&
o %
ﬁ YAN TING

YAN TING ]

Weekend Brunch



#H#MEE Dessert

ERCRAK
Red Bean Layer Cake
T B R

Thousand Layer Cake Cantonese Style

FATAR LA

Lime-scented Chinese Marshmallow

Bf R & 11T
Mini Egg Tart

LR 4)
Mango Pudding

REELEF
Nourishing Herbal Jelly with Honey

Mtk E

Refreshing Mango and Pomelo Soup

ZENBXE

Honeydew Melon and Sago Soup

Wit ERE
Refreshing Glutinous Rice in
Coconut and Sago Soup

Inclusive of
One serving of Braised Shark’s Fin with Crab Roe and Meat

One portion of Lobster
(Please Select a Preparation Method for Your Lobster)
Wok-baked with Superior Stock and Spring Onion
Gratinated with Cheese and Bacon
Wok-baked with Garlic and Butter

$72 per person

$38 per child
(4 to 12 years)

Moét & Chandon Brut Imperial 2003 Champagne Brunch
$ 98 per person

Veuve Clicquot Demi-Sec Champagne Brunch
$ 108 per person

Krug Grande Cuvee Champagne Brunch
$ 298 per person

Enjoy free flow of Juice Selections:
Orange, Mango, Guava, and Grapefruit

If you have any food allergies or food intolerances, Please inform our wait staff
All prices are in Singapore dollars, subject to service charge and government taxes



FREFEZRES Dim Sum

EAEEY% Rice & Noodles

F R AT AL
Steamed Crystal Shrimp Dumpling ‘Har Kao’

HAKRT
Steamed Pork and Shrimp Dumpling ‘Siew Mai’

i R R AR
Steamed Shrimp and Scallop Dumpling

| § LR
‘Chrysanthemum’ Dumpling
with Mixed Vegetable VV

EREER
Steamed Emerald Spinach
and Shrimp Dumpling

807+ 8145 %

Steamed Bean Curd Roll in Abalone Sauce

FEENE
Steamed Rice Roll Vv

S S8
Fluffy Steamed Barbecued Pork Bun
‘Char Siew Bao’

Vegetarian \V

(3 pes)

(3 pcs)

(3 pes)

(3 pes)

(3 pcs)

(2 pcs)

(2 pcs)

(2 pcs)

If you have any food allergies or food intolerances, please inform one of our wait staff
All prices are in Singapore dollars, subject to service charge and government tax

BETRFERB
Braised Ee-Fu Noodles with Enoki & Chinese Chives

R, & 358 X bR
Fried Rice with Salted Fish and Diced Chicken

XA R
‘Thai’ Style Pineapple Fried Rice

8RR T RR
Baked Seafood Rice with Portuguese Sauce

BEYIR
‘Hokkien’ Style Braised Fried Rice

AKX @ &

Stir-fried Amoy Vermicelli in ‘“Teochew’ Style

EmeRTHFam
Wok-fried Hand-pulled Noodles with
Dace Fish Cake and Black Pepper Sauce

F4p 4 19 5T

Fragrant Wok-fried Hor Fun with Beef Tenderloin

R AR
Stir-fried Hor Fun with
Beef Tenderloin and Scrambled Eggs




HRHE&HE Vegetables

HEKEE

Stir-fried Spinach with Minced Garlic

L EFR 2

Braised Homemade Spinach Tofu

TrwEs

Wok-fried French Bean with Minced Pork and Chili
RES Rt

Stir-fried Baby ‘Kai Lan’ with Balachan
ZRERERY

Poached Spinach with Tri-colour Egg

XO #H w2

Stir-fried Baby Ceylon Spinach in XO Sauce
BIRARIHE

Steamed Tofu stuffed with Prawn

SRR

Claypot Braised Bean Curd with Seafood
3 Yy

Claypot Braised Seafood with Mixed Vegetables
BAHNEZIL

Braised Broccoli with Crab Meat

FREFEZRES Dim Sum

g A -

Hong Kong Style Pan-seared Radish Cake
HEEFA

Deep-fried Yam Croquette with Diced Chicken

DIERASE A
Crispy Shrimp Dumpling

ERERMR
Crispy Shrimp and Chinese Chives Dumpling

A X% Bk
Oven-baked Char Siew Pastry

¥ LEE
Crispy Layered Radish Pastry VV

LEREE
Crispy Spinach and
Shimeiji Mushroom Bean Curd Roulette \V/

W O BE
Crystal Water Chestnut Cake VV
( / Pan-Seared/chilled)

X0 % x> Ba#r
Stir-fried “Cheong Fun” Rice Rolls with XO Sauce

Vegetarian \V/

(2 pcs)

(2 pcs)

(2 pcs)

(2 pcs)

(2 pcs)

(2 pcs)

(2 pcs)

(2 pcs)

(order)

If you have any food allergies or food intolerances, please inform one of our wait staff
All prices are in Singapore dollars, subject to service charge and government tax




K18 K=k Cantonese Favorites

R B

Traditional Cantonese Pig Trotter Vinegar

RER AW
Minced Pork Congee with Century Egg

B 22 35
Shredded Chicken Congee

&R
Sliced Fish Congee

7 7B AT
‘Sampan’ Style Congee

B AW
Shredded Beef and Poached Egg Congee

LE D44 Beef, Lamb and Pork

TREAEZAE  Appetizer

HERLE
Deep-fried Whitebait

Bithha
Honey-glazed Crispy Squid

R & A
Slow-cooked Pork Belly with
Golden Crispy Man Tou

BEBILE

Pork Ribs in Orange-Cointreau Glaze

J, B &
Sweet and Sour Pork with
Tri-color Pepper and Pineapple

L3k H R AAB
Steamed Pork with Water Chestnut and Cuttlefish

oA E*
Roasted Pork Ribs in “Wu Xi” Style

HAE M

Honey-glazed Pan-seared Beef Tenderloin

FH R

Stir-fried Beef Tenderloin with Tri-colour Peppers




=5 RAR% Poultry

Jfe B 7 53
Yan Ting Crispy Roasted Chicken

EE =K
Claypot Chicken with Basil and Golden Garlic

%45 AL 4k 58
Boneless Chicken in Lemon Sauce

AEHE TS

Crispy Roasted Duck in Taro Crust
758 R ¥E AR

Baked Duck Drumstick with
Honey and Orange Sauce

ZERHBE
Claypot Chicken with Clam Sauce

B AR B R
Stir-fried Duck Cubes with Black Pepper Sauce

TREAEZAE  Appetizer

FHRANE
Chilled Marinated Octopus

Wit &R
Marinated Whelk in Spicy Dressing

KBE%
Century Egg with Pickled Ginger

BB Yok JeT 6%

Teriyaki Unagi

& RV

Prawn Salad with Fresh Fruits

=X&H %
Salmon Sashimi

W k& 75
Crispy Roasted Pork

Y R
Jelly Fish and Beef Shank

oA X

FT R R, Tk
Combination of Barbecued Pork,
Roasted Duck and Soya Sauce Chicken




EREAF%RAE Soup

BHEEZE% Seafood

* XH %
Slow-cooked Soup of the Day

EhIFNE
Minced Beef Broth with Shredded Spinach

R E

Braised Seafood Broth with Shimeiji Mushroom

345 AN e oLy %8
Double-boiled Chicken Soup with Chinese Herbs

BNERZ
Hot and Sour Crab Meat Broth

RWETFN &g E
Braised Fish Maw Broth with Conpoy

IR IR 7 &
Deep-fried Live ‘Soon Hock’ per 100gm
EE X I

Steamed Live ‘Soon Hock’ with
Preserved Vegetable (per 100gm)

ik ok
Crispy Squid with Pepper Salt

DHERTE
Deep-fried Soft Shell Crab

X5 &R
Deep-fried Cod Fillet Coated with Crispy Cereal

NitwFARER

Szechuan Style Steamed Scallop with Bean Curd

o 5 B
Wok-baked Prawn in Garlic Butter

X0 # B3T3

Sautéed Prawn with XO Sauce

IR HEEER
Deep-Fried Prawn in Wasabi Mayonnaise

#F48 & 7
Stir-fried Scallop with Celery in Chili Sauce




