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Yan Toh Heen’s stunning design preserves the restaurant’s rich heritage and elegant jade theme — while
showecasing a unique series of spaces inspired by a jade jewellery box which opens to reveal layers of
treasured collectibles and discoveries of Cantonese culinary arts.

The menu showcases the finest Cantonese cuisine using traditional cooking methods to prepare Yan Toh
Heen'’s signature dishes, all-time favourites, as well as new creations. Presented in a contemporary style,
all dishes are made with the finest ingredients and top quality seasonal products sourced from around
the world.

With over 30 years of experience with the hotel, Executive Chef Lau Yiu Fai brings passion and soul to
all dishes. Building on his vast knowledge of Cantonese culinary arts, Chef Lau is continuously
evolving his food, seeking new inspiration and exceptional seasonal ingredients to create tempting new
dishes to Yan Toh Heen’s multi-generational, local and international patrons.
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Peking Duck has a long history and revered position amongst Chinese
dishes. The traditional preparation leaves the skin crispy and the meat
succulent and savoury. Chef Lau suggests enjoying our signature Peking
Duck in three courses.

First, the crispy skin is served with thin pancakes with a unique selection
of condiments, garnishes and sauces designed to enhance the flavour of
the Peking Duck. The choices include green papaya, cucumber, red chili,
pineapple, pomelo and spring onion, plus traditional seafood sauce,
osmanthus plum sauce and black garlic chili sauce.

The second Peking Duck course is minced duck served in lettuce wraps.
For the third course, savour crispy tofu sheet rolls with minced duck,
shredded carrot, Chinese black mushrooms and enoki mushrooms, served
with sweet mustard sauce.
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ADVANCE ORDERS
(To be ordered 24 hours in advance)
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Barbecued Whole Suckling Pig $2,188
FEROERE
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Each 4.5kg Jinling Suckling Pig is coated with maltose and air-dried for
four hours. Traditional charcoaling makes the skin crispy and the meat
tender.
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Fortune Chicken (Each) $1,488
BOREAHBEE (—N)
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We use a 1.8 kg chicken wrapped in a quality fresh lotus leaf and pond soil.
The preserved vegetables are marinated with Mei Kuei Lu Chiew. The
chicken is then baked for five hours with the vegetables and a mixture of
herbs comprised of aged mushrooms, completely infusing the aroma of the
herbs and juice.

BORBAHBEETIL1.8keDBEHWHLTENETEA, MEITEYEDET,
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Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.
FEHEITT1 0%DY—ERHAMESINET Page | 3
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APPETISERS

GIES

Cold Jelly Fish with Shredded Abalone, Fish Maw
Sea Cucumber, Roasted Duck and Julienne Vegetables
ATAXHEDHV, BOFER, TEI.

A—X YO EISTDOMADLD

Chilled Pork Knuckle with 25 Aged Fruit Vinegar
and Mei Kuei Lu Chiew
BEIIIN—VERA—ERFFELGTEOR—VF v oL
Crispy Cucumber with Fungus XO Chili Sauce
Fao)ERE X0OV—REARZ

Marinated Young Ginger and Preserved Egg
MEZOHEFEIT, E—4% 2

Crispy Tofu with Spicy Salt

EROMN 55T LR

Cold Shredded Chicken and Jelly Fish with Ginger
and Spring Onion

BREVSTDAHE

Crispy Fresh Prawns with Black Truffle
DYVRE—TGBEELEREN)a T

Golden Scallops with Minced Shrimp, Fresh Pear

and Yunnan Ham
MIIBEEBEDTYE., FRDERGIT

Crispy Shrimp Dumplings with Sweet and Sour Sauce
BFJOU2 UHEEY—REBA
BARBECUED MEAT

T

Barbecued Fillet of Freshwater Eel with Osmanthus Honey Sauce
fBDIELHDREKGEE

Barbecued Pork with Honey
EEROFY—a—

Roasted Farm Duck

A—XrFwY

Simmered Chicken in Soy Sauce
BOERE

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 880

$ 198

$ 120

$ 148

$ 148

$ 220

$ 270

$ 288

$ 300

$ 380

$ 300

$ 280

$ 280
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DOUBLE BOILED SOUP

(Requires 25 minutes’ preparation)

BFELR—T @ammznsy

Buddha Jumping Over the Wall (Per Person)

Double Boiled Abalone, Fish Maw, Sea Cucumber, Conpoy, Morchella
Bamboo Piths, Bird’s Nest, Mushrooms and Black Chicken in Soup
HHOUDEAR., ADEFER, GFI. B, ¥/, BEEH.
OB, LV, BBADR—T (—A#)

Double Boiled Whole Winter Melon with Precious Meat
and Crab Claw (Per Piece) (To be ordered 24 hours in advance)
AAYATEZRMDR—T (i) (24 BREFTETOFH)

Double Boiled Abalone with Black Chicken

and Dong Chong Cao (Per Person)
i, BN, KRAFEAYRX—T (—AHD

Double Boiled Fish Maw and Sea Cucumber (Per Person)
BDFERELFIAYDR—T (—AHD

Double Boiled Fish Maw and Sea Whelk (Per Person)
BADFEREEFLEDR—T (—AHD

Double Boiled Whole Conpoy with Figs and Morchella (per Person)
BHOFOMNEEAFOU, ¥/ 3 (—A8D)

Soup
RA—7

Seafood and Conpoy with Winter Melon Soup (per Person)
BRHEEELLATMDOR—T (—AHD

Shredded Abalone with Conpoy and Chives Soup (Per Person)
AFZARXBHUDRA—T FLEREZFHRFAY (—AHD)

Sweet Corn and Fresh Crabmeat Soup (Per Person)
AA—hraA—V EERADR—T (— A8
Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$998

$ 980

$ 980

$ 580

$ 310

$ 260

$ 220

$ 220

$ 220
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CHEF LAU’S RECOMMENDATIONS

HEROET T HHE

Braised Imperial Bird’s Nest with Crabmeat Roe
(Per Person)

ZRAEEDOWAYYNSADE (—A@D

Golden Stuffed Crab Shell with Crabmeat (Per Piece)
ZORESET —@

Braised Lobster and Black Truffle on a Crispy Taro Net

(Per Person)
WFENRTY FAYDER) 270 TRE— (—AHD

Golden Frog Legs with Spicy Salt
#3430 L5 TR

Steamed Frog Legs with Fungus
RKELEDELY

Wok-fried Prawns with Asparagus

in Black Bean Sauce
BEELETANSOETY AW

Wok-seared Garoupa Fillet with Black Truffle and Egg White
BRJaTEMBBDNELO

Wok-fried Wagyu with Termite Mushrooms and Garlic
ME, oAOF7VEDQI, TIYFOA—) v I8

Wok-fried Lobster with Crabmeat Roe and Fresh Milk
AJRB—ELEBAHAEFDIILI B

Pig %
Half

*3
Crispy Lung Kong Chicken $ 350
LERO—R FFX

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 880

$ 298

$ 168

$ 272

$272

$ 440

$ 660

$ 650

$ 900

& g
Whole
-7

$ 700
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ABALONE AND DRIED SEAFOOD

HHU. &\ i

Chilled Sliced Abalone with Jelly Fish and Asparagus (Per Person)
A4 AL K Bl1f FARNRZFHADAE (—AH)

Braised Sliced Abalone and Conpoy Stuffed in Turnip
with Goose Web (Per Person)

KIROFLBHEED A F a7V DFDOUSATA AbbHU
DFAARY =Y — AT (= AHD

Braised Whole Abalone (28 Heads) in Oyster Jus

(Per Piece)

HBHUDF A R A —Y—REE (28 BER) (—@

Braised Abalone Rolls with Minced Shrimp

and Asparagus (Per Person)
BEDTYBETRINTHARDHHUESE (—AH)

Braised Sea Cucumber with Shrimp Roe

and Conpoy Stuffed in Turnip (per Person)
BECEIEDMOZELE XIBOBHED (—AmD)

Braised Whole Abalone with Sea Cucumber in Oyster Jus (Per Person)

BIRECDF A RE—Y—REE (—ABD

Braised Sliced Abalone in Oyster Jus
ATARBHUDA A RAZ—Y—RE

BIRD’S NEST

D(THDE

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths
(Per Person)
HEEDODIEODETED (— A8

Braised Imperial Bird’s Nest Soup with Minced Chicken
(Per Person)

BUOETAEDETHDER—T (—AHD

Braised Bird’s Nest with Seafood Soup (Per Person)
BOFELEDEODEDR—T (—AHD
Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 320

$ 238

$1,800

$ 340

$ 440

$920

$1,080

$ 820

$ 780

$ 230
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MEAT

A M

Wok-fried Wagyu and Duck Liver with Spicy Sauce (Per Person)

MR EST Y 7L /3 —
DANA S =) —=AWDT ¥ HAETD/XNAT v b AD (—AFD

Wok-fried Wagyu with Black Peppercorns

served in a Golden Wheat Flour Basket
MEDEHMBDODINR Yy EEY

Wok-fried Pork and Mixed Mushrooms

with Homemade XO Chili Sauce
BREEDIDXOY—REH

Wok-seared Lotus Root Patties with Pork, Conpoy

and Water Chestnuts
BRAHDEDTAAYERS

Stewed Turnip and Wagyu Cheek

in Marsala Sauce
KB EMFFIZFADIYT VA VA&

Crispy Pork Fillet and Pineapple

with Sweet and Sour Sauce
BERK

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 278

$ 650

$ 310

$ 290

$290

$ 310
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CRUSTACEANS & FISH

& i

Simmered Lobster with Morchella in Supreme Broth (Per Person)
AJRA—ETIHAYEATOR—THIT (—A8D

Steamed Garoupa Fillet with Mandarin Zest
and Red Dates (Per Person)
EREEAYNZIDELELED (—AHD

Baked Stuffed Sea Whelk in Shell (per Piece)
FLEDEDHHDRE (—E)

Golden Crab Claw with Minced Shrimp and Crabmeat (Per Piece)
BRNEETDISA (—E)

Wok-fried Lobster with Black Garlic

and Herbs in Cognac
AJRA—LB=ZV=0EN—TOW® a=vv I EAK

Wok-fried Eastern Star Garoupa Fillet with Taiwanese Scallion

and Crispy Fish Skin with Salty Egg Yolk
ERITINDORDR & EZAFTDNID

Braised Garoupa Fillet with Ginger

and Spring Onion in Soy Bean Paste
NEZDYYBDHEEREL £ 5 HEK

Wok-fried Prawns with Scallop and Crispy Yunnan Ham
BELHBLERNLOBS

Stewed Crab Claw with Vermicelli
in Homemade XO Chili Sauce served in a Casserole
BMEERDXOFYY JV—RERAH

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 330

$ 260

$ 200

$ 220

$920

$ 668

$ 660

$ 440

$ 440
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CRUSTACEANS & FISH

w

Wok-seared Chilean Sea Bass with Yuzu Sauce (4 Pieces)
FUEAXXOWMFY—RAFEE GAE)

Stewed Japanese Oyster with Black Garlic and Hot Chili
HIEAY., dvOy FOEYERSD

Steamed Scallop with Crabmeat Roe and Tofu
MIZLBERETEDELY

Stewed Tofu Sachets with Seafood in Abalone Sauce (6 Pieces)

WmETEBEOHHOHUVY—REA 4@

Wok-fried Scrambled Egg with Conpoy and Fish Maw
BRELADFERAYRL®

Braised Scallops and Eggplant in Sweet and Spicy Sauce

served with Bonito (4 Pieces)
MOBEMIBEMFDOAZTRED @R

Stewed Crabmeat and Eggplant with Hot Plum Sauce
MFEEADKRY FTITLY—RE

Crispy Japanese Oyster (4 Pieces)
BkY 1) R E—1244E (4 @)

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$430

$ 380

$ 380

$ 360

$ 380

$ 340

$ 320

$ 280
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POULTRY

R AHE

Stewed Chicken with Soy Sauce and Hua Diao
BOEMEELBDERAH

Stewed Chicken with Scallion and Sand Ginger

served in a Hot Stone Casserole
BRERRFES VRS U y—DEHRTSLY—RE

Steamed Chicken with Red Dates and Yunnan Ham

served with Lotus Leaf
BREFYAELGENLDYEDEGHEL

Roasted Baby Pigeon (Each)
INEDO—X b (—3)

Crispy Taro Net with Farm Duck

(Requires 30 minutes’ preparation)
BRI A2 OFOKBESE GREERIIZH 30 5)

Crispy Chicken served with Prawn Crackers

and Crispy Yunnan Ham
BHELIVUVRE—FFOORENLTSZAHRA

Steamed Chicken with Yunnan Ham

and Green Vegetables
/A, RENL, BHEEOELY

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

Log
Half

*7]
$ 450

$ 360

$ 360

$ 320

$ 320

$ 300

$ 160

5 g

Whole

—¥
$ 900

$720

$720
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VEGETARIAN
(Strict Vegetarian)

HERHE
(EEHE)

Double Boiled Chinese Cabbage with Matsutake
and Black Mushrooms (Per Person)
(Requires 20 minutes’ preparation)

WME., LW=ITEREBFEAYDR—TF (—AFD
(GRIEFERE T 49 20 43)

Hot and Sour Soup with Tofu and Vegetables (per Person)

PPN D BEIRA —7 (— AR

Braised Bird’s Nest and Imperial Fungus

Stuffed in Bamboo Piths
BEEICEDEDEODERELEETLLLITF

Wok-fried Asparagus with Lily Bulbs

and Cauliflower Mushrooms
FANSHREBEDRENTESTrDW®D

Crispy Rice Paper Rolls with Assorted Mushrooms
EFEDIAYSARR=I—EDT 4

Braised Honey Bean with Preserved Olives
BEAXV—TDEY

Wok-fried Crunchy Vegetables

served in a Wheat Flour Basket
LeZLeETHEONHLD

Please advise our staff of any food allergies.
BRMTULX—DOHDIAERZy TITHBEALESW

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 210

$ 200

$ 260

$ 260

$ 240

$ 240

$ 240
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RICE AND NOODLES

TR -

Fried Rice Noodles with Prawns,
Black Truffle and Egg (Per Person)
Br)aJeBELEWAYBREZIE (—AD

Stewed Noodles Flavoured with Whole Abalone
and Shredded Fish Maw (Per Person)
g MOFEB[ADE  (— AR

Crispy Fried Rice with Crab Claw

in Fish Bouillon (per Person)
AZDMAY T4 92 R—=TDEINT (—AHD

Fried Rice Wrapped and Steamed

in a Lotus Leaf (per Person)
FTDEDAZEL T8 (— AHD)

Fried Rice with Diced Chicken, Roasted Duck,

Conpoy, Black Mushrooms and Vegetables
BEBA. BN, B, #E, BROHANTHER

Fried Noodles with Seafood
BEOM-PEZFEX

Fried Rice with Conpoy and Egg White
Y—E2, BEHEAYIRBFYy—/>

Please advise our staff of any food allergies.

BYMT7ULUILE—DOHDIFFRAEZ Y TICEBIEZLEEL

All prices are subject to 10% service charge.

LEHEEIC1 0D —ERHAMESIAET

$ 150

$ 158

$ 188

$ 110

$ 300

$ 330

$ 280
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