per pax
RM49 /B

BE—

mm &

dried seafood treasures bisque

per pax
RMEQ it

AN B T KA

double-boiled baby abalone nourishing soup

ZLOBRMNE={L B 4 B 3%
min 2 - 3 pax weekly specials
EOLOAMNZERN BAefzx , mOoB#E2m 4 A ¥ Bfe i F
min4-5 pax week|y specials dim sum platter deep-fried eggplant with chicken floss
EOACENGE  SESAR . AOHESR L A 7 T N W = 3

weekly specials

| Week 1_

FH IS KA

crispy shatin chicken
with mango & pomelo

RFER

min 6 - 8 pax

BRZHR

Weekly Specials

braised spinach with crab meat & egg

B w2

fried rice vermicelli teochew style

* RAMEHER o THEFMEMIALFMIFM » FAMBERHR RFERS
*RETHSREBEAMMOHUNERAITER » RBNBASM6% SST M 10% Ak 5 7
® For hall dine-in only ® Not applicable with vouchers & further discount

* Not applicable for Or:en'ql Culsme Club earning of point

* Dishes may be sut I subject bility of ingredients
o Prices subject o 6% SST & 10% Servies Charge

dim sum platter

| Week 2_

B & kb i Bk
scrambled egg with prawn

REtBNIE

stir-fried assorted vegetables with silver fish

1 F G RE (T IR
steamed rice with chicken
& ‘mui heong' salted fish

stir-fried mushrooms with oyster sauce

| Week 4

% R 05 nth (1 F BAXG

crispy chicken with fruits rojak

EHEEBTRE

imperial beancurd with spinach
R & 1F 3G KL D IR
fried rice

with chicken cubes & anchovies

deep-fried eggplant with chicken floss

| Week 3

ALRRRE

soft shell crab in money bqg

b /N P
hong kong ko| |an'
prepared in two ways

HRRG R kb s
fried egg noodles with smoked duck

G-243, Ground Floor,
Riverview Entrance,
The Gardens Mall
603 2202 2602

more info



more info

N A 4 F £ £ Extraordinaire Individual Menu

RM 188

£ / Per Person

WK BT EE
Soft Shell Crab & Century Egg Salad

BeEH TR

Scallop & Crab Meat Bisque

ot JE S A

Crispy Cod Fish with Pomelo Sauce

JR ¥ 10 3k #1 2 A B A HE = %
Braised 10-Head Abalone
with Mushroom & Broccoli

BN RERFE

Braised Ee-fu Noodles with King Prawn

FFEMEME T RIK

Chilled Lemongrass Jelly with Yuzu Sorbet

RM 238

41 / Per Person

Bk A O OBRME AR

Crispy Oyster with Oriental Citrus Sauce

mE®ER

Sze Chuan Hot & Sour Bisque in Coconut

FRHEEAMSRK AR
Cod Fish with Green Ginger & Crispy Fish Skin

Pan-fried Chicken Meat Cake
with Black Garlic & Mustard Sauce

HOEUF R M B R R

Braised Rice with Prawn, Seafood Hokkien Style

MHATHEHE®RE

Chilled Fresh Mango Pomelo Sago
with Bird’s Nest & Coconut Pudding

RM 368

41 / Per Person

HoAE R B

Pan-fried Foie Gras with Chef’s Special Sauce

Mo TNHE&EERE
Teochew Style Double-boiled Fresh Fish Maw Soup
with Dried Scallop

& WA K E KB 2k il £
Braised Whole 2-head Abalone & Rock Rice
in Golden Broth

®#AHEDHA

Crispy Yellow Corvina with Thai Salad

5 N A o | 3

Steamed Rice with Whole Fresh Water Prawn

¥R Bk R OM H R

Chilled Roselle Hawthorn & Peach Gum with Pear

HEAHE Minimum 2 persons
o FESFTMEHMITI o Notapplicable with vouchers & further discount

o A HEESE RFERS o Notapplicable for Oriental Cuisine Club caming of point

Prices subject to 6% SST & 10% Service Charge

G-243, Ground Floor, Riverview Entrance, The Gardens Mall Tel: 03 - 2202 2602




more info

4 A K % 12 A B & Special Selection Menu

RM 698
HEID 12 A / pertable of 4 pax
VERTXEBLFHRYDBEX
Soft Shell Crab with Avocado Salad

AN S
Braised Dried Seafood Bisque

WO WO R B

Steamed Ocean Dragon Garoupa with Vegetable & Superior Soy Sauce

AT NREEEFF
Pan-fried Lamb Ribs with Homemade White Turnip Cake

& ¥R IF R

Salted Egg Yolk Prawn Medallions with Sweet Corn

KB AW R E R
Decadently Mixed Glutinous Rice Tossed in Cream Curry
with Crab, Scallops & Prawns

M EARENERFR

Gula Melaka Honeycomb Cake & Chilled Lemongrass Jelly with Yuzu Sorbet

RM 1,288

#7512 / per table of 6 pax

i O SRR 3
Yu e Special Appetizers
B ¥ ¥ B T B Scallop Cake With Sesame Wasabi Sauce
H & R M T ¥ 3 salad With Passion Fruit & Pomelo Sauce

oA Mk KN g AR
Double-boiled Chicken Soup with Conch & Black Garlic {Individual Serving)

JORoe Sk ffl B M KT 2T
Braised Whole 6-head Abalone with Mushroom & Broccoli

HREXE-HEEA
Steamed Cod Fish with Cordyceps Flower & Black Fungus

@R WREERF

Yu e Fresh Water Prawn with Salted Egg Yolk & Butter Sauce

REFEZEEHBBRK
Steamed Rice with Whole Free-range Chicken & Ginger Scallion Sauce
AR R AT H
Chilled Roselle Hawthorn & Peach Gum in Pear

BERXATERERE®
Hong Kong Style Thousand Layered Cake

o TESFEMESHMNITIN o Nolapplicable with vouchers & lurther discount
o T ATHER I & AR5 e Not applicable for Oriental Cuisine Club carning of point
Prices subject to 6% SST & 10% Service Charge

G-243, Ground Floor, Riverview Entrance, The Gardens Mall Tel: 03 - 2202 2602
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more info

£ 7%' % ﬁ* Special Gourmet Sets

RM 1,688

# + fiz A / per table of 10 pax

BWe®W DR
Yu e Appetizers
jt M| ﬁ # WF Crispy Dragon Beard Prawn
VEBRREELFHRDPEX
Soft Shell Crab with Avocado Salad

AR FIANE R EASD

Braised Dried Scallop & Seafood Bisque (Individual Serving)

FRABEHR

Steamed Ocean Garoupa with Superior Soy Sauce

REBBRALTE

Salted Egg Yolk Large Prawn

F R B Rok 6 & S4B /2R
Braised Whole 10-Head Abalone & Fresh Fish Maw
with Dried Scallop & Broccoli

BetH EZHERS R

Steamed Rice with Whole Free-Range Chicken
& Ginger Scallion Sauce

TR KA 2k AR

Double-boiled Peach Gum with Papaya & Pear| Seaweed

T %W KE YR

‘Dang Ying’ Red Bean Pumpkin Ball with Banana

RM 2,388

H# + {iZ A / per table of 10 pax

B = X B
Three Treasures in Spring
¥ + J BF F Deep-fried Cheese Lobster Ball
R RE L HE Y B ThaiStyle Jellyfish with Smoked Duck
HERMF KR

Glacier Vegetables with Passion Fruit & Pomelo Sauce

BEESRK R EAD
Braised Sze Chuan Hot & Sour Seafood Bisque in Coconut
(Individual Serving)

EHsEBEHETHRARE
Steamed Deep-sea Garoupa
with Clams, Fresh Beancurd Skin & Black Fungus

W og &R A

Aberdeen Sizzling Fresh Water Prawn with Chef’s Special Sauce

FERiokMHABRHAEE=E
Braised Whole 10-head Abalone Prosperity Bag with Broccoli

Xo% B W T B K

Fried Rice with Crab Meat, Scallop & XO Sauce

AR R R A B BB

Double-Boiled Peach Gum with Papaya & Pearl Seaweed

RREBMHEELER

Black Swan Lotus Paste with Custard Puff & Osmanthus Jelly Cake

RM 2,988
H# + fiz i / per table of 10 pax
Bk =8 9
Yu’s Three Treasures

W B F F P8 By Crispy Taro stuffed with Duck
4 B 4 E ¥ B Salted Egg Fish Cake with Avocado

HEABHTHERER
Stir-fried Fresh Crab Meat with Egg White & Pine Nuts

4 Bk B M & E R B BAS
Double-boiled Fresh Fish Maw with Boletus Mushroom
(Individual Serving)

amEs R AMAEHRFETZR

Braised Whole 3-Head Abalone & Sea Cucumber with Broccoli

ERXRBER

Steamed ‘Soon Hock’ Hakka Style

b A B Bl A
Boston Lobster ‘Typhoon Shelter’ Style

RREEHTIADE RKR

Fried Orzo Pasta with Seafood, Prawn & Black Truffle

AT R H E

Chilled Fresh Mango Pomelo Sago with Coconut Pudding

L P EBXTEER
Peanut Butter Lava Carrot
& Hong Kong Style Thousand Layered Cake

o TEZFIMESFITI o Nolapplicable with vouchers & lurther discount

o T A HRE B & A 5424 e Not applicable for Oricntal Cuisine Club carning of point

Prices subject o 6% SST & 10% Service Charge

G-243, Ground Floor, Riverview Entrance, The Gardens Mall Tel: 03 - 2202 2602
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