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Yan Toh Heen’s stunning new design preserves the restaurant’s rich heritage and elegant jade theme
— while showcasing 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. He constantly seeks new inspiration to satisfy the discerning tastes of Yan Toh
Heen’s multi-generational, local and international patrons. Inspired by his recent visit to Kagoshima, he
has sourced award-winning Kagoshima Wagyu and pork along with other top quality seasonal
ingredients to create tempting new dishes.
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SPANISH SEASONAL RECOMMENDATION
ANRA VB

Simmered Carabinero Shrimp with Egg

and Chili Sauce (per Person)
ARA CPEME L IRD T Y Y — 24 BT (— AH)

Stewed Spanish Pork Cheek with Preserved Vegetables

served in a Casserole
AR arR—7 LEFEZDOEZY

Stewed Spanish Sea Bass and Black Olives

with Black Pepper Sauce served in a Casserole
ARAL VEARXX T Ty F V=7 BEIRY — &

Wok-fried Iberico Pork Roll and White Asparagus
with Spicy Sauce

ARY aR—I X AT ANRNTHRA AL —V =2

Wok-fried Chicken Roll with Spanish Ham

in Honey Sauce
AR ANKEBAT—LDIIHHRD Y — 24D

Fried Rice with Carabinero Shrimp Roe
with Mixed Air-dried Meat and Salty Egg (Per Person)
ANA L PEMRERNE  HZP MM D F v — N (— AR

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 268

$ 420

$ 380

$ 320

$ 320

$ 148
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CASSEROLE SPECIALITIES
+  BE &

Snake Soup with Shredded Fish Maw

and Abalone (Per Person)
HOOEHOFRE/AVIED A—T" (— Aff)

Stewed Sea Cucumber with Minced Shrimp

and Spring Onion (Per Person)
BEROEABMEED I L F L EREAD  (— AR

Stewed Whole Conpoy with Turnip,
Fish Maw and Chicken in Abalone Sauce (Per Person)
HiE KR ARl BAOf Y — A& (— A5

Stewed Crab Claw with Vermicelli

in Homemade XO Chili Sauce
BEIMEBFERNOXOF U V) — AEIAL

Stewed Minced Shrimp and Salty Fish Stuffed with Eggplant
WEOILVTFLEINTA—T 4 va ADHTOEY

Steamed Rice with Mixed Air-dried Meat
(Requires 45 minutes’ preparation)

HE#E Y —t — DO i AR TR
(FHBRRFEI3K 4 5 47)

Steamed Rice with Duck Liver and Minced Wagyu

(Requires 45 minutes’ preparation)

4L 747 75O X AL TR
(FHPRRERIER 45 4))

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 350

$ 450

$ 480

$ 420

$ 380

$ 420

$ 420
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DIM SUM
oD

J

Steamed Seafood Dumpling in Soup
with King Crab Leg and Bamboo Piths (Per Person)
BEN EARAF N B A—7 (— A

Yan Toh Heen Superior Dumplings

Steamed Scallop with Black Truffle and Vegetables Dumpling
Steamed Lobster and Bird’s Nest Dumpling with Gold Leaf
Steamed King Crab Leg Dumpling with Green Vegetables
Yob—b URREAR LT 3R

WAz, BEY =27, BWEAD KT,

HEDH L BIENY 1 T AL — DA,

BRI &IPSR DL

Yan Toh Heen Trios

Golden Crabmeat , Mango and Avocado in Puff Pastry
Golden Bun with Duck Liver and Taro

Crispy Rice Paper Roll with Seafood, Peach and Almonds
Yo h—b o ZEHE

RN, ~ v F, TARATRANY A,
VARt 8= UNIFAVR

HERE, BE, 7—F 2 FAD FEX

Braised Whole Abalone and Seafood
on a Crispy Taro Net (Per Piece)
(LFENRZR 7y FAD HHOODEE (1)

Wok-fried Turnip Cake and Air-dried Meat
with Homemade XO Chili Sauce
KIBBEO X O Y — 21D

Wok-seared Rice Flour Cannelloni and Sakura Shrimp
with Soy Sauce
PATT=CYNUD S v =Sl ks 3lii )1 S U]

Crispy Spring Rolls with Seafood (6 Pieces)
MEREAN D B (6 1H)

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 138

$ 168

$ 168

$ 118

$ 160

$ 160

$84
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Dim Sum

J

oD

Steamed Prawn and Bamboo Shoot Dumplings (4 Pieces)
MW LRAD A LT @)

Steamed Pork and Prawn Dumplings with Crabmeat Roe (4 Pieces)

KPS & BRI N D 75 LB (4 )

Steamed Garoupa, Prawn and Scallop Dumplings (3 Pieces)
NG LR LN OZE LEE T (3 1)

Pan-seared Dumplings with lIberico Pork
and Black Peppercorns (3 Pieces)

ARV arR—7 & BAMOBER T (3 18)

Crispy Glutinous Dumplings with Sea Cucumber and Pear (3 Pieces)

i3 =R Y NUN S e G )

Crispy Prawn Dumplings with Mango
and Yuzu Sauce (3 Pieces)
BERTET Yy I—MT Y/ — A G1#)

Baked Roast Duck and Taro Buns (3 Pieces)
W=, 7 eV AN EBEH (3 {H)

Steamed Barbecued Pork Buns (3 Pieces)
Fy—T2— ANV EEIH (3 H)

Steamed Assorted Mushrooms, Vegetables
and Black Truffle Dumplings (3 Pieces)
HBRN)a2T7tELVEEv Yy 2/b—A
AR E YT LS B1HE)

Wok-seared Savoury Kagoshima Thick Cut Daikon Pudding
(3 Pieces)
JER S DRAR & RN AY & B (3 {#)

Tokachi Red Bean Pudding
with Okinawa Kokuto Syrup (3 Pieces)
FTBEHTEOTY 0 REERHES 1y TIRA (3 #)

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$88

$88

$ 88

$88

$75

$75

$75

$75

$ 66

$78

$72
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ADVANCE ORDERS

(To be ordered 24 hours in advance)
FRIA = 22— amsmais coT)

Peking Duck (Each) $1,438
ARy (—3)

PAEREY ISR AR o BARTAGIER S H AR F 0 A
AR E L RIER LS o iﬁ?i%{%%%’%%

"ijf,ugé“ﬁa#i% el o deg A A S A S il BH
;F

pa%@mﬁﬁ VA o 1R

A= 2

ERTAER - 8 %‘“.QPQ RA NP T oo

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 two courses. First, the crispy skin is served with thin pancakes
and a selection of condiments and sauces. Later in the meal, enjoy minced
duck served in lettuce wraps.

Yan Toh Heen presents a unique selection of condiments and garnishes
designed to enhance the flavour of the Peking Duck. With a selection of
green papaya, cucumber, red chili, pineapple, pomelo and spring onion,
plus traditional seafood sauce, osmanthus plum sauce and black garlic
chili sauce.

R AR ET ORI L LTHLN TV LIRS v 7 IZREWELERSH D |
Z DGR 7 REEIIR MmO LZ Z XU NV I L, WITHED YV 2—r—IZ
Bex BIFEd, Yo b—b ORISR Y v 7 &2 2 a—ATITHE
W2 LET, 1ZCDIIZALmF v 7 OR Y R O LS —F (2K FRD
ikl VYV —2F ZHEWEZLET, WRIHAIZLIZIERY v 7 2 1L X A TH
£\7?Ay~x%ﬂﬁfkﬁbiﬁ Wl EET, O T Fa v,

EEA, ATy T M, HEARXICHEY — A, ST LA YR BH=v =
JFN =R Wo Tt Z v 7 DM E S BIZHINLTHYY h—b 72 h
TIXDOER RS Y — 22 ZTHEL TWET,

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.

FREEHEIZ 1 0 %DV —E R MAE S ET Page | 6



7] 7 ADVANCE ORDERS
iz Lo pFaiagsT) (To be ordered 24 hours in advance)
FHRIA =2 — amsmir: cor)

EBFBALTR M Barbecued Whole Suckling Pig $1,988
IR D e &
EHBEAT R ERASF L ENFE B R E TR RREL
Boggw ] pFE o BB ERE S LA R dee

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.

FIROEREE TIE, W Ta—T 47 L 4RHOE Y RS 4.6 ke
DR Z AVWET, B2 bDRKEMMAKORE D RIT/N Y SV IZHIE
Va—U—lZhEE BT ET,

IofEHiE R S B Please advise our staff of any food allergies.
o e R BT LAX—DbLFEAY v ZIBHEA LS
¥Avg PRAFF All prices are subject to 10% service charge.
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CHEF LAU’S RECOMMENDATIONS

BHER O3 0RE

Braised Imperial Bird’s Nest with Crabmeat Roe

(Per Person)

BEN EBEDINANY Y S A DB (— AH)

Golden Stuffed Crab Shell with Crabmeat (Per Piece)
BOWHESGT ()

Golden Frog Legs with Spicy Salt
B RO S HT AREBE

Barbecued Suckling Pig
HFROR D —Z K

Wok-fried Prawns with White Asparagus

in Black Bean Sauce
WELAT ANRTORG Y —20D

Wok-seared Garoupa Fillet with Soy Sauce
NEDENY & O

Wok-fried Wagyu with Green Peppers,

Mushrooms and Garlic
i, LLES, ) UFOHT—) v 8D

Wok-fried Lobster with Crabmeat Roe and Fresh Milk
0T AR — L EBRZDINT D

S

Half
2309

Crispy Lung Kong Chicken $ 290

JRRE e — R T %

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$880

$ 238

$ 240

$ 336

$390

$ 560

$570

$ 830

E
Whole
— 9

$ 580
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CHEF’S SEASONAL RECOMMENDATIONS

BHEEOEH OB ki

Chilled Sliced Abalone with Jelly Fish

and Asparagus
ATA AL < BIF TARTHAOEE

Steamed Egg White and Duck Liver with Crabmeat Roe

and Black Truffle
o7 LoN— LA LIIHOZK LA

Crispy Lobster with Kagoshima Mango
7 ) A—mn 72— BREEST—IRE

Steamed Garoupa Fillet with Mandarin Zest

and Red Dates
Bz EBADANZDELLD

Wok-fried Kagoshima Wagyu with White Fungus

and Sansho Pepper
JEWR B PERAA & BERE & IO 0

Crispy Fried Rice with Crab Claw in Fish Bouillon
H=DINAY 7 4 v a A=D1

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

&
Per Person
— NHil
$280

$ 280

$ 320

$ 260

$ 420

$ 170

Page | 9
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APPETIZERS

CIE2

Cold Jelly Fish with Shredded Abalone, Fish Maw
Sea Cucumber, Roast Duck and Vegetables Julienne
ATAABHDO, FDOFER, IE T,
=AMy LT T TOMZED

Crispy Shrimp Dumplings with Sweet and Sour Sauce
BTU 2 HEEY — AW A

Crispy Fresh Prawns with Black Truffle

gV AC—RRiELEN) 27

Golden Scallops with Minced Shrimp, Fresh Pear

and Yunnan Ham
WAL H EHEEDOT Y & HEFLOERET

Cold Shredded Chicken and Jelly Fish with Ginger
and Spring Onion
WAL T T T7DOH

Assorted Mushrooms and Black Fungus with Yuzu Dressing
¥/ a L BAREOHH FLy vo 7k

Crispy Cucumber with Fungus XO Chili Sauce
T2 U ERE X0 Y—RARX

BARBECUED MEAT

BEXY

Barbecued Fillet of Freshwater Eel with Osmanthus Honey Sauce
B OITH B0 M SE X

Roast Pork Belly with Crispy Crust
KR Dm—2Z |k

Roast Farm Duck
O—2X X7

Barbecued Pork with Honey
HEKoF v — 2—

Simmered Chicken in Soy Sauce
DT

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 580

$ 300

$ 252

$ 252

$ 190

$ 108

$ 110

$298

$238

$238

$ 238

$ 220
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DOUBLE BOILED Soup

(Requires 25 minutes’ preparation)

BE LA—T Grmesmnz s 4)

Double Boiled Abalone with Black Chicken

and Dong Chong Cao (Per Person)
fitl, AN, XAHEEAD ZA—7 (— AR

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
bOUOLE, MoRE& REZ, B, ¥/ =2, BEE,
MO, L7z, BHBREOA—7 (— AR

Double Boiled Fish Maw and Sea Cucumber (Per Person)
FOFREAR LR E AN DA—T (— AR

Double Boiled Fish Maw and Sea Whelk (Per Person)
BOBREWEIFEOLHOA—T (— AR

Double Boiled Sea Whelk with Kagoshima Melon (per Person)
ELHEBEIRBEAT L DRA—T (— AR

Double Boiled Sea Cucumber with Figs and Morchella (Per Person)
REZDOFRONEEATFTI, X/ 2 (—AHD

Soup
A=

Shredded Abalone with Conpoy and Chives Soup (Per Person)
ATARHDLODA—=T FLAHE=TXFAD (—A#)

Sweet Corn and Fresh Crabmeat Soup (Per Person)
A —ha— v EBRNDA—T" (— AR

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$980

$928

$ 560

$ 260

$ 220

$ 200

$ 200

$ 200

Page | 11
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ABALONE AND DRIED SEAFOOD
bW, 1 &

Braised Whole Abalone (28 Heads) in Oyster Jus
(Per Piece)
HOODF A ZAH— — AP (28 FERK) (—(@H)

Braised Sliced Abalone in Oyster Jus
ATA ADOVDEA AL —Y — K

Braised Whole Abalone with Fish Maw in Oyster Jus (per Person)

DT A AL = — R (— AR

Braised Sea Cucumber with Shrimp Roe

and Stuffed Conpoy in Turnip (per Person)
REZETEDINDIRLE  KIROHHFETD (— AR

Braised Abalone with Goose Web (Per Person)
HOOETTF a TOKNE DR LA (— AR

Braised Abalone Rolls with Shrimp Paste

and Asparagus (Per Person)
WEOTVH LT ZARTHADHDLOEE (—Ab)

BIRD’S NEST
DIXHDE

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths
(Per Person)
FRAEHODIXDORFED  (—AH)

Braised Imperial Bird’s Nest Soup with Minced Chicken

(Per Person)
HOEREDIXOHDHIEA—T (— A

Braised Bird’s Nest with Seafood Soup

(Per Person)

WDOIEL DIZODOED A —T (— AR/

Please advise our staff of any food allergies.

BT VAR —0OHDHFIIAY v 7IBEZTEIWD

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$1,800

$992

$ 780

$ 440

$ 490

$ 340

$ 780

$ 780

$210
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CRUSTACEANS & FISH
e

Shrimp, Lobster,
Mud Crab, Cream Crab,
Mouse Garoupa, Eastern Star Garoupa, Coral Garoupa

WEHE s a7 AKX — QR FEBE <~ A L—%
A —AHK AR —T)L—~ 3 —F )L jL—X

Simmered Lobster with Morchella

in Supreme Broth (Per Person)
0T AR =T IV EZrOA—THS T (— AR

Baked Stuffed Sea Whelk in Shell (Per Piece)
E 5 HOFED HOBE (—1#)

Golden Crab Claw with Minced Shrimp (Per Piece)
BEIND 7 T4 (—{E)

Wok-fried Lobster with Black Garlic

and Herbs in Cognac
N7 AL —L BV =7 =T O =%y 7 Rk

Steamed Scallop with Crabmeat Roe and Tofu
ML & BER & GIE DK LY

Braised Garoupa and Roast Pork Belly with Garlic

served in a Casserole
HI—REBAE T —V v 7 O +-§RkEE

Braised Garoupa Fillet with Ginger

and Spring Onion in Soy Beans Paste
NE DY FOHZEIRE L X 9 DR

Wok-seared Chilean Sea Bass with Yuzu Sauce (4 Pieces)
F U EEAR XX DFlF Y — ABEE (4 17)

Wok-fried Scramble Egg with Conpoy and Fish Maw
B L Ao ERAY I

Stewed Tofu Sachets with Seafood in Abalone Sauce
WM LD RN — A&

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

P

Market Price

$ 300

$178

$ 180

$ 780

$ 380

$ 680

$ 560

$ 390

$ 330

$ 370
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MEAT

A e

Wok-fried Wagyu with Black Peppercorns

served in a Golden Wheat Flour Basket
D BEIMID D DR A A R

Wok-fried Grain-fed Beef with Figs and Garlic
FREATF V7 LIZATL DD

Stewed Turnip and Wagyu Cheek

in Marsala Sauce

KR EFAFIZIEHR O~ T U A UFE

Wok-fried Wagyu and Duck Liver

with Spicy Sauce (Per Person)
MERES Y 7L 73—

DANA L= =ADY v /A FD/AAT N AN (AR

Wok-fried Kagoshima Pork with Eggplant and Garlic
BB PEIRA & Al D =2 =27 19D

Crispy Pork Fillet and Pineapple

with Sweet and Sour Sauce
{373

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 560

$ 380

$ 280

$ 250

$290

$ 280

Page | 14
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POULTRY

B A s E

Stewed Chicken with Soy Sauce and Hua Diao

served in a Casserole
O & AR DE A F

Wok-seared Chicken Fillet with Lemon Sauce
RO LE L Y — AT

Roast Baby Pigeon (Each)
INMEDBE—Z | (—3)

Wok-fried Chicken with Peanuts in Chili Sauce
HBHEE—TFT v YDOFU V—2D

Lot
Half
3P
Crispy Taro Net with Farm Duck $ 450
(Requires 30 minutes’ preparation)
WS D 2 1 PO ABEE GREERERIEA 30 43)
Crispy Chicken served with Prawn Crackers $ 310

and Crispy Yunnan Ham
BRLZ VAE—FF L OFENLT TAIRZ

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 270

$ 260

$ 138

$ 260

Ea !

Whole
P
$900

$ 620
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VEGETARIAN
(Strict Vegetarian)

B SOpE
(FEkE)

Double Boiled Chinese Cabbage with Matsutake
and Black Mushrooms (Per Person)

(Requires 20 minutes’ preparation)
E. LWl & PEEFRA Y DA —7 (— AR
(FRERRER]ITAY 20 47)

Hot and Sour Soup with Tofu and Vegetables (per Person)
B D FER A — 7" (— ARl

Braised Bird’s Nest and Imperial Fungus

Stuffed in Bamboo Piths
MEEIZED 23D 0H &L H1F

Wok-fried White and Green Asparagus with Lily Bulbs

and Mixed Mushrooms
2DT ANRTHALHTHAEDORE X ) adibd

Crispy Tofu Sheet Rolls with Assorted Mushrooms
SOZAVEIEEDT T4

Braised French Beans with Preserved Olives
HeA U —TDEY

Wok-fried Crunchy Vegetables

served in a Wheat Flour Basket
Lo Lo HEoDHLD

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$ 190

$ 200

$ 250

$ 230

$228

$ 220

$ 220
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RICE AND NOODLES

TR - A

Fresh Eastern Star Garoupa Congee (Per Person)
INZ D I3 (— AR

Fried Rice Noodles with Prawns,
Black Truffles and Egg (Per Person)
BRNV a7 W@ZEIPADEEXZ1E (— AR

Stewed Noodles Flavoured with Whole Abalone

and Shredded Fish Maw (Per Person)
faL FDFER/A D

Fried Rice with Roast Duck, Taro, Conpoy
and Sakura Shrimp (Per Person)

yyrou—AL yEAE AR WEEANF L/

Fried Rice Wrapped and Steamed in a Lotus Leaf (Per Person)

1T OEEDLAKL T (— AR

Fried Rice Noodles and Wagyu Beef
IR RAVNUP S vkt Sl

Fried Noodles with Seafood
WEED N T=o & 21X

Baked Fried Rice with Seafood and Avocado

in Portuguese Sauce (Requires 30 minutes’ preparation)
TARH R EUFEEAND AR ARV R AVEY — A
(FREERE D 1359 30 43)

Fried Glutinous Rice with Air-dried Meat
HF#HE Y —F— 0 TR X A TR

Please advise our staff of any food allergies.

All prices are subject to 10% service charge.
FREEHEIC 1 0% D —EREBINE S L ET

$210

$ 150

$138

$ 148

$90

$ 238

$ 330

$ 330

$ 340
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