Hi 3¢ APPETIZER

EENIRE X

YAO Modern Cantonese Cuisine

!

SEASONAL INGREDIENTS -

CANTONESE TRADITION -

MODERN YAO EXPRESSION

J S/ N S/ S
AMEES  $3 || mmna $6 || wEEL $9 || AT $14
Sigian Braised Egg/ At Aged Black Vinegar Jade Cucumber Crispy Glacier Eggplant
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J S/ N S/ S
fok 7 fit $15 || FHEEX $15 || EMEEFRaL Q3| | AxLERE  $§26
Marinated Pork Tripe with Baked Corn with Cheese Baked Eel with Stir-Fried Clams with

- Peanuts and Peppers AKX L Huizhou Preserved Mustard Greens-' L., Garlic and Chili r
F¥RHEE CHEF’S SPECIA &t & DESSERT

J S S
— Rk AR SMALL | serves2-3 935 KHE R Ik $9

N YAQ Claypot Rice LARGE | Serves 4-6 $68 A K Papaya with Peach Gum /

[ FEITER - T H— K TEF PRE-ORDER DISHES + 24-HOUR ADVANCE ORDER REQUIRED ]
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ReCEERBHEKE $139 | | Fa#EER) $88 JRsk 4 e B 1 $98
Clay Pot Rice with Whole Chicken Homestyle Braised Whole Duck Hand-Shredded Chicken with Jellyfish
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EENIRE X

YAO Modern Cantonese Cuisine
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X KE SEASONAL MENU

A 1 & i fif MEAT & SEAFOOD

J S/ S/ S 7 S
EwEEENR §O8 || ERHRETF RS || Exnesinn 8| | Lxiw $32
Free-Range Chicken with Braised Whole Pork Knuckle Roasted Duck in Guijing Style /" Farmhouse Stir-Fry

-, Ginger Oil and Scallion AN AN A K A

J S/ S / S/ S
4R $43 || EFmvRsmE §32 | | KB HaERE $98 || ENEETLAREIAED
Red Wine Braised Oxtail Lemongrass and Steamed Pork Patty with Crispy Whole Sea Perch with

N L Sichuan Pepper Beef ShortRibs - L Giant Crabin Huadiao Wine Sauce - ' Fried Egg in Sweet-and-Sour Sauce -

J S/ S S 7 S
EmERRA $38 || MEmkEEETER §38|| EhmERAETE $68 || AamERRELE §38
Steamed Yellow Croaker with Braised Live Sea Perch with Steamed Sea Perch with Soup with Pork Tripe,

-, Yellow Pepper Sauce ~ L Egg Tofu A L, Sichuan Peppercorns X Clams and Pickled Greens /

# % VEGETABLE F¥ & RICE & NOODLES

J S/ S S 7 S
BABERE $260 || HHAWAWERE §21 || AWERY kS §26 || AMEH ERBEDIEK
Braised Buddhist Vegetable Stir-fried Cauliflower in Sigian Fish Floss Mei Fun Baked Berkshire $32

N with Red Fermented Bean Curd A L Duck Sauce A K A \Pork Chop Rice A
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