RM 168

per person/& fiL

AE R HE A

Crispy Cod Fish topped with Bonito Flakes
& Shredded Cabbage

TEEBEEAER
Braised Fish Maw with Crab Meat
& Crab Roe Bisque

TZEETREIN
Pan-fried Iberico Pork Chop

My EEHRABENEER

Braised Abalone Roll with Prawn Paste
& Fresh Fish Maw

BXkZERBER

Shunde Fried Rice

HehREEERF

Chilled Peach Resin with Sea Coconut

ORIENTAL
GROUP

N A 1EF é % Extraordinaire Individual Sets

RM 198

per person/4E

AEPHHE A S

Stuffed Abalone with Unagi Tempura

EAaFBHEERAED
Double-boiled Fresh Fish Maw
in Shark’s Bone Soup

aRAEERE

Curry Pork Ribs with Pineapple

Be ¥t e Be AU MR B 4R
Stuffed King Prawn
with Superior Chef Sauce

EERELHF AR
Rice Noodles with Deep-sea Garoupa
& Minced Ginger in Superior Soup

7B WK

Lemongrass lelly

RM 258

per person/& {if

€ ®HITAET T

Pan-fried Stuffed Scallop in Carrot Sauce

EnEBEERFEFTSE
Double-boiled Fresh Fish Maw Soup
with Pork Ribs & Black Garlic

KM R RsLiafsx
Braised Whole 3-head Abalone
with Goose Web in Imperial Sauce

BREBEKETF HFF

Roast Iberico Pork Ribs with Cumin

BH»EDR

Garlic Fried Rice topped with Foie Gras

BHYBEFRRENR

Bird’s Nest Lemongrass Infusion
with Basil Seeds & Mixed Fruits

RM 368

per person/E

EANBEBHEETE
Pan-fried Foie Gras
with Portobello Mushroom

HEEBEARER

Braised Bird's Nest with Crab Meat

R R R 2k X & &
Braised Whole 2-head Abalone Shunde Style

REBETEDT LS

Claypot Tangy Coconut Fresh Water Prawn
served with Fried Buns

&% x W BFIR

Steamed Rice with Stewed Pork

BELMWRBE

Chilled Bird’s Nest with Avocado Cream

74 3, V8 K
YUAN ROOM

o (HFE L o minimum 2 persons

o FEE(TFELAEFT o Notapplicable with veochers & further discount

o [ HEL R £ BB T @ Nowapplicable for Oriental Cuisine Club earning of point

o SE O IE A A LR AR TTE R @ Dishes may be substituled subject (o availability of ingredients
® SRR S 6% SST F 10 A5 # @ Prices subject 0 6% SST & 10% Service Charge

Ground Floor Luxe, 1 Utama Shopping Centre (New Wing), PJ. Tel: 03-7731 8331

@www.orientalrestaurants.com.my o orientalgroupmy




ORIENTAL
GROUP

% A ¥ % 5 7 £ £ Special Value Lunch Set

RM 198
Fordpax/ft 0 Af H

Koo M #f

Dim Sum Platter

W H &
Double-boiled Soup of the Day

WofhERE
Deep-fried Honey Spare Rib with Olives

BBz EBEPYED
Stir-fried 'Choy Yuen' with Black Fungus & Chinese Wine

ER & ®|RXK
Fried Glass Noodles & Rice Noodles with Dried Scallop & Prawn

RM 298
For6pax/ft 7~ B H

|EW DR

Yuan Room’s Appetizers

oD X B

Dim Sum Platter

in = G ]
Double-boiled Soup of the Day

BHAEZTF
Deep-fried Pork Ribs with Pineapple

in Japanese Curry Special Sauce

H ot ¥ %

braised spinach with crab meat & egg

BB R B R
Fried Rice with Chicken& Salted Fish

7L 3 V8 K

YUAN ROOM

Qwww.orientalrestaurants.com.my

o HRE 2/ e For hall dine-in only

© T4 F (T ME S 370 @ Not upplicable wilh vouchers & [urther discount

o 1 [ AR iR & R #E R4 Notapplicable for Oriental Cuisine Club earning of point
Prices subject Lo 6% SST & 10% Service Charge

Ground Floor Luxe, 1 Utama Shopping Centre (New Wing), PJ. Tel: 03-7731 8331

0 orientalgroupmy



ORIENTAL
GROUP

4% A # % £ £ Special Value Set

RM 298
For 4 pax / it iz H

— LBV EREE
Soft Shell Crab with Chef’s Special Cocktail Sauce

BERAE

Sze Chuan Hot & Sour Seafood Bisque

R BT E I
Pan-fried Iberico Pork Chop

HENR

Stir-fried Mixed Vegetables with Macadamia Nuts

EXRERBTR

Steamed Rice with Waxed Meat Hakka Style

7iEH K

Lemongrass Jelly

RM 598
For6pax/ft 7~ fir B

BEWHEDE
Yuan Room’s Appetizers

%M A

Crispy Pork Belly with Fruits Rojak

FTEMREKBEE R
Jellyfish & Okra with Wasabi Sesame Sauce

B OWLE BL M B B (BAS)
Double-hoiled Chicken in Pig Stomach Pepper Soup (Individual Serving)

REPETEET HEZ KT

Charcoal Grilled Iberico Pork Ribs served with Chilled Citrus Juice

Mz BERBRERE

Steamed Deep-sea Garoupa with Fresh Beancurd Skin & Black Fungus

WEMNTF&HE®
Braised Egg Noodles with Minced Meat & Eggplant

B R o R A

Chilled Peach Resin with Sea Coconut

7 I, V8 %
YUAN ROOM

® HEEE s e For hall dine-in only

& TR 3 2 #0140 @ Now applicable with vouchers & further discount

o S R[HRELE M £ FEEE T @ Notapplicable for Oriental Cuising Club earning of point

o BB EE R E A H IR 1 T E # e Dishes may be substituted subject w availability of ingredients.
o SRR 6% SST 10 45 % @ Prices subject o 6% SST & 10% Service Charge

Ground Floor Luxe, 1 Utama Shopping Centre (New Wing), PJ. Tel: 03-7731 8331

@www.orientalrestaurants.com‘rny o orientalgroupmy



ORIENTAL
GROUP

% 3t £ & & & Special Gourmet Sets

RM 1,688 RM 2,488 RM 3,188
per table of 10 pax /& f& # + fi pertable of 10 pax / & & f# + per table of 10 pax / & & # + fi

BIretHeERE RIS GD B 4 B om0 % B (B T &= P A

Roast Chicken Piggy Bun Sandwich with Foie Gras Sauce Alaska Spider Crab (Two Courses) Yuan Room's Three Treasures

(Two Courses) (&) E X & K EBR#&EHA
Stir-Fried Crab Meat with Fish Maw & Egg in Lettuce Wrap Lychee Ball

HEEE M U BatELE FEAEATFRBADFERER

Braised Fish Maw with Crab Meat & Crab Roe Bisque Baked Crab Legs with Cheese & White Sauce Lobster & Japan Dried Anchovies, Scrambled Egg in Filo Pastry

A EHRK
ﬁ ﬁ*: ﬁ jE IE EF] ﬁ ﬁ ﬁ ﬁ E ﬁ ﬁ % IE Hﬁ i ‘E:E % (AT Bacon Roll stuffed with Asparagus & Enoki Mushroom
Steamed Ocean Garoupa with Clams, Minced Meat in Shark's Bone Soup (Individual serving) HERBREEE (B A8

Double-boiled Superior Fish Maw
& Dried Chili Braised Bird’s Nest with Crab Meat (Individual serving)
FEXKER X
BREBHET HE Steamed ‘Soon Hock’ with Superior Soy Sauce i /A A e il A 1

Roast Iberico Pork Ribs with Cumin Baked Boston Lobster with Black Truffle Sauce & Cream Sauce

JOKES kBl & R K
FHEEHEEINREA Braised Whole 5-head Abalone with Goose Web Kta HE R K3 kM &

. Braised Dried Scallc.)p B BT R LG Salt Baked Whole 3-head Abalone
with Japanese Mushroom & Chinese Cabbage steamed Fresh Water Prawn ERXARERESE £ 5
BEB L BET CB with Egg White & "Shao Hsing' Wine Pan-fried Foie Gras with Portobello Mushroom

Longevity Noodles with Shredded Chicken & Silver Sprout FREEIZTHE b FNEAyEAYIEK
(2™ Course) Braised Egg Noodles with Shank’'s Tendon Fried Rice with Dried Scallop, Crab Meat & Egg White

Bk B rE ¥E K BR ZHEFRER HRESHRE

Double-boiled Peach Resin with Sea Coconut Bird's Nest Lemongrass Infusion Chilled Bird’s Nest with Avocado Cream

with Basil Seeds & Mixed Fruits = .
BT ERRK WP

Black Swan Lotus Paste & Custard Puff L F b Deep-fried Red Bean Puff
Peanut Lava Carrot

- s "1 _ ® PSR FET ® Notapplicable with vouchers & further discount
x‘ v@ * o ST RETEL 2 A EEEL T @ Notapplicable for Oriental Cuisine Club eaming of point
o EFIHE AR E A F I IR 1 T E# @ Dishes may be substituied subject w availability of ingredients

& FEAE A N 6% SST 102 B2 % # @ Prices subject 1o 6% SST & 10% Service Charge
YUAN ROOM Ground Floor Luxe, 1 Utama Shopping Centre (New Wing), PJ. Tel: 03-7731 8331

@www.orientalrestaurants.com.my o orientalgroupmy
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