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LUNAR NEW YEAR CELEBRATION

SET MENU
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LUNAR NEW YEAR CELEBRATION
FORTUNE FEAST
ERDEE

Prosperity Salmon and Sakura Shrimps Yusheng
=X RLKERE

Braised Conpoy Broth with Whole Scallops and Crab Meat
BAEET T

Barbecued Trio
(Roasted Duck, Poached Chicken marinated with
Chinese Wine and Conpoy, Roasted Pork Belly)

ek =18 &
(RRYPIERS . FERE/K RIS, BERIIEA)

Steamed Cod Fish Fillet with Superior Soy Sauce

BREE

Braised South African Whole Abalone
with Noodles and Superior Oyster Sauce
EEPIFE mEHELER

Chilled Bird’s Nest with Roselle Flower Jelly and Barley
accompanied with Steamed Nian Gao with Crushed Peanuts

TR AR IRECIE D A F R

Q
w

$168++ PER PERSON
§1ﬁ$168+0

Minimum 2 persons to dine

FEA L

Prices are subject to service charge and prevailing government taxes.
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Prosperity Salmon and Sakura Shrimps Yusheng
=XRILKERE



LUNAR NEW YEAR CELEBRATION
BOUNTIFUL BLESSINGS
BEZEFE
Prosperity Salmon and Sakura Shrimps Yusheng
=XRKERAERE

Braised Chicken and Pumpkin Broth with Fish Maw and Conpoy
R385 ML R IEAE

Steamed Cod Fish Fillet with Superior Soy Sauce
ERTE

Braised Six-Head Abalone with
Dried Pork Tendons and Seasonal Vegetables
BE 2 75 KB B 3\ B

Traditional Cantonese Roasted Duck

HRERMEM

Wok-fried Glutinous Rice with Preserved Meat and Chinese Sausage
AR R

Chilled Peach Resin with Osmanthus and Aloe Vera
TKERET IR 2

Deep-fried Sesame Balls with Pandan Lotus Seed Paste and Melon Seeds

S5 RRUHEST
('/Q/.)
N

$148++ PER PERSON
F 1484+

Minimum 4 persons to dine

M A E

Prices are subject to service charge and prevailing government taxes.
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Traditional Cantonese Roasted Duck

HRRERS

Braised Six-Head Abalone with Dried Pork Tendons and Seasonal Vegetables
BEE 7K EE 60 & H\F



LUNAR NEW YEAR MENU CELEBRATION

AUSPICIOUS INDULGENCE
bHEAE

Prosperity Baby Abalone and Sakura Shrimps Yusheng
BRI KA R

Braised Chicken and Pumpkin Broth with Fish Maw and Conpoy
W87 & TR IEAT

Sautéed Australian Scallops with Asparagus and Black Truffle Sauce
MEMFHHEET

Steamed Soon Hock with Minced Ginger and Spring Onion
BUEEEFR

Traditional Cantonese Roasted Duck
HEHER

Braised South African Whole Abalone with
Noodles and Superior Oyster Sauce

FEERIFE mEHA AR

Chilled Roselle Flower Jelly with Barley
BRHEERR
Steamed Nian Gao with Crushed Peanuts
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BIDIRERE
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$178++ PER PERSON
F{i$178++

Minimum 5 persons to dine

AfIAME

Prices are subject to service charge and prevailing government taxes.

NIBHRINEIMO%BRSS B8 AR AT IHBL



Steamed Soon Hock Fillet with Sliced Yunnan Ham
and Black Mushroom accompanied with Seasonal Greens

BUBREF £ H

Poached Chicken marinated with Chinese Wine and Conpoy
TEREK B



LUNAR NEW YEAR CELEBRATION
REUNION OF ABUNDANCE
WBETEE
Prosperity Yellowtail Fish and Sakura Shrimps Yusheng
BEEEHRRKEAR

Braised Chicken Broth with Fish Maw and Conpoy
BAETEBIORIS S

Steamed Soon Hock with Superior Soy Sauce
HERARE

Braised South African Whole Abalone with
Seasonal Greens in Superior Oyster Sauce

FEE RIS mEr N R

Poached Chicken marinated with Chinese Wine and Conpoy
TERETK ARG

Stewed Ee Fu Noodles with Crab Meat and Egg White Gravy
BRIBIEFER
Double-boiled Hashima with Lotus Seeds and Red Dates
AR S

Deep-fried Sesame Balls with Pandan Lotus Seed Paste
and Melon Seeds

EIHRAHEAT
%

$198++ PER PERSON
F{iI$198++

Minimum 5 persons to dine

AfAE

Prices are subject to service charge and prevailing government taxes.

MR INEIMO%BRSS B AR AT IHBL






LUNAR NEW YEAR CELEBRATION
GOLDEN TREASURES
= == Zh =
ERERE
Prosperity Yellowtail Fish and Sakura Shrimps Yusheng in ‘Shun De’ Style
e B & £ SE 45

Braised Bird’s Nest Broth with Assorted Seafood
BEEREE

Signature Roasted Sliced Suckling Pig Meat
R AR AL

Steamed Soon Hock Fillet with Sliced Yunnan Ham
and Black Mushroom accompanied with Seasonal Greens

BB R B A 7T

Braised Two-Head Whole Abalone with Vegetables in Oyster Sauce
BEE TG

Stewed Noodles with Half Live Australian Lobster in Superior Stock
EH N0 T 1B e R A T

Chilled Roselle Flower Jelly with Barley
FEEEKRE

Deep-fried Sesame Balls with Pandan Lotus Seed Paste and Melon Seeds

S5 RRHEST
%

$288++ PER PERSON
F111$288++

6-10 persons
6-101iI A

*One day advance order is required.

Prices are subject to service charge and prevailing government taxes.

BERAI—RTNIT. M&HINENIMo%iRSS B AR IMAT B,



LUNAR NEW YEAR CELEBRATION
VEGETARIAN
hnELZREERE

YAN Vegetarian Combination
Crunchy Black Fungus, Crispy Beancurd Sheet, Steamed Crystal Dumpling,
Pan-fried Diced Beyond Beef Cubes

022 HE
BHZE, BRER, X8, KAT

Double-boiled Dried Morel Mushroom Clear Soup with
Bamboo Pith and Vegetables
FRETE LR B

Sautéed Hericium Mushroom with
Cashew Nuts and Dried Chilli in ‘Kung Pow’ Style
ERMR LT

Braised Mock Fish with Asparagus in Vegetarian Oyster Sauce
dlRay\FeHE

Fried Rice with Corns, Diced Vegetables and Minced Truffle

== i
MEE R

Chilled Bird’s Nest with Roselle Flower Jelly and Barley
accompanied with Steamed Nian Gao with Crushed Peanuts

B KRB RRIED AR TR
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$138++ PER PERSON
F$138++

Prices are subject to service charge and prevailing government taxes.
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#05-02 National Gallery Singapore, 1 St. Andrew’s Road, Singapore 178957
+65 9272 7522 + reserve(@yan.com.sg * Www.yan.com.sg

@ @YanCantoneseCuisine



