fEL Rice

Eﬂ;ﬂ; Dessert

BESEBHNIERS\
mixed glutinous rice tossed in cream curry
with crab, scallops & prawns

68 &1 / per portion

MFEBXW BN LI XKIR

fried organic red brown rice with egg white & seafood
38 &1 / per portion

X 0% 3 B 78 K1 Y 1R o
fried rice with chicken cubes, dried scallops & xo sauce
38 &1 / per portion

MWK EZBERSIR
claypot rice ‘ma po tofu’ chicken minced meat
20 #fi / per pax

*’ﬁ@ Noodles

B33 EemEE

claypot ee-fu noodles with seafood, eggplant & preserved beancurd
40 # 1 / per portion

MlaBEYZRXK
fried rice noodles with glass noodles, chicken cube, prawn & fish sauce
38 & / per portion

ZHESINM XD b
rice noodles with cod fish & minced ginger in superior soup
38 & / per pax

‘ Chef’s Choice H Beef ‘\Spicy

wLE

peanut butter lava carrot

‘ Chef’s

HBERRE R b
chilled bird’s nest with chamomile & apple
28 B / per pax

TREREBEDEFR

double-boiled papaya with cordyceps flower & peach resin
13.80 81 / per pax

Wi E &

chilled mango sago cream
13 B / per pax

BERHEFHR

chilled lemongrass jelly with passion fruit
12.80 81 / per pax

BERMTHT

chilled coconut bunny pudding
8.80 #&fiI / per pax

®ILE N

peanut butter lava carrot
18 3% / 3 pieces

osmanthus & gula melaka honeycomb cake
18 3% / 3 pieces

B F e R 8 E

deep-fried durian
13.80 3t / 3 pieces

EEEXE
corn bun with lotus paste
12 2% / 2 pieces

BEBXRE

white swan with yam lotus paste
12.80 2#F / 2 pieces

K mEEIRE IR
‘dang ying’ red bean pumpkin ball with banana
12.80 3% / 3 pieces

M D EELR

water chestnut osmanthus jelly cake
10 3% / 3 pieces

HERREERR

osmanthus & gula melaka honeycomb cake

Choice H Beef \Spicy

yu#p

G-243, Ground Floor, Riverview Entrance,
The Gardens Mall

Tel: 03 2202 2602
€ @ yubyruyi

Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.
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/N Appetizer

-
7w },'—i Steamed

ME ﬁ\/m}ﬁ, Deep-fried/Pan-fried

ﬁi‘ﬁ ﬂﬂf’ﬁ Cheong Fun

XL IE AR IR R e N

soft shell crab ‘typhoon shelter’ style
48 & / per portion

EERBFIARK b
glacier vegetables with passion fruit & pomelo sauce
38 & / per portion

Z&d0ka
crispy white bait fish with fragrant oats & curry leaf
38 &/ per portion

BEEEBNFRRE

LHBPNBRELE b

stuffed morel mushroom with prawn paste & angelic roots sauce
19.80

BRETRE

roselle prawn dumpling
14.80

BEF TR
hokkaido scallop dumpling
14.80

CRTMUT LD

steamed lamb rack with golden garlic & glass noodles
14.80

B = i 1R

spinach dumpling with ginger

WA S
deep-fried prawn roll teochew style
18.80

BHMEEIRT L% b

prawn roll with white truffle cream
18.00

BIEXOBERTFNVE NS b

fried radish cake with dried scallop & xo sauce
16.00

REZTBEIAEREH

deep-fried prawn beancurd roll with cheese & seaweed
14.80

PIXELZ LN =

deep-fried prawn dumpling

A 3 e 51 B% #2

crispy prawns ‘cheong fun’

13.80

HEX DM

bbqg ‘char siew’ & sweet corn ‘cheong fun’

10.80

BRUB X B\

pan-fried ‘cheong fun’ with kimchi

10.80

/M) Soup

EFFE

. 14.80 h )
crabby smoked duck & sweet corn potpourri coated Lkl braised scallop & crab roe bisque
with salted egg yolk g;ﬁﬁ\%‘ HEREEI T 38 #&|fi / per pax
38 & 64/ per portion of 6 pieces ‘siew mai’ portuguese egg tart with cinnamon

13.80 11.00 DO BS BR 55wl \

EEREMRBR

deep-fried crispy fish skin coated with salted egg yolk
33 &/ per portion

MBS =EBEL
marinated jelly fish with black fungus
in aged balsamic vinegar

33 & / per portion

YA e KE B H0 5

deep-fried eggplant with chicken floss
22 & / per portion

PLPITEAR:: VPt < 2N
chive & chicken wanton in sze chuan spicy sauce
13.80

RERDE

charcoal custard bun
13.80

MELFEE S\

curry fish ball
11.80

=@

butterfly pea flower dumpling with wild mushroom
10.80

ERFHEZ

KNREE
golden crust polo bun with butter
11.80

S KRB R X B

signature crispy mini ‘char siew bao’
12.80

W IEIS K 3 E A\
curry chicken yam puff
10.80

BRBINE MNE
pan-fried radish cake
10.80

TR Eat 4

sze chuan hot & sour bisque

28 ®fiI / per pax

HEZEXES

double-boiled soup of the day
28 #fiL / per pax

#9 congee

EFREBRW

fish fillet congee

15.80

fiE 15 38

seafood congee

fish ball pan-fried salted fish bun
10.80 10.80 14.80
DA KIS KRG NREF REBEARNIR
‘loh mai kai’ matcha ‘bei lei’ with red bean paste chicken meat ball with salted egg & century egg congee
10.80 9.80 12.80
il Tl 5B
signature ‘char siew bao’ . ’
9.80 chicken & spinach congee
i 12.80

[ir ['u

. = o il IR | ! |

ﬁﬁﬁﬁﬂﬁ%& ) BERWMBNTIRXE ) g?f:’%i% BEERNHE BREXoBRETF NN E Nk POXELEREN Y=< B 1338 ERBRAW

Sﬁﬁ]”:a”he:dce”gsgpyyjlih skin coated ;ﬁ?ﬁi’;ﬁ:j::g :;fkk TS CETR R eI CRERe stew mal chaseale S gied radish cake with dried scallop deep-fried prawn dumpling seafood congee fish fillet congee
X0 sauce

* Chef’s Choice \Spicy ‘ Chef’s Choice \Spicy 7 Vegetarian ‘ Chef’s Choice \Spicy ‘ Chef’s Choice \Spicy



