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BARBEQUE
BTEHE @

Barbeque pork ribs with honey sauce
TAganyaLtinig

feRzisEhar @
Crispy pork belly, spicy mustard

viynsaLTaaianiin

FFLEEXE ©Q
Iberico Pork Char Siu

NULLAN
U

LRI
Roasted Peking duck

Wninng

F.=

APPETISERS

MEHERERES Q
CrisEy bean curd rolls with fresh
mushroom and truffle

wausynaninniving

eARN @
Sliced pork with garlic and chili sauce
WH'&WJJ‘TIJULEUEHEGT]?:LﬁﬁlllW?ﬂLﬁQ'lu

SWRTRE O
Deep-fried soft shell crab
with salted egg yolk

YllunanaaliunaAy

FHrO B
Shredded chicken with sand ginger
and green onion oil

naaat

BEAMBEESESN O
Deep-fried snow fish with
Balsamic vinegar sauce

UanAuznangaalaglA

Q) rcovor @ shetifish Q) Vegetarian (@) Pork

All prices are in Thai Baht subject to |0 % service charge and applicable government tax.

e Chefs Yau’s Signature
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SOUP

SRERRE O

Hot and sour shrimp soup
giiaaiu

TARERIEEE ©

Sweet corn soup with crab
and white fungus

qudnineitiey

ESTtBRHHE QO

Braised fish maw sou

with shredded chicken, black fungus
and tangerine peel

qﬂmuww:ﬂmﬁmmimﬁu

R AR EEYE QO

Double-boiled sea conch soup
with Iberico ham and old chicken
in a clear broth

veadeduamnymn

HEBEE @O
Buddha jumps over the wall
WeenILlAANILIG

= il
40 i%
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BIRD’S NEST
YN Ry Y CEECE

Bird’s nest with black truffle
and pumpkin

Funiianinila

Q) rcovor @ shetifish Q) Vegetarian (@) Pork

All prices are in Thai Baht subject to 10 % service charge and applicable government tax.

e Chefs Yau’s Signature




.15
DRIED SEAFOOD

e (g =)
Deep-ried crispy fish maw
with pumpkin chicken sauce

NIzNzUammansIngaannnes

BERITIEES
Braised sea cucumber )
with shrimp roe and green onion sauce

Uamziasnmeaiiu

REMTEER

Braised spicy eggplants with

sea cucumber and minced pork
in clay pot

I + a Y a
MZL‘]J@EI’]’WJH‘]JB\WIZL@WJJ@ ML

i 250SARRER
Braised whole Japanese sea cucumber
Uamziagluasutiung

S RE T/ R E Rzih O
Braised whole dried
South African abalong 23g.

LT FRUAILANI LA ULNILAN

52 FE AR IFiam O

Braised whole dried
South African abalone 120g.

I EaLaWIAUIREULNLAY (120 N51)

ﬂ%EEZKﬂEEL:E\EL = nuﬁ@/n\ @

Braised whole dried
Japanese abalone 24g.
haediuasutiiung @4 ni)

0 Alcohol @ Shellfish O Vegetarian G Pork e Chefs Yau's Signature

All prices are in Thai Baht subject to |0 % service charge and applicable government tax.
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LIVE SEAFOOD

mRE
Red Grouper 450 per 100g.

Uainiumg

maaR
Black Grouper 160 per 100g.
Uauinei

B
Bamboo Fish 200 per 100g.
Uany

ah S AR
Phuket Lobster 790 per 100g.
fulans 7 4@

2l E

RECOMMENDED COOKING STYLE
(For live Seafood)

BB
Steamed in Hong Kong style
LNLLLILIET?’NTN

BT
Steamed in black bean sauce
AT

Eteamed with garlic
tansziey

EEEIE
Stirfried with black bean, chilli and garlic

ETALANTNTNNG 2 L1813

EMER
Steamed in homemade yellow chilli sauce
TaTaananiand

P EEZ

Steamed with shredded pork, red dates
and ginger

Deraataydy

L7148
Braised with superior broth
NG

Alcohol @ Shellfish O Vegetarian G Pork e Chefs Yau’s Signature

All prices are in Thai Baht subject to |0 % service charge and applicable government tax.
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SEAFOOD

meEsEau Q
Crispy fillet of snow fish,
dried shrimps and chilli salt

aniuznantAnaninga

FEEHaE O
Mapo tofu with seafood
udenzia

EEHeF O

Stirfried spotted grouper with minced shrimp paste
and spring onion sauce

< + Y Y o
Luaﬂmmmammmqqau

imeREz O
Braised 6 head Australian abalone
with fish maw, shiitake mushroom and sea cucumber

+ = = = a
wheanadiagiagulagungzinizilan wazlamea

SRR E ©
Stirfried tiger prawns in clay pot,
vermicelli and white pepper

Vv I Vv Vv Y o a
qﬂmyauqmauwmmu

EEINENEEE O
Braised stewed whole 3 head
Australian abalone

+ d < o
lnEannalAsLasLIREULNLAY

USRI EEH T ©
Wok-fried Hokkaido scallops
and shrimp with black bean sauce

g Y o v o
oL LLBZQQNWLW’]‘H

EHEFLERX OO
Stir-fried lobster with egg white,
crab roe and green asparagus

4 s s a/
qqmmmmuug

0 Alcohol @ Shellfish o Vegetarian G Pork e Chefs Yau’s Signature

All prices are in Thai Baht subject to |0 % service charge and applicable government tax.




RERESOHE

Soy sauce chicken with spring onion
served_in a clay pot

Inavdamianu

MERTE ©

Tea- smoked chicken with crispy rice
Inauluan

FEHREAFALEAE @
Steamed chicken with pepperoni, black
and white pepper in bamboo basket

Induaudnaauaaansnine

%.jg%, H

MEAT
SRR IER ©

Sweet and sour pork with pineapple
vydanfFeaminu

BEAFBEALER Q@
Braised pork belly with Balsamic vinegar
vyautuRsuTaaiamin

WEIRRET R @
Braised Wagyu beef cheek
and white radish with Shacha sauce

LaLN U T AR dTIRN

NBEL RGBT
Wok-ried beef tenderloin
with Foie Gras, onion, cashew and basil

I o o o | < I
WaduludaAuyu Lazidauzalin

bt R YERE R 1B R RN
Deep-ried slow cook fillet beef short ribs
with garlic, chili and black bean

A Al s v
HatlATamenlATaALANT

0 Alcohol @ Shellfish O Vegetarian G Pork

All prices are in Thai Baht subject to |0 % service charge and applicable government tax.

e Chefs Yau's Signature
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VEGETABLES and VEGETARIAN

£52HEE Q
Braised radish topped with fried vegetable
and pumpkin sauce

NN3IUTATANNNDY

HEMELLS O
Doubled-boiled Yellow ear, bamboo pith
and radish soup

7ilifinlia

FIREREER
Boiled Chinese baby cabbage
with salted egg and century egg

o/ =+ I & (=] v
mﬂmmmauvlmmuvlmmmm

BRVERANF Q
Deep-ried eggplant with
Omni meat, garlic, chilli and black bean

s o v
UZLURENIMNBANALANT

WREEF R O
Steamed green kale with preserved
vegetables, Omni Meat in bamboo basket

ﬂZﬂ’]Eiﬂ\m\‘iﬁ\‘i INATAANNAD

BEKAFE
Wok-fried lotus root, black fungus,
ginkgo berry, lily bulb and baby corn

N1 LLaZLﬁﬂmMHﬁﬂLLﬂzﬁ’m

BREAEER @

Braised tofu with fresh mushrooms
AR

MEERRNER O
Fried rice with egg white, sweet corn,
vegetables and black truffle

IETnLaTadLanIWInG

Bamboo pith, mixed vegetables and
vermicelli with chicken broth in clay pot

< I+ o Y o a
Lﬂﬂ\ll’/\lﬂumﬂﬁ"}ﬂmﬂﬂﬂu

LRINEHES O
Braised bamboo fungus, fresh mushrooms wrapped
in bean curd skin with black Truffle

V\I@qLé}'ﬂﬁiﬁﬁﬂﬂyLLMLE‘@M%@V}%’V\I Wa

0 Alcohol @ Shellfish o Vegetarian G Pork e Chefs Yau’s Signature

All prices are in Thai Baht subject to |0 % service charge and applicable government tax.
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RICE
ST A ARECRE K ©

Cooked rice in lobster soup
with fresh baby oyster and crispy rice

deugialing uazviesunssy

FEBHREEF IR ©
Fried rice with chicken, salted fish
and bean sprouts

AETnLantAL

SRR HE OO0

Summer Palace fried rice
TR e ATl

EAEENER ©
Fried rice Hokkien style
dinaniney

FRIED & BRAISED NOODLES
TP

Wok- fried home-made rice noodles
with beef and bean sprouts in dark soy sauce

+ B s v IS
NIELAEINALAILLIR

XOEF mEAEMLE ©
Wok-fried egg noodle
with roasted duck and XO sauce

vurniifnsnainaaaitndle

R EEE @

Braised egg noodles with Iberico pork,
green onion and ginger
UzvdngAntiung

o Alcohol @ Shellfish O Vegetarian G Pork e Chefs Yau’s Signature

All prices are in Thai Baht subject to 10 % service charge and applicable government tax.
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DESSERT

&/ i’F

Steamed or dpep—fried custard and lotus seed paste bun
a v K < Y < < o/

ganddnatisvisanan ldaTungamialin

PR S TE
Steamed layered red date black sugar cake Cantonese style
UPULNNTIAUNINGN

TVORTHE
Deep-ried sesame dumpling with salted egg yolk custard

s v o 1 [~3
Tanenan ldasu lLma A

N
\

Red Bean or red date pancake
DUAYITENNINAUNEA

WREARZZ i FL
Black sesame dumpling with puff pastry
g ldasn

Sesame dumplings and ginkgo berry in ginger tea
Thaseuziagin

KLAnARREH &

Chilled sago and pomelo in guava cream
anndulomTutins

o Alcohol @ Shellfish O Vegetarian Q Pork e Chefs Yau’s Signature

All prices are in Thai Baht subject to 10 % service charge and applicable government tax.
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