster, Fresh Crab Meat,
Spring Onions, Chinese Parsley and Egg

FEFEAEIR

Pearl Fried Rice with Deluxe Seafood
and Homemade Spicy XO Sauce

XOBEIR

Fried Rice with Diced Scallops, Egg White
and Black Truffle Oil

BRI T RE B R

Fried Rice with Preserved Duck Liver Sausage
and Minced Ginger

£

Fried Rice with Diced Chicken and
Salted Fish
EREREY T8 D

Oriental Fried Rice with Shrimps
and Honey Glazed Barbecued Pork

IS TR

Traditional Yan Claypot Rice with Preserved Meat,
Chinese and Liver Sausage
REIRRD 42 1R

*Please allow 1 hour cooking time. Minimum order for 4 persons.

Subject to 10% service charge and prevailing GST

Small 7x

28

28

28

28

18

18

Medium

42

42

42

42

27

27

Large X

56

56

56

56

36

36

Per Person &1

14



Chilled Mango Cream topped with Vanilla Ice Cream and Oats served in Coconut
TENE



DESSERTS
i

Double-boiled Bird’s Nest with Red Dates and Lotus Seeds (Hot/Cold)

MRS (/%)

Double-boiled Bird’s Nest in Almond Cream
HER LTRSS

Chilled Mango Cream topped with Vanilla Ice Cream and Oats
served in Coconut

SENE

Double-boiled Hashima with Red Dates and Lotus Seeds (Hot/Cold)
EMMEFRS (F1/)%)

Hot Yam Paste with Ginkgo Nuts and Coconut Milk
T BERFR

Hot Almond Cream
HEET/CH

Chilled Mango Cream with Sago and Fresh Peel Pomelo
B H B

Chilled Fresh Mango Pudding with Cream
BEEMT

Chilled Peach Resin with Osmanthus and Aloe Vera Jelly
HERERA %R

Chilled Homemade Herbal Jelly
HRBASE

Hot Red Bean Cream with Lotus Seeds
pe AN

Deep-fried Chinese Pancake filled with Red Bean Paste
BT

Black and White Sesame Cake (3 pieces)
4= iRh =

Subject to 10% service charge and prevailing GST

Per Person &1L

68

68

15

14

10

10

Per Serving &%

14
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