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FEAST OF FAVOURITES

r—d

BB

Trio Barbeque Platter
Roasted Pork Belly, Soya Chicken, Roasted Duck
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IRIGIERRA, ZEHIG, BARKER
Pumpkin Broth with Fresh Crabmeat
LIHHERE

Crispy Cod Fillet with Black Soya Sauce
SOHERT @I\

Braised Sliced Abalone with Mushroom and Seasonal Greens
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Stewed Ee Fu Noodles with Prawn and Scallops
BEMFEE

Chilled Peach Resin with Osmanthus and Aloe Vera
TR AR
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$78* PER PERSON
B $78"

Minimum 2-4 persons
2-4 {7

Subject to 10% service charge and prevailing GST



FEAST OF HAPPINESS
B 4

Double-boiled Clear Soup of the Day
FrAEHANES

Braised Whole Three Head Abalone

with Seasonal Vegetables

BEE = KEHERFF IR

Steamed Cod Fillet with Preserved Vegetables
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Sautéed Kurobuta Pork with Spicy XO Sauce
XOEJEEKA

Stewed Noodles with Local Lobster,
Spring Onions and Ginger
EZB LR AE E

Chilled Mango Purée topped with
Vanilla Ice-cream, Sago and Pomelo
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$128* PER PERSON
B $128~

Minimum 2-4 persons
2-4 {7

Subject to 10% service charge and prevailing GST



YAN DELIGHTS
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Appetiser Trio
Barbeque Honey-glazed Pork, Roasted Duck, Jelly Fish
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B S 1 Am

BTN, MIIPEERS, SBEK

Superior Chicken Soup with Dried Fish Maw and Conpoy
RIG 7 FEAT £ B

Sautéed Scallops with Fresh Lily Bulbs and Black Fungus
HEEEEZEE T

Steamed Cod Fillet with Enoki Mushroom and Minced Garlic
RESEXATE

Braised Mushrooms with Broccoli in Oyster Sauce
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Braised Vermicelli with Fresh Crabmeat,
Bean Sprouts and Pumpkin Sauce

TP EARK

Chilled Mango Purée with Sago and Pomelo
PIHE

Deep-Fried Pancake filled with Red Bean Paste
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$68'* PER PERSON
B $68~

Minimum 5-10 persons

5-10 {2 F]

Subject to 10% service charge and prevailing GST



YAN SIGNATURES
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Roasted Peking Duck
i RAERR

Hashima Broth with Diced Assorted Seafood
EETN

Sautéed Prawns with Beancurd Sheet and Spring Onions
T AR IRARER

Steamed Live Soon Hock with Minced Ginger
ZERFRE

Braised Six Head Abalone with Oyster Sauce
BEE ke

Wok-fried Spare Ribs with Dang Gui
=YL=

Stewed Noodles with Shredded Duck Meat
and Preserved Vegetables

EXRMLWER

Yam Paste with Gingko Nuts and Coconut Milk
T ERFR
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$118°* PER PERSON
&L $ns

Minimum 5-10 persons

5-10 {2 F]

Subject to 10% service charge and prevailing GST



YAN CELEBRATIONS
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Roasted Whole Suckling Pig
R AR

Double-Boiled Chicken Soup with Sea Whelks
o) 422 4k 3837

Wok-fried Local Lobster in Superior Stock
BB AR

Steamed Live Soon Hock with Light Soya Sauce
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BRATE

Braised Fish Maw with Sea Cucumber and Seasonal Vegetables
BRUERINES

Suckling Pig Carved Shoulder and
Oven-baked Suckling Pig Fillet with Lemongrass

EF BRI

Stewed Mee Pok with Fresh Crabmeat and Crispy Lard
FHEANE b

Hot Almond Cream with Black Sesame Glutinous Balls
HEBEB[ICFDA
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$138* PER PERSON
&L $138™

Minimum 8-10 persons
8-10 M

“Please book 1day in advance. 512 AT 1 X FR1T.
Subject to 10% service charge and prevailing GST



VEGETARIAN
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Vegetarian Trio Platter
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Bamboo Pith Clear Soup with Assorted Mushrooms
HES =W

Sautéed Sliced Beyond Chicken with Seasonal Greens
BFIZRIG

Deep-fried Mock Fish Fillet with Preserved Lemon Sauce
T RE

Wok-fried Beancurd Sheet with Asparagus in Gong Pao Style
BERFEE
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Braised Beancurd with Mushrooms and Vegetables
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Stewed Ee Fu Noodles
TFletAmE

Chilled Mango Purée with Pomelo and Sago
B HE
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$88'* PER PERSON
B $88"

Subject to 10% service charge and prevailing GST





