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YAN TOH HEEN
CHINESE NEW YEAR
FIREWORKS DINNER
MONDAY, FEBRUARY 15™ 2010
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Kobe Ox Tongue with Sweet Plum, Hua Diao Wine
and Barbecued Suckling Pig
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Braised Whole Abalone with a Sun-dried Oyster and Sea Moss
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Double Boiled Superior Shark’s Fin Soup with Bamboo Pith and Fungus
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Wok-fried Lobster and Iberico Ham
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Garoupa Roll and Tofu Sachet in Pumpkin and Lobster Essence
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Wok-fried Wagyu Beef with Shishito Peppers served in Casserole
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Fried Rice with King Crab Leg and Assorted Mushrooms
Wrapped and Steamed in a Lotus Leaf
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Sweetened Rice Dumplings in Cashew Cream
and a Crispy Sesame Dumpling with Red Bean Paste

HK$1588 PER PERSON
PLUS 10% SERVICE CHARGE
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