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GRILLED LAMB RACK
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CHEF'S SIGNATURE CREATIONS
F Bf 8 1E 15 1% 3¢ 20

*Please place your order one day in advance / JEHBI—KFIE

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

AReh=R
F R ST HIRBRR, B S BB

Salt-baked Whole Free-range Chicken
BRI

“Thai-style” Wok-fried Live Australian Lobster with Pepper,
Lemongrass, Pork Lard and Vermicelli in Claypot

R LA 2257

Poached Live Marble Goby with Salted Pickle White Pepper
Stock

RERARZRF =B

Steamed Crab with Nu Er Hong Chinese Wine and Egg
White
EOIEAR-=F3

Poached Star Grouper Fish Fillet with Superior Prawn Stock
and Crispy Rice

T RLERERZ)% B DR Bk

Double-boiled Ox Tail Soup with Radish and Whiskey
Bt IEERES N

Grilled Lamb Rack
Jge I =F #R 4R

Half 3R Whole —R
184 368
80

Market Price

Per Serving &1

Prices are subject to 10% service charge and prevailing GST.

MR IERIMo%IRSS B8 AR IATIH BE R,

100

120



PAN-FRIED DUCK
Ll V-ERerd Al enfenks

with Sliced Raw Garlic

AE FITS I A s 2R
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APPETISER
/N B

Pan-fried Duck Liver Sausage with Sliced Raw Garlic
A RTRGH B FR P

Roast Pork Belly
fife 52 Iz i Y

Crispy Silver Fish
MR

Deep-fried Diced Chicken with Dried Chilli
BT

Chilled Italian Tomatoes
KERKRFEMRT

*Limited Portions Daily / S HIRE

Wok-fried Carrot Cake with Scallops, Chinese Pork Sausage

and Homemade Spicy XO Sauce
W EIRHTE ME

Marinated Duck Wings in Teochew Style
B 7K 538

Crunchy Jellyfish Head
EReBE L

Chilled Century Egg with Minced Garlic, Parsley and Vinegar
RHEORE

Stir-fried Assorted Mushrooms with Oyster Sauce
BRI =25

Prices are subject to 10% service charge and prevailing GST.

NIETHINERIMo% AR SS B8 AR IATIH BEH.

Per Serving &1

18

16

14

14

14

14

12

12

12

12



YAN PEKING
ROAST DUCK

served with Homemade Crépes
and Traditional Garnishes

AR B
J




BARBECUE DELIGHTS

P pE
e i
Half X Whole —R
% YAN Peking Roast Duck served with Homemade Crépes 48 06
and Traditional Garnishes
TRRE Fr RS
Yan Peking Roast Duck 2nd Course Selection 15 20
HEARBZR
« Stir-fried with Ginger and Spring Onion
ZR IO
¢ Sautéed with Bean Sprouts
REFIDRG 22
* Wrapped with Lettuce
4 KA
Roast Duck 39 78
HEParedis
Soy Chicken 30 60
BRI YS
Small 7 Medium H Large X
Barbecue Combination Platter 36 54 72
Soy Chicken, Barbecue Honey Pork, Roast Duck
IRk =Hf
WM, 2T, BRKPEERS
Barbecue Honey-glazed Kurobuta Pork 26 39 52

BT R

Prices are subject to 10% service charge and prevailing GST.

MR IERIMo%IRSS B8 AR I TIH BERA.



DOUBLE-BOILED
COLLAGEN SOUP

with Fish Maw and Conpoy

IR & R A A IR




SOUP
7 2=
Per Person S

% Double-boiled Collagen Soup with Fish Maw and Conpoy 38
R 2R B I EEAE TR,

Whole Coconut Combination — Braised Hot and Sour Broth 26
with Fresh Crab Meat, Scallop and Prawns served with a glass of Coconut Juice

iR =

BEIRR, T, AREK, BRREE, WEK

Double-boiled Soup of the Day 20
I AN
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.

ERTHERERETBNMEZ. M7 ERTERGRENESR BEERSEM R — B8 EH,
BUEAE S DUL B RIBFI R BRI o

Conpoy Broth with Assorted Seafood 20
TGIRIEATEE
Golden Pumpkin Broth with Fresh Crab Meat 20
IHERE
Sweet Corn Broth with Diced Vegetables 16
SRAZEAKEE
Bamboo Pith Clear Soup with Assorted Mushrooms and Choy Sum 16

RILEHETTE LRS

Prices are subject to 10% service charge and prevailing GST.

NIETHINERIMo% AR SS B8 AR IATIH BEH.



TURBOT FISH
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LIVE SEAFOOD
1o

FISH Per 100g
& £10052
Marble Goby ‘Soon Hock’

F

Coral Trout Grouper

RER Seasonal
B

Star Grouper

EBED

Turbot Fish
e

RECOMMENDED COOKING STYLES
BEIHEKEFE

Steamed with Superior Soy Sauce
B

Steamed with Black Bean Sauce

O
ZN 7T #s

Steamed with Minced Garlic and Shredded Mandarin Peel

Steamed with Picked Chillies
I

Deep-fried with Superior Soy Sauce

IR

Braised with Spring Onion, Ginger and Bean Curd Skin
EREEMN

*Selection of live seafood may vary according to season and market availability / &S E A SEBUR T ZH MM HHE N

Prices are subject to 10% service charge and prevailing GST.

MR IERIMO%IRSS B AR IATIH BR R,



LIVE SEAFOOD
I B

LOBSTERS, PRAWNS, CLAMS, CRABS F/’_er 100g
JeER, AR, DIZE, dEfE 51005

Geoduck Clam
SIRE

Australian Lobster

B A4

Local Lobster

A3 f7 R

Seasonal

AN
Alaska King Crab YA

(EENEIY PN

Sri Lankan Crab
BB RAE

Live Prawns

JEAR

Per Piece B8R

Bamboo Clams Seasonal

(MREE=S iR

*Selection of live seafood may vary according to season and market availability / EBE A EBURFEH MM IHHEK

Prices are subject to 10% service charge and prevailing GST.

NIBHIMEIMO%BRSS B AR AT IHERRR.



LIVE SEAFOOD
o

RECOMMENDED COOKING STYLES FOR PRAWNS

FEIFBENFHZE

Poached with Superior Soya Sauce Deep-fried with Superior Black Soya Sauce
=PY SOHE TR

Steamed with Minced Garlic Steamed with Black Bean Sauce

7R BT

RECOMMENDED COOKING STYLES FOR LOBSTERS AND CRABS
BERE, &EHIE

Sautéed with Ginger and Spring Onion Wok-fried Black Pepper
EF G B

Steamed with Minced Garlic and Vermicelli Wok-fried Singapore-style Chilli
TR B 24 7% B INFRIR

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

RECOMMENDED COOKING STYLES FOR CLAMS
BRIFBAEHIE

Steamed with Minced Garlic Wok-fried with Homemade Spicy XO Sauce
IR e

Stir-fried with Assorted Capsicums and House Special Porridge with Clam and

Black Bean Sauce Puffed Rice
S BERE

*Selection of live seafood may vary according to season and market availability / & EE A EBUR FEH MM IHHK

Prices are subject to 10% service charge and prevailing GST.

NIERINERIMo%IRSS B8 AR I TIH BERA.
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BRAISED TEN-HEAD
WHOLE AUSTRALIAN
DRIED ABALONE

RN TR O+ Sk T8
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ABALONE, DELICACIES

] £ ¥ R

Braised Ten-head Whole Australian Dried Abalone
BN B O 3K F i

Braised Two-head Whole Abalone with Superior Abalone Sauce
TR AR LERS &

Braised Three-head Whole Abalone with Superior Abalone Sauce
MOTRR = L85 m

Braised Six-head Whole Abalone with Black Mushroom,
Vegetables and Oyster Sauce
M2 NSk B P TERS B

Braised Sea Cucumber with Black Mushroom and Oyster Sauce

EE2821tE

Small 7\ Medium A

Claypot-braised Sea Cucumber with Roast 38 57

Pork Belly and Whole Garlic
AR A R ES

Prices are subject to 10% service charge and prevailing GST.

NIETHEINERIMo% AR SS B8 AR IATIH BEH.

Per Piece R

138

68

58

24

18

Large AN

76



STEAMED COD FISH
FILLET

with Enoki Mushrooms and
Minced Garlic

—I—'—‘—_L—_'—:—'—'—‘—'—F‘ —=
D hhrn B A& HH
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CHEF'S WOK-FRIED DISHES
=+ B /N KD

Small 7 Medium Large K
Sautéed Scallops with Vegetables 48 72 96
ERITHEF
Sautéed Prawns with Bean Curd Sheet 48 72 96
and Spring Onion
IR EIREFIX
Deep-fried Prawns with Salted Egg Yolk 48 72 96
S FERER
Dual Style Prawns 48 72 96
Deep-fried with Thousand Island Sauce and Wasabi Mayonaise
LBEHRBK
TFEHAEHXTTX
Claypot Wok-fried Prawns with Fish Maw and 48 72 96
Vermicelli in Homemade Spicy XO Sauce
% 5 3% £ BE R 22 AR ER £
Sautéed Cod Fish Fillet with Preserved 48 72 96
Olive Vegetables
WM EE S B K

Per Piece B

Steamed Cod Fish Fillet with Enoki Mushroom and Minced Garlic 22
SEmEHEASE
Steamed Cod Fish Fillet with Superior Soy Sauce 22
BEREE

Prices are subject to 10% service charge and prevailing GST.

NIETHINERIMo% AR SS B8 AR IATIH BEH.
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WOK-FRIED
PRAWNS

with Bean Curd in Pork Lard
and Egg Gravy

B e EAN R E
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CHEF'S WOK-FRIED DISHES

T B/

Small 7\ Medium H
Sautéed Beef Cubes with Golden Sliced 40 60
Garlic
SEFR A AL
Sautéed Beef Cubes with Asparagus and 40 60
White Pepper Sauce
HAMA F 4 AR
Sautéed Sliced Beef with Bitter Gourd 32 48
and Black Bean Sauce
BUTRINMAFA F
Sautéed Sliced Kurobuta Pork Fillet with 30 45
Fresh Mushrooms, Ginger and Spring Onion
ZHEHEN EBRNA
Sweet and Sour Pork with Fresh Pineapple 26 39
R FL M E A
Sautéed Diced Chicken with Cashew 26 39
Nuts, Dried Chilli and Kung Pow Sauce
ERET
Wok-fried Chicken Fillet with Peeled Red 26 39
Onion and Black Bean Sauce
FRE IS HFEERE

Braised Beef Brisket with Bean Curd Sheets and Fresh Mushroom

AL 4-Fa e

House Special Baked Pork Ribs with Black Olives
KU 8 B

Prices are subject to 10% service charge and prevailing GST.

MR INEIMo%IRSS B8 AR I TIH BERA.

Large X

80

80

64

60

52

52

52

Per Serving &1

32

Per Person 81

18
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SEASONAL VEGETABLES AND BEAN CURD

I < Bt X

Small /) Medium A Large X
Wok-fried Prawns with Bean Curd in Pork 48 72 96
Lard and Egg Gravy
EHBENKREE
Braised Bean Curd with Assorted Seafood 48 72 96
BE TS
Sze Chuan-style Stewed Bean Curd with 24 36 48
Minced Chicken in Spicy Sauce
REZE
Braised Bean Curd with Diced Chicken 24 36 48
and Salted Fish served in Claypot
Ry B ISR S R
Braised Eggplant with Minced Pork in 24 36 48
Spicy Sauce
BE/EMFR
Braised Bean Curd with Preserved Greens 22 33 44
EXIEE
Braised Bean Curd with Mushrooms and 22 33 44
Seasonal Vegetables
AR A=Y

Prices are subject to 10% service charge and prevailing GST.

NIERIERIMO%PRSS B AR IATIHER AR,



SEASONAL VEGETABLES

I < Bt X

Small 7]\

Hong Kong Kai Lan
FET=

Spinach

R

Broccoli
m=7

Chinese Cabbage

Dragon Green Chives

CHOICE OF COOKING STYLES
&3 4b E E iR

Poached with Wolfberries
iaie+iz

Wok-fried with Homemade Spicy XO Sauce
1R D

Wok-fried with Minced Garlic
FRE KD

Poached with Oyster Sauce
EEH

Wok-fried with Ginger Sauce
=5t

20

20

20

20

20

20

24

Poached with Soya Sauce
SUME AKX

Stir-fry

N=S
/B M\

Medium A

30

30

30

30

30

30

36

Large PN

40

40

40

40

40

40

48

Fermented Bean Curd with Chilli

B LLYD

Poached with Three Kinds of Egg and
Wolfberries in Superior Chicken Broth

—BER

Prices are subject to 10% service charge and prevailing GST.

MR IERIMO%PRSS B AR IATIH BR R,



DEEP-FRIED
MOCK FISH

with Black Pepper Sauce

PR 2R AL\




VEGAN & VEGETARIAN

E m & 0 W 4l 2] K I\

Medium A

/|

Sautéed Beyond Beef Cubes with Assorted
Mushrooms and Golden Sliced Garlic
S5 EERENR

Sautéed Mock Ham with Broccoli
A =T R KR

Braised Eggplant with Preserved Vegetables
AT

Sautéed Bean Curd Sheet with Cashew Nuts
and Dried Chilli in ‘Kung Pow’ Style
EREH

Sze Chuan-style Stewed Bean Curd with
Minced Beyond Meat

EMEER

Fried Rice with Beyond Beef, Diced

Vegetables and Minced Ginger
ERRARIER

Deep-fried Mock Fish with Black Pepper Sauce
LY =R

Small /)

26

26

22

22

22

22

39

39

33

33

33

33

Large AN
52

52

44

44

44

44

Per Person &1L

15

All dishes are plant-based, all-natural and do not contain eggs. / FIAXREHMEMERMFIE, SRR, TEBE.

Prices are subject to 10% service charge and prevailing GST.

MR IERIMo%IRSS B8 AR I TIH BE R,



WOK-FRIED FISH-FLAVOURED
NOODLES

with Assorted Mushrooms and Homemade
Spicy XO Sauce

AR it i B B D £ T



NOODLES

T

Small 7\ Medium Large K

Wok-fried Flat Rice Noodles with Sliced 38 57 76
Fish Fillet and Egg Gravy
BEAEFH
Fried Crispy Noodles with Deluxe Seafood 38 57 76
EEE AR

® YAN Signature Braised Rice Vermicelli 32 48 64
with Shrimps, Fish and Salted Fish
B EE N KD
Braised Vermicelli with Fresh Crab Meat, 32 48 64
Bean Sprouts and Golden Pumpkin Sauce
£H T EANIK
Wok-fried Fish-flavoured Noodles with 32 48 64
Assorted Mushrooms and Homemade
Spicy XO Sauce
TaEHENaER
Fried Flat Rice Noodles with Sliced Beef 28 42 64
T b A YA
Crispy Noodles with Kurobuta Pork 28 42 64
and Vegetables
RITEBRAER
Braised Ee-Fu Noodles 22 33 44
FEFEm

Per Person &1L

Seafood Noodle Soup 14
EBEAHE

Prices are subject to 10% service charge and prevailing GST.

NIETHEINERIMo% AR SS B8 AR IATIH BEH.



FRIED RICE

with Fresh Crab Meat, Conpoy,
Diced Vegetables and Egg White

B8 N 8 H PEAE DT




RICE

(1

Pearl Fried Rice with Deluxe Seafood
and Homemade Spicy XO Sauce
XOEE MR

Fried Rice with Crab Meat, Conpoy, Diced
Vegetables and Egg White

BEANEAQETIIR

Fried Rice with Preserved Duck Liver

Sausage and Minced Ginger
E B RGHE B I IR

Fried Rice with Diced Chicken and Salted
Fish
R B IERL IR

Oriental Fried Rice with Shrimps and
Honey-glazed Barbecued Pork

BN IR

Small 7\

32

32

32

22

22

Medium A

48

48

48

33

33

Traditional YAN Claypot Rice with Preserved Meat, Chinese Sausage

and Liver Sausage
FERRRD 52 1R

*Please allow 2-hour cooking time. Minimum order for 4 persons.

BRI R IERT (). S AESIT.

Prices are subject to 10% service charge and prevailing GST.

NIETHEINERIMo% AR SS B8 AR IATIH BEH.

Large X

64

64

64

44

44

Per Person &1

16



CHILLED MANGO

> Cream
oconut




DESSERTS

i i

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

AERMIEE (F/R)

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

Chilled Mango Cream topped with Vanilla Ice Cream and Oats served

in a Coconut
EETE

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

AT (F/2)

Hot Yam Paste with Ginkgo Nuts and Coconut Milk
WA ARFR

Hot Almond Cream
HEBERCE

Chilled Mango Cream with Sago and Freshly Peeled Pomelo
B HE

Chilled Peach Resin with Osmanthus and Aloe Vera Jelly
eI =R

Chilled Homemade Herbal Jelly

HRARETE

Hot Red Bean Cream with Lotus Seeds

EFLaEn

Deep-fried Chinese Pancake filled with Red Bean Paste
DB

Steamed Sponge Cake with Custard (3pcs)
e Ok EE (315)

Prices are subject to 10% service charge and prevailing GST.

NIETHEINERIMo% AR SS B8 AR IATIH BEH.

Per Person &1

68

68

15

14

10

10

Per Serving &17

14

7.5



