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Mid-Autumn Festival

Yan Toh Heen Reunion Luncheon Menu

Available on September 10 — 12, 2022

BT 2
REged i & Rz ¥ et HEER
Chef’s Dim Sum Selection
Braised Whole Abalone and Seafood on Crispy Taro Net

Steamed Prawn and Bamboo Shoot Dumpling
Steamed Imperial Fungus and Seaweed Dumpling

ML o e i
Soup of the Day Double Boiled Fish Maw

and Sea Whelk

Jl;fd’émﬁ[i‘]’ﬁaaaf—j
Wok-seared French Obsiblue Prawns with Soy Sauce

PR YR g
Wok-fried Beef Fillet with Asparagus and Garlic

XO % i 5% % &

Fried Rice with Seafood in Homemade XO Chili Sauce

E R A M xR
Sweetened Walnut Cream with Glutinous Rice Dumpling
and Chilled Red Date Pudding

& > HK$538 per person # > HK$638 per person

FRIETT O = AR FEe-d (120 ml each)
Complement your dining experience with our Sommelier’s wine pairing.
Selection of three wines — HK$250

All prices are subject to 10% service charge
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Mid-Autumn Festival

Bountiful Harvest Luncheon Menu

Available on September 10 — 12, 2022

il

Yan Toh Heen

A N

Chilled Asparagus with Abalone and Jelly Fish

ER

:+:sz
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X0 # =
Yan Toh Heen Superior Dumplings
Steamed Lobster and Crabmeat Dumpling with Vegetables
Steamed Carabinero Shrimp Dumpling with Homemade XO Chili Sauce
Steamed Scallop Dumpling with Black Garlic

0

by

44

B 3 OA M IE o
Double Boiled Sea Cucumber with Matsutake and Conpoy
g e BF RS R
Braised Fish Maw in Oyster Jus
and Minced Shrimp Stuffed in Black Mushroom

L N
Wok-fried Wagyu and Duck Liver with Black Pepper Sauce

B A ot K
Fried Rice Wrapped and Steamed in a Lotus Leaf

wf b o A R B

——

Double Boiled Dried Longan with Red Dates and Peach Gum

EL S S
Baked Egg Tartlettes

& 1> HK$918 per person
FEPT R 2 AR & iEEerd (120 mil each)
Complement your dining experience with our Sommelier’s wine pairing.
Selection of three wines -HK$250
All prices are subject to 10% service charge.
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Mid-Autumn Festival
Full Moon Dinner Menu

i

Yan Toh H .
Lk e Available on September 10 — 11, 2022
*E = ] A
EER T
Bt RORR
Yan Toh Heen Combination
Marinated Young Ginger and Preserved Egg
Golden Scallops with Minced Shrimp, Fresh Pear and Yunnan Ham
Barbecued Pork with Honey
Fovr U A AL B 2l LEATER R
Double Boiled Fish Maw Lobster with Asparagus and Bird’s Nest
with Morchella and Black Chicken in Soup

29 Ui dope i

Braised Fish Maw with Abalone in Oyster Jus

7§ v AR R fed
Wok-fried Wagyu and Duck Liver
with White Fungus served in a Hot Stone

EF AR EVRMBE
Wok-fried Cauliflower Mushrooms with Lily Bulbs and Honey Bean
served in a Wheat Flour Basket

45 EPR S R

Crispy Fried Rice with French Obsiblue Prawns in Fish Bouillon

Bl By A R
Double Boiled Dried Longan with Red Dates and Peach Gum

LEE S 2 8 S
Crispy Sesame Dumplings with Pineapple and Custard Cream

E-fir HK$1,388 per person -4t HK$1,688 per person

All prices are subject to 10% service charge.



