LUNAR NEW YEAR 2024
- SET MENU -
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SIX HEAD WHOLE ABALONE
WHOLE CONPOY -
ROAST PORK -

YAN HARVEST PEN CAl

- SEA CUCUMBER - LIVE PRAWNS
PORK TENDON - COD FILLET - SCALLOPS
SOYA CHICKEN - ROAST DUCK

BLACK MUSHROOM - YAM - LOTUS ROOT - TIANJIN CABBAGE
BEANCURD SKIN - SEA MOSS - GINKGO NUTS - BROCCOLI

7~k

i & -

Bt E & %

BS - I - AR - WA
wF A - B - RS

E &Ik

JEEE - K- 3 - EA - EIR - A% - RE - =T

Q, Q

owe LA
$340+ $680+
For 5 persons Takeaway For10 persons Takeaway
5f M ShEAN R 101z ShETMNIE

*Available for dine-in, subject to 10% service charge and prevailing GST. E R B IN&NIMo% RS 28 UM INITIE R 1.

*Please place your order 2 days in advance. BRI R TNIT.



LUNAR NEW YEAR CELEBRATION
FORTUNE FEAST MENU
BRENERSEE

Prosperity Salmon Yusheng
=X RAEKEKREE

Golden Pumpkin Broth with Dried Fish Maw,
Conpoy and Bamboo Pith

TIPS

Steamed Cod Fillet with Minced Black Garlic, Black Beans and Asparagus

Roasted Duck marinated with Chinese Herbs
2 RERE T IS

Steamed Live Half Lobster with Mung Bean Vermicelli and Spring Onions
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Chilled Taro Paste topped with Coconut Ice-cream
accompanied by Steamed Nian Gao with Crushed Peanuts
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$150++ PER PERSON
F{iI$150++

2 persons and above
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Subject to 10% service charge and prevailing GST.
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LUNAR NEW YEAR CELEBRATION
BOUNTIFUL BLESSINGS MENU
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Prosperity Salmon Yusheng
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Braised Chicken Broth with Dried Fish Maw, Conpoy, Bamboo Pith and Minced Broccoli,
garnished with Golden Powder

Steamed Cod Fillet with Minced Black Garlic and Black Beans
BEnEFERTE

Braised Six Head Abalone with Mushroom and Seasonal Greens
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Roasted Duck marinated with Chinese Herbs
24 e B R7 e S

Wok-fried Glutinous Rice with Preserved Meat and Chinese Sausage
BG4 M BEIRIE KIR

Chilled Mango Purée with Pomelo and Sago
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Smiling Sesame Balls
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$138.80++ PER PERSON
F1{11$138.80++

4 persons and above
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Subject to 10% service charge and prevailing GST.
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LUNAR NEW YEAR MENU CELEBRATION
AUSPICIOUS INDULGENCE MENU
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Prosperity Salmon Yusheng
=X RAEKEREAR

Hashima Broth with Crab Meat and Roe
2T

Steamed Live Marble Goby Fish with Shredded Salted Vegetables,

Taiwan Cordia Tree Seeds, Mushroom, Ginger and Tomatoes
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YAN Abundance Seafood Pot
(Six Head Abalone, Sea Cucumber, Whole Conpoy, Black Mushroom,

Sea Moss and Broccoli)
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Poached Chicken with Preserved Bean Paste garnished with Crispy Garlic
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Stewed Ee-fu Noodles topped with Crispy Sakura Shrimps and Australian Scallops
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Chilled Diced Pear with White Fungus, Wolfberries, Diced
Apricot, Almond Seeds and Dried Longan
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Steamed Nian Gao with Crushed Peanuts
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$168.80++ PER PERSON
5111$168.80++

5 persons and above
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Subject to 10% service charge and prevailing GST.
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LUNAR NEW YEAR CELEBRATION

REUNION OF ABUNDANCE MENU
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Prosperity Yellowtail Fish Yusheng
HREREKEKREAR

Double-boiled Chicken Soup with Fish Maw, Sea Whelk and Conpoy
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Roasted Duck marinated with Chinese Herbs accompanied by
Chilled Italian Tomatoes and Jellyfish
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Steamed Live Marble Goby Fish with Shredded Salted Vegetables,

Taiwan Cordia Tree Seeds, Mushroom, Ginger and Tomatoes
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Sautéed Scallops with Fresh Lily Bulbs and Seasonal Greens in Spicy XO Sauce
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Stewed Noodles with Live Half Lobster, Spring Onions and Ginger
EZBRFORENSER

Chilled Taro Paste topped with Coconut Ice-cream
MAERETE

Smiling Sesame Balls
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$188.80++ PER PERSON
5111$188.80++

5 persons and above
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Subject to 10% service charge and prevailing GST.
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LUNAR NEW YEAR CELEBRATION
GOLDEN TREASURES MENU
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Prosperity Yellowtail Fish Yusheng in “Shun De” Style
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Double-boiled Collagen Soup with Shredded Sea Cucumber, Dried Fish Maw, Crab Meat,
Bamboo Pith, Conpoy and Mushroom
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Signature Roasted Sliced Suckling Pig
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Steamed Live Marble Goby Fish with Light Soya Sauce
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Wok-fried Australian Live Lobster with Egg White, Crispy Conpoy and Broccoli
HE SR AR

Braised Two Head Whole Abalone with Noodles in Abalone Sauce
Bt — ke A

Chilled Hashima with Lotus Seeds and Red Dates
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Steamed Nian Gao with Crushed Peanuts
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$268.80++ PER PERSON
F111$268.80++

6-10 persons
6-101i B

*Please place your order 1day in advance. B HI—XRiT.
Subject to 10% service charge and prevailing GST. IN&IIMo% RS 28 AR I TIH ZE 1.



LUNAR NEW YEAR CELEBRATION
VEGETARIAN SET MENU
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YAN Vegetarian Combination

Chilled Italian Tomatoes, Steamed Crystal Dumpling,
Sliced Lotus Root and Crispy Enoki Mushrooms
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Golden Pumpkin Broth with shredded Wood Fungus, Carrot, Mushrooms,
Bamboo Pith and Bamboo Shoot
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Braised Sliced King Mushroom, Beancurd Sheet and
Seasonal Greens topped with Sea Moss
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Sautéed Asparagus with Premium Yellow Fungus,

Fresh Lily Bulbs and Walnuts
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Wok-fried Glutinous Rice with Diced Mock Ham, Assorted
Mushrooms, Water Chestnut and Preserved Vegetables
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Double-boiled Bird’s Nest with Lotus Seeds and Red Dates

accompanied by Smiling Sesame Balls
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$128++ PER PERSON
§1ﬁ$128++

Subject to 10% service charge and prevailing GST.
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