


CHEF'S
RECOMMENDATIONS

(v X

Yan Peking duck
served with homemade crépe
& traditional garnishes
BhE B
Yan Peking duck 2™ course
BEARB-R

10 15

Signature crispy roast 124 248
suckling pig served in 3 ways
(crispy skin, carved shoulder &

oven-baked fillet with lemongrass)
AEAFEEB =R (K, ERA,
EXBRREA)

Please place your order one day in

advance E1RBI—KTEFT

PER PERSON &1
Braised 4 heads whole abalone 98

and sea cucumber, fish maw and
mushroom with braised mini
buddha jumps over the wall,
accompanied with double-boiled
conpoy soup

ALt R S PUSEEE M kR T B L8

Whole coconut combination - braised
hot and sour broth with crab claw and

24

scallops served with a glass of coconut
juice and crispy breadstick
MRS R M, RS, Rk

ROmfE, WEK

Q
N\

PER PERSON &L

Double-boiled chicken soup 22
served in a young coconut and

crispy breadstick

AP 52 VS R BT FR 1L UM%

Sautéed beef tenderloin cubes 14

with asparagus and white pepper sauce
E A ER T A DR

Stewed king prawns with shark 18
cartilage broth

BAFSRERANR

Braised duo vermicelli with fresh 12

crabmeat, bean sprouts and golden
pumpkin sauce

EHEHEARERK

Fried live prawn with crispy noodle ball 12
SR AR ERE

PER PERSON 1
Fragrant rice soup with crab s (/N 28

meat and crispy rice
fiE K 28 A i E TR

Bi Feng Tang crab SEASONAL PRICE F4H
deep fried with fragrant garlic,

black beans and chilli
6 [ B D R
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YAN Private Dining Room
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-

REFERS TO FEAST AND
THE DINING EXPERIENCE
AT YAN IS REMINISCENT
OF CONVIVIAL GATHERING
AND TOGETHERNESS



Signature crispy roast suckling pig served in 3 ways

(crispy skin, carved shoulder & oven-baked fillet with lemongrass)
FEIAFSE=8 (KX :1ERA SFFRESA)



CHEF'S SIGNATURE CREATIONS

HALF #H WHOLE—R

Yan Peking duck 40 80
served with homemade crépe & traditional garnishes
TR/ R RS

Yan Peking duck 2" course 10 15

REBREBE-R

Signature crispy roast suckling pig served in 3 ways 124 248
(crispy skin, carved shoulder & oven-baked fillet with lemongrass)
FREARESE=R (FE HERA EFHRESA)

Please place your order one day in advance #&1#2BI—ATEFT

PER PERSON &1
Braised 4 heads whole abalone and sea cucumber, fish maw 08
and mushroom with braised mini buddha jumps over the
wall, accompanied with double-boiled conpoy soup

ALEEIR R U SEAF A BE Bk ARG T B £05

Whole coconut combination - braised hot and sour broth 24
with crab claw and scallops served with a glass
of coconut juice and crispy breadstick

MRS B, WFRRE RABHE MEK

Double-boiled chicken soup 22
served in a young coconut and crispy breadstick

B 5 B B SR AL BUR &
Sautéed beef tenderloin cubes S (71N 28

with asparagus and white pepper sauce

B AR ER T A DAL

Subject to 10% service charge and prevailing GST



Bi Feng Tang crab deep fried
with fragrant garlic, black beans and chilli

R IR E



PER PERSON &1z

Stewed king prawns with shark cartilage broth 18
RAFBAERKNIR

Braised duo vermicelli with fresh crabmeat, S (/M) 28
bean sprouts and golden pumpkin sauce

LHHERAMBEEXK

Fried live prawn with crispy noodle ball 12
IR G EK

PER SERVING &

Fragrant rice soup with crab meat and crispy rice s (/N 28

e K & A P it YL TR
Bi Feng Tang crab deep fried SEASONAL PRICE BB

with fragrant garlic, black beans and chilli
LI 2R

Subject to 10% service charge and prevailing GST



Deep-fried diced chicken with dried chilli
T



APPETIZER

Crispy silver fish
EhesRet &

Deep-fried diced chicken with dried chilli
R

Crunchy jellyfish head
S e 5 R

Marinated cucumber with minced garlic

e 2 B 2 I

Deep-fried pressed beancurd sheet with salt and chilli flakes
B F AR

Deep-fried fungus and mushroom with crispy beancurd sheet

EIEHE

Subject to 10% service charge and prevailing GST

PER SERVING &4
8

14

10



Yan Peking duck served with homemade crépe & traditional garnishes

B8R RS



BARBEQUE DELIGHTS

LKL

B i

HALF #H2 WHOLE—R
< Signature crispy roast suckling pig served in 3 ways 124 248
(crispy skin, carved shoulder & oven-baked fillet with lemongrass)

FEAREE=R (R EERA. EFBREEA)

Please place your order one day in advance s EI— K TER]

SMALL/N  HALF#H WHOLE—R

Yan Peking duck 40 80
served with homemade crépe & traditional garnishes

TR R K255

Yan Peking duck 2" course 10 15

BEARE-R

Roast duck 20 30 60
AR 5 RS
Soya chicken 18 23 46
PR s
Roast crispy chicken 23 46
fifE 5 KEF %

SN M H LK
Barbeque honey pork 18 27 36
5t S
Barbeque combination platter (2 types) 22 33 44
IEIREH R

PER SERVING &%
Roast pork belly 14

KIE=EA

Subject to 10% service charge and prevailing GST



Whole coconut combination - braised hot and sour broth with crab claw and scallops
served with a glass of coconut juice and crispy breadstick

MELm: Bl TTRRE RUERBE HEK



SOUP
&

PER PERSON &1
< Whole coconut combination - braised hot and sour broth 24
with crab claw and scallops served with a glass
of coconut juice and crispy breadstick

WHREEm: B, wTRRE, RUERIRE MEK

Soup of the day 12
BRE KBS

A daily changing item providing guests with different slow-brewed soups at

Yan restaurant. Chinese cookery has a long history of preparing numerous soups,

with a vast selection of ingredients to promote health, beauty and rejuvenation.
ERESKERB|ABNGG. EAES—ERHEBET RENER,

BEEERESEN RN — B8 ARE, REREDLZERREMEBTERY

House special double-boiled soup 18
A=p 0

Dried fish maw broth with fresh crab meat 14
BANRIEE

Golden pumpkin broth with fresh crab meat 14
LHEAZE

Vegetarian thick soup with assorted diced vegetables 14
b EiKE

Braised golden mushroom and bamboo pith soup 14

Subject to 10% service charge and prevailing GST



Deep fried local lobster with Chardonnay white wine sauce

WE e BIETRE IR



LIVE SEAFOOD
A g

FISH &
SEASONAL PRICE PER 100G E§fE® 1009

Marble goby Red grouper
‘soon hock’ 4T BT
B
Tiger grouper
Star grouper ZEBE
RED
Pomfret
Hig&

RECOMMENDED COOKING STYLES
E Bl KRBIA

Deep fried with golden garlic and Steamed with superior soy sauce
superior sauce H 2%

ErNIN=]
ﬁﬁ$//ﬁ

Steamed with black bean sauce

Braised with spring onions, ginger Ttk

and bean skin

SRFBEMN Steamed Huaiyang style with
baby cabbage
HEBR

Selection of live seafood may vary according to season and market availability

TEEE A BE BRI SRS

Subject to 10% service charge and prevailing GST



LIVE SEAFOOD
A g

LOBSTERS, PRAWNS, CLAMS, CRABS
R B REBE

SEASONAL PRICE PER 100G Ef{E®&E100g

Australian lobster Sri Lankan crab
RN BE iR MEWRRAE
Local lobster Live prawns
INEF TR

SEASONAL PRICE PER PIECE BFfESE

Bamboo clams Canadian jumbo oyster
e ESS T

Selection of live seafood may vary according to season and market availability

BB A RBURR B TISHE

Subject to 10% service charge and prevailing GST



RECOMMENDED COOKING STYLES FOR PRAWNS
EREEIRHE

Steamed with minced garlic Poached with superior soya sauce
R H 7% =P

Steamed with minced ginger Steamed with black bean sauce
EEIT#% BT

RECOMMENDED COOKING STYLES FOR LOBSTERS & CRABS
FHRER BBFDA

Deep fried with Chardonnay Steamed with egg white and

white wine sauce Chinese wine

WE e BB T BERLiR 7%

Steamed with minced ginger Wok-fried black pepper
BEEITH Bk

Steamed with minced garlic Wok-fried Singapore style chilli
and vermicelli B IMERIN

RECOMMENDED COOKING STYLES FOR CLAMS
BEREBRRA

Steamed with minced garlic Steamed with black

and vermicelli bean sauce
Steamed with X.O. sauce Steamed superior soya sauce
1k i 88 2% R

Selection of live seafood may vary according to season and market availability

TEEE A BE BRI SRS

Subject to 10% service charge and prevailing GST



Braised 4 heads whole abalone and sea cucumber, fish maw and mushroom
with braised mini buddha jumps over the wall, accompanied with double-boiled conpoy soup

ALt IR AR s Bk iE R T B L5



ABALONE, DELICACIES
R, BK

PER PERSON &1
< Braised 4 heads whole abalone and sea cucumber, fish maw 98
and mushroom with braised mini buddha jumps over the
wall accompanied with double-boiled conpoy soup

ALBE IR R N A iR EC T R 05

Braised sliced abalone with fresh wild mushroom 26
52 M E
Braised sliced abalone with vegetables 20

Braised fish maw with bai ling mushroom 26

2B HBEET

Braised sea cucumber with black mushroom 20

BEIFENES

PERPIECEBH
Braised 2 heads whole abalone with superior oyster sauce 68

A IEEE T EEE S

Braised 3 heads whole abalone with superior oyster sauce 58
AllaE 2 —gEf S &

Braised 4 heads whole abalone with superior oyster sauce 48
A1 ) 2 U SRS o

Braised Australian green lips abalone SEASONAL PRICE BHE
BN B A
Please place your order at least two days in advance BRI M ATEF]

Subject to 10% service charge and prevailing GST



CHEF'S WOK-FRIED DISHES
E -\

PER PIECE &1

Steamed sea perch fillet with superior soy sauce 15
TEIRHER

SN M LK
Prawns cooked in dual styles deep-fried 36 54 72

with thousand island sauce and wasabi-mayo

BRBEX(FSHBEATE)

Sautéed scallops with fresh mushrooms and asparagus 36 54 72
BAMEET

Sautéed beef cubes with ginger, 28 42 56
spring onion and vinegar

BB AL

Sweet and sour pork with fresh pineapple 20 30 40
L 0

Steamed eggplant with minced pork and conpoy 18 27 36
SHAKHT

Fried egg white with prawns 36 54 72
K REEH IR IR

Subject to 10% service charge and prevailing GST



Steamed thousand layer beancurd with diced honey-glazed pork,
conpoy, mushroom and gingko nuts

TREE



SEASONAL VEGETABLES

AND BEANCURD
HLHhX, E8

S/

Braised beancurd with mushrooms and seasonal vegetables 20
ARER

Steamed thousand layer beancurd with diced 22
honey-glazed pork, conpoy, mushroom and gingko nuts

THERE

Stewed beancurd with minced chicken 20
and spicy sauce in Sze Chuan style

MEZE

Braised beancurd with diced chicken 20

and salted fish served in a claypot
ik R T R R

YOUR CHOICE OF COOKING STYLES FROM OUR
DAILY SELECTION OF FRESH GARDEN GREENS:

& Tk H R T iR
s/h18 M 27 LK 36

Wok-fried with X.O. Sauce

X.O. & SUHERKN

Wok-fried with minced garlic Stir-fry

HE L

Poached with oyster sauce Black bean and preserved carp fish
5 IH SX3 34y

Wok-fried with ginger juice Fermented beancurd with chilli
BT & FLIR A kb

Subject to 10% service charge and prevailing GST

Poached with soya sauce

M
30

33

30

30

LK
40

44

40

40



Fried live prawn with crispy noodle ball
IR AR Ik E



NOODLES AND RICE

ﬁ' g&

< Fried live prawn with crispy noodle ball

e B SRR T

Seafood noodles soup

Y=oy i

PER PERSON &1

Yan claypot rice with preserved meat and chinese sausage and vegetable

FRLRAD 5 B

Please place your order one day in advance #E3EI— K TER]

Oriental fried rice with shrimps and
honey glazed barbecued pork

1B 85

Fried rice with salted fish and chicken
o, £ 2 A D Bl

Fried rice with Crab Meat
P B

Fried udon noodles with sliced beef

FRFREF

Fried noodles with bean sprouts and chives

SH 2 K4

Braised ee-fu noodles

SR Ak L]

Fried crispy noodles with deluxe seafood

AR A T

Subject to 10% service charge and prevailing GST

S/

18

18

22

22

18

18

28

M
27

27

33

33

27

27

42

12

14

LK
36

36

44

44

36

36

56



DESSERTS
iH Am

PER PERSON &1
Double-boiled bird’s nest with rock sugar (hot/cold) 68

KIEIRE (3/02)

Double-boiled hashima with red dates and lotus seeds (hot/cold) 14
KEF T (#/0%)

Chilled apricot with sea coconut and basil seed (hot/cold) 8
BENTH (B/2)

Chilled mango créme with sago and fresh peel pomelo 8
BiHE

Chilled home made fresh mango pudding 8
BEEMT

Chilled mango cream topped with vanilla ice cream and oats served in coconut 12
SERE

Chilled home made herbal jelly 8
BB

Hot red bean cream with lotus seeds 8
EFAED

Hot almond cream 8

BT

PER SERVING &%

Deep-fried chinese pancake filled with red bean paste 14
B Eet
Steamed custard bun filled with salted egg yolk (3 pieces) 6

MERDE



