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Yan Toh Heen’s stunning new design is inspired by visual impressions one might find in a refined
modern Chinese residence with dramatic décor and stunning natural surroundings.

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 28 years of experience with the hotel, 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.
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Chef Lau’s Exquisite Menu
ko —=

doE Y B E R E
Chilled Sliced Abalone with Jelly Fish and Asparagus
ATAALLf < B TARTHTADOEHH

R
Braised Imperial Bird’s Nest Soup with Fish Maw
and Bamboo Piths
MOH MOFER KELZTOEIAS

Koo OR 3
Teguanyin Supreme
I EGEIE

BoHE LR BB W
Simmered Lobster with Matsutake Mushrooms in Supreme Broth
n7 A — MBEOA—TH

2 h ¥R
Wok-fried Wagyu Beef with Black Garlic and Herbs
bR B=r=27 ~—T708HD

SIS %ff A W 4R
Fried Rice with Duck, Taro and Assorted Fungus Sauce
X ZuAE F/aA)PiR

VAR
Chilled Mango Cream with Sago and Pomelo

R
Frangelico, Original Hazelnut Liqueur, Italy

77vvxela ARIVTE~N—EBLTFTYyY U Fa—L

& {# Per Person ¥ 1 Af$

HK$2,088
efE ¥ TP 8 P BT Please advise our staff of any food allergies
o e R BT LAX—DDHLFEAY v 7IBEA SN
¥Avg PRAFF All prices are subject to 10% service charge

FEEAIZ1 0% —E XN INE SN ET



BAYEE ST
Chef Lau’s Signature Menu Served with Extra Old Pu Er Tea
BHEEOBTITHa— AR S — T — VA&

NV Perrier-Jouét, Grand Brut, France
GO IR O RN U SN CR
Golden Lobster with Spicy Salt and Barbecued Suckling Pig
THEOEOr—2 ka7 22 —OEF LR

L EY T B
Braised Imperial Bird’s Nest
HED BLERM A

2011 Pouilly-Fuissé, Téte de Cru, Chateau de Fuissé,
Maconnais, Burgundy, France
U 3 N Gl 3
Golden Stuffed Crab Shell with Crabmeat
BE D WS

%o Itz g YR oA
Limited Reserved Extra 53 Years Old Pu Er
Bk 53 A PR A L T B

2012 Gevrey Chambertin, Domaine Du Clos Frantin,
“Les Murots”, Albert Bichot
g Y o~ g E R

Braised Whole Abalone (28 Heads) in Oyster Jus
HOORDOA A A Y — 7 — ALK (28 HHK)

f‘%g‘)% W‘% LE S %‘ 'fr'./i
Wok-fried Wagyu Beef and Duck Liver with Spicy Sauce
served in a Hot Stone
Ly 7 LR—DAMBEE ANA =Y —A

oA FEA
Fried Rice Wrapped and Steamed in Lotus Leaf
[TTDOIEEHFRL TR

=S E ONE S S
Basil Dragon Pearls served with Ginger Ice Cream
Ry DTA=R N Fay B e =T A A7) —LIRA

& > Per Person 33 1 AkE
HK$3,288
HK$4,288 with Wine Pairing
HK$4, 288 (T A <7 U v 75A%)

TP e BT Please advise our staff of any food allergies
et R R BT VAR =DObBFEAL Y ZICBREAL I
¥Avg PRAFF All prices are subject to 10% service charge

FEBEIZ1 0% —E 2R ME SN ET
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ADVANCE ORDERS
(To be ordered 24 hours in advance)

FHRIA = 2 — (24 BRIETE O TH)

Peking Duck (Each) $1,180
=Ly 7 (=3

PAEEY SR AR e BrhRGER S HABRE 4 wbcE
REBER G BFER AT o Q?guﬂﬁ%ikT%#i,%%'wﬁw
ERHF ol eF AR FA S ERSE BN W2 FE
foillstis g o uwﬁ+*~mﬁﬁﬁ? BT S AL
“%%—~,%J$%€£éﬂﬁm; g o

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, yuzu and spring onion, plus
traditional seafood sauce, osmanthus plum sauce and black garlic chili
sauce.

HEERIR A RET O L L THLA TV AILR Y v ZIZEWELERH Y | £
DAGHRIRFHEEIIRIBDO R 23 ANV L, WIFEY @< Y a— v —ITEE
EFES, o roBERIIFRIERSY v 7 2 2 a -2 TIHEWL
FT, IFZUDICAERE v 7 O8Y %Y Oz LR — R K FRO R &
Hx%i%%wtbiﬁo&K%@KLK%E@y&%V&X?@ﬁ\fiA
VHX%ﬁHTkQLLﬁ@mtﬁ%iﬁ LT, Fav | EET

A F TN M HERFICEREY —RA, TTLAY R BH=v =0 F Y V=R
EWVWo b H v 7 DM E X HIZHINETHY Y b—k 272 b TIOR3
ey —2 % ZTHELTWET,

Barbecued Whole Suckling Pig $1,688
IR D& =
ﬁ%%ﬂ%ﬁ’§%454i€%#’%P%$?%@%%L’m
FEw O PE o Bl R IR L LA s e o

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.

FROLEREE Tl ZHPETa—T 4 7 LARFHS LY #IRSET2 4.5 ke
DAFERZ W ES, BB ODRKEMMARORE DT Y )T IZ A
Iy a—v—IZhEx EiF ¥,

Please advise our staff of any food allergies

All prices are subject to 10% service charge
LEBHIC1 0% D —E AR INE SNET
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ADVANCE ORDERS
(To be ordered 24 hours in advance)

FRIA = = — @ampizcoTH)

Fortune Chicken (Each) $1,180
HOVDHBEE ()

gﬁﬁ»ﬁw184iéaiﬁﬁ’ﬁxﬁamﬁﬁ~ﬁmgﬁﬁ
B NRTHEFEELS R L BT R bR
AF i

We use 1.8 kg chicken wrapped in quality fresh lotus leaf and pond soil.
The preserved vegetables is marinated with Mei Kuei Lu Chiew. The
chicken then baked for five hours with it and a mixture of herbs comprised
of aged mushrooms. It completely infuses the aroma of the herbs and juice.

OV AREXTIET 1. 8 ke DFZHERHDIE T A, L TRV ED LT,
FLTEHEF / a, a—R~y R Xo—7T< ) xL, "N—7 Wit
DFEY DNEINJENHETH A LEXICLET,

Braised Fish Maw with Sea Cucumber in Oyster Jus $1,988
(Per Person)
ROFEREIRE ZOBIAIL (— A

B e %0 TRE T R L F e F ALY TR R D6 G
SRR HEP AR P RA T R RS
PR R gk R A TR B EERA R

Braised Fish Maw with Sea Cucumber is made from the most expensive
male cod fish maw because of its snow white colour and firm texture. The
Sea Cucumber is from Kanto as it is thick and crunchy. The chef soaks the
Sea Cucumber for twelve hours to make it tender then braises it in fresh
thick oyster sauce to exude its full taste.

BOBREWERFTZOEARIFEOLHIICTAL Lomh & LIEEK TSN
HEERDEEDTFRE R E HARBFEORE TI bR EARD 2 Z 2 H\WET,
7o FE ZITRHREDN 12 FFRIKICIR L TR L T LIRER A A A X — Y — XA T
LETDHIZETEDENRRDWNIANY F77,

Please advise our staff of any food allergies

All prices are subject to 10% service charge
LEBHIC1 0% D —E AR INE SNET
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CHEF LAU’S RECOMMENDATIONS

BHER DR Dk

Braised Imperial Bird’s Nest with Crabmeat Roe

(Per Person)
BEN L BEDIIAD Y N A D (— AF)

Barbecued Suckling Pig
FEOKZ D —A |~

Golden Stuffed Crab Shell with Crabmeat (Per Piece)
BOWHEST (1)

Wok-fried Lobster with Crabmeat Roe and Fresh Milk
07 AR —LBLEDINTIND

Wok-fried Scrambled Eggs with Conpoy and Fish Maw
B L Ao ERAY I

Wok-fried Prawns with White Asparagus

in Black Bean Sauce
WELAT ANRNTORG Y —20D

Wok-seared Garoupa Fillet with Soy Sauce
NE DY) B O

Wok-fried Wagyu Beef with Green Peppers,

Mushrooms and Garlic
g, LLEDY, m )X —U v 70D

4 g

Half

a4
Crispy Lung Kong Chicken $270
JRBE 2 — A R F

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$880

$324

$ 230

$ 830

$ 330

$390

$ 560

$570

& 8
Whole
=

$ 540
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CHEF ’S SEASONAL RECOMMENDATIONS

BIEEOFEH OB DR

Wok-fried Lobster with Black Garlic

and Herbs in Cognac
N7 AZ—L BV = =T OB o=y 7B

Simmered Garoupa Fillet with Peppers in Fish Broth
NEDT 4 L= U AN BADOBESIENA—T

Roasted French Pigeon Stuffed with Black Truffles and Duck Liver
TIUAEMRA BNV a7 Xy s L= X DR E

Wok-seared Cod Fish with Garlic, Preserved Olives

and Herbs
i D fb o>

Stewed Beef Cheek with Satay Sauce

served in Sesame Flour Cake
PRY T — Y —2E HERS L—TR A

Crispy Diced Pork Belly with Mandarin Zest
7 U A —R— Oz ELE

Braised French Quail with French Bean in Bean Paste
TIUAEITORET T U AGORD

Wok-fried Wagyu Beef and Duck Liver
with Spicy Sauce served in a Hot Stone (Per Person)
AL 2 7 LAR—DFEBEE AL =Y — A (— AR

Steamed Crab Claw with Scallop, Turnip and Egg White

in Crabmeat Roe Sauce (Per Person)
BEINEINIL & KIR E ONH DRET/ — AEIA A (— AR

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$ 780

$ 540

$ 380

$390

$ 280

$ 250

$ 280

$ 250

$ 248
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APPETIZERS

CIES

Cold Shredded Abalone with Squid, Roasted Duck and Jelly Fish
ATARAHDLO, AN, a—A Ny 7 LI T7DOMAHD

Crispy Shrimp Dumplings with Sweet and Sour Sauce
BFU S WHEY —RIRA

Crispy Fresh Prawns with Black Truffles
7V AC—RELEREIN) 27

Golden Scallops with Minced Shrimp, Fresh Pear

and Yunnan Ham
P2 H EEDOT 0 H ., FEHOBEREGT

Cold Shredded Chicken and Jelly Fish with Ginger
and Spring Onion
WAL T 5 DMK

Crispy Cucumber with Fungus XO Chili Sauce
2 U ERHE X0Y—ARR

Assorted Mushrooms and Black Fungus with Yuzu Dressing
¥/ 3 LEAREOMT R Ly v 7Rk

BARBECUED MEAT
BEEW

Barbecued Fillet of Freshwater Eel

with Osmanthus Honey Sauce
B OITH B0 MM SE X

Roasted Pork Belly with Crispy Crust
KR D m—Z K

Roasted Farm Duck

n—A RN

Barbecued Pork with Honey
BBROTFv— 2—

Simmered Chicken in Soy Sauce
HHOTEMA

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$430

$ 300

$ 252

$ 252

$ 190

$ 110

$ 110

$298

$238

$ 238

$ 238

$ 220
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DOUBLE BOILED SOUP

(Requires 25 minutes’ preparation)

BE LARA—7 mmmsmzn s

Double Boiled Abalone with Black Chicken

and Dong Chong Cao (Per Person)
fits, BN, XREEAD Z—7 (—A#)

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
OO, fMoREE REZ, BiE, ¥/ 2, B%E.
MEDE Lnizld, BIHBRDA—T (— AR

Double Boiled Fish Maw and Sea Cucumber (Per Person)
ROBRERERFEZAYDA—T(— AR

Lobster and Asparagus with WWonton in Soup (Per Person)
0T AR —LT ANT AT B A (— AR

Double Boiled Fish Maw and Sea Whelk (Per Person)
AOREREFTIOLHORA—T (— A

Double Boiled Sea Cucumber with Figs

and Morchella (Per Person)
REZIDRLNEEAT VI, ¥ a(—A#

Soup
A—F

Sliced Abalone with Conpoy and Scallion Soup (Per Person)
ATGARHDLODA—T FLEHE=TXFAD (—A#)

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

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$ 980

$908

$ 560

$ 300

$ 220

$ 200

$ 200

$ 200
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ABALONE AND DRIED SEAFOOD

bbb, #

Braised Whole Abalone (28 Heads) in Oyster Jus
(Per Piece)
HHOODAA AH— — ALK (28 FAfk) (—(H)

Braised Sliced Abalone in Oyster Jus
ATA ZADDOVODEA AL —Y —RH

Braised Sea Cucumber with Shrimp Roe

and Stuffed Conpoy in Turnip (per Person)
REZLTEDIIOR LA KIROBFED (— A5

Braised Abalone with Goose Webs (per Person)
HOWRETF a TOKNEDHE LA (— A

Braised Abalone Rolls with Minced Shrimp

and Asparagus (Per Person)
WEOTVH LT AT HAOHDLOEE (—Ab)

Braised Whole Fresh Abalone in Oyster Jus
(Per Piece)
HOODAA AL — — ZLE (—H)

BIRD’S NEST
DIXHDE

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths

(Per Person)
REHODIXDDORFED  (— AHi)

Braised Imperial Bird’s Nest Soup with Minced Chicken

(Per Person)

HOXRHEDITODEZA—T (— Af)

Braised Bird’s Nest with Seafood Soup

(Per Person)

WD L DIXDDHED A—T (— AR

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$1,800

$992

$ 440

$ 490

$ 340

$ 280

$ 780

$ 780

$210
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CRUSTACEANS & FISH

e i

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

WE - a7 AX— W RO v~ AT —3
A —AHB VAR —T)L—~ 23— F )L jL—X

Simmered Lobster with Burrata Cheese

in Supreme Broth (Per Person)
0T ARZ—LT Ty B —F =X (—A\F)

Steamed Scallop with Crabmeat Roe and Tofu
M2 & BER & GO LY

Braised Garoupa and Roasted Pork Belly with Garlic

served in a Casserole
HN—REBRE T —I v 7 OLERBEX

Braised Garoupa Fillet with Ginger and Spring Onion in Bean Paste

NZ DY) FOHLENAE L X 9 D3R

Wok-seared Cod Fish with Peppers and Maple Sauce
FUITDF )Y —ARE AT — Ak

Stewed Freshwater Eel and Eggplant with Scallion

in Marasala Sauce served in a Casserole
8 &+ & D+ HE

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

Baked Stuffed Sea Whelk in Shell (per Piece)
EHEDF D OBE (—1H)

Stewed Tofu Sachets with Seafood in Abalone Sauce
W LRt H )N — 2

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

P

Market Price

$ 300

$ 380

$ 650

$ 560

$390

$ 288

$ 180

$178

$ 370
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MEAT

R Bk #

Wok-fried Wagyu Beef with Black Peppercorns

served in a Golden Wheat Flour Basket
R BEAUD D DS A REED

Wok-fried Aurora Lamb Saddle with Scallion

served in a Hot Stone
T LAARIT OB D

Wok-fried Grain Fed Beef with Figs and Garlic
FREAT V7 LA DB D

Wok-fried Beef Shoulder and Fish Maw

with Dried Chili Sauce
PR ERDOFRZEOTY Y —X

Wok-fried Pork with Fungus XO Chili Sauce
KR ERBEDXO Y —A

Crispy Pork Fillet and Pineapple

with Sweet and Sour Sauce
FERK

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$ 560

$390

$ 380

$ 280

$ 280

$ 270
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POULTRY

5 A OB H

Stewed Chicken and Bai-Ling Mushrooms

with Black Bean Sauce served in a Casserole
BALELRET Y — 2 &

Wok-fried French Quail and Volcanic Pili Nuts

With Homemade XO Chili Sauce
TTURFERRLE S YD X0 Y — R

Stewed Chicken with Soy Sauce and Hua Diao

served in a Casserole
DL & AR DE A F

Roasted Baby Pigeon (Each)
IMEOE—Z K (—3)

Crispy Taro Net with Farmed Duck

(Requires 30 minutes’ preparation)
WP & 1 D ACHE S (FERERTIEA 30 5)

Crispy Chicken served with Prawn Crackers

and Crispy Yunnan Ham
BRLZ VAT F U OFENLT TAIZ

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$ 240

$ 280

$ 270

$ 138

& g
Whole
¥

$ 900

$ 580



* ¥ VEGETARIAN

(2 % # # ) (Strict Vegetarian)
BF 3Rt
(FEEERLER)
R, GRS Double Boiled Chinese Cabbage with Matsutake Mushrooms $ 190
(& =) and Black Mushrooms (Per Person)
(e 2@+ 5 5H) (Requires 20 minutes’ preparation)

WRE, LWzl & REBFSRAD DA —7 (— AR
(FHEERFREIZAY 20 47)

oy P 2E2 XK Braised Bird’s Nest and Imperial Fungus $ 250
Stuffed in Bamboo Piths
FREFIZFED 2RO DR E XL BT

N
>

Wok-fried White Asparagus with Bamboo Piths $ 230

and Mixed Mushrooms
RUA NT ANRTHA MGEH SO0

APRRARFA S Crispy Tofu Sheet Rolls with Assorted Mushrooms $ 240
EDOZANVGEEDT T4
*ﬁ ¥ i % 1 0B Braised String Beans with Preserved Olives $220

AT =T DEY

U ST SO = Braised Eggplant with Soybean Crisp $ 220
7 Y A —KEOHIT i+

£ ¥ F 3 Y & Fx Wok-fried Crunchy Vegetables $220
served in a Wheat Flour Basket
L& LS HROBDHO

TP e BT Please advise our staff of any food allergies

o e R BT LAX—DDHLFEAY v 7IBEA SN

¥Avg PRAFF All prices are subject to 10% service charge

FEEAIZ1 0% —E XN INE SN ET
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RICE AND NOODLES

TR - £

Fresh Eastern Star Garoupa Congee (Per Person)
NN I3 (— AT

Fried Rice Noodles with Prawns,

Black Truffles and Egg (Per Person)
BRY a7 bifEELIIAVBEE 2T (— AR

Inaniwa Noodles with Shredded Chicken

and Assorted Vegetables in Fish Broth (Per Person)
R IR FRRE S E A (— AR

Stewed Noodles Flavoured with Whole Abalone (Per Person)
HOOOERERAKRDODFH (— A

Fried Rice Wrapped and Steamed in a Lotus Leaf (Per Person)
T OEALZKL TH (— AR

Crispy fried rice with seafood in Bouillon
WE7 A I A—T AV BT

Fried Noodles with Seafood
WEED =& 21X

Baked Fried Rice with Seafood and Avocado

in Portuguese Sauce (Requires 30 minutes’ preparation)
TR R EWEEEAN D MR ARV R VR — A
GFREERERT 1350 30 49)

Fried Rice with Salmon, Conpoy and Egg White
P—t, BHEAVINET v —1

Fried Rice Noodles and Wagyu Beef
FAERAD Ko E 21X

Fried Noodles with Pork and Preserved Vegetables
BR Y —H A O 21L

Please advise our staff of any food allergies

All prices are subject to 10% service charge
FREREIC 1 0%V —ERERNMAE S ET

$ 210

$ 150

$ 150

$ 128

$90

$ 480

$ 330

$ 330

$ 270

$ 238

$ 238



