
NEW YEAR'S EVENEW YEAR'S EVE



Yauatcha Soho 

We ask our guests with allergies or intolerances to 
make a member of the team aware before placing 
an order for food or beverages.

For any of our guests with severe allergies or 
intolerances, please be aware that although all due 
care is taken to prevent cross contamination, there is 
a risk that allergen ingredients may be present.

Please note, any bespoke orders requested cannot 
be guaranteed as entirely allergen free and will be 
consumed at your own risk.

Prices include VAT at the current rate.
A discretionary service charge of 13.5% will be 
added to your bill.

The recommended daily calorie intake is 2000 
calories a day for women and 2500 for men.

v - vegetarian
vg - vegan
g - made with ingredients not containing gluten
    - signature dish



Cocktails

Jade Highball
Grey Goose vodka, elderflower, shiso, cucumber, melon, yuzu

15 

Lychee and Rose Martini
Grey Goose vodka, lychee, lime, hit of rose, orange blossom bitters

18

Lychee Ginger Collins
Bombay Sapphire Premier Cru gin, lychee, cranberry, lemon, ginger, tonic water

13

Tuxedo 
Patrón Silver tequila, Koko Kanu, Campari, Antica Formula, Earl Grey tea, 

champagne syrup, chocolate 
16

Sohito 
BACARDÍ Carta Blanca rum, Appleton Estate 12 yrs rum, Beesou, champagne, 

lemongrass, lime, shiso
18

Grand Old Fashioned
Angel’s Envy bourbon, Hennessy V.S.O.P cognac, 

Grand Marnier, fig, vanilla, cinnamon, chocolate bitters
15



Steamed dim sum
Scallop shui mai
Seafood black truffle dumpling
Lobster dumpling

Fried and baked dim sum
Venison puff 
Wagyu beef puff
Sesame prawn toast

Drunken chicken and prawn wonton
sesame, cashew nut, peanut 

Crispy aromatic duck 
pancakes, cucumber, spring onion

Stir-fried scallop and prawn
asparagus, chilli pepper sauce

Stir-fried rib eye beef
bell pepper, black bean sauce

Baby pak choi vg

garlic

Egg fried rice with spring onion v/g

Signature dessert

蒸点心

带子酿烧卖

黑菌三鲜饺

姜葱龙虾鱼子饺

烘/炸点心

黑椒鹿肉酥

神户牛酥角

芝麻凤尾虾多士

麻酱鸡肉虾云吞

四川香酥鸭

老干妈双鲜

豉椒牛柳

白菜苗

葱花蛋炒饭

甜点

Opulence Menu
150 per person, including a Grey Goose welcome cocktail and half a bottle of NV  
Billecart-Salmon Le Réserve Extra Brut Champagne
For a minimum of 2 guests

Tea, coffee and water are provided.



Steamed dim sum
Wild mushroom dumpling vg

Scallop shui mai
Har gau

Fried and baked dim sum
Venison puff
Crispy duck roll 
Mushroom spring roll  v

Crispy wild mushroom and bean curd cheung fun
cloud ear, vermicelli

Stir-fried scallop and prawn
asparagus, chilli pepper sauce

Pan-fried silver cod g

superior soy sauce

Szechuan spicy lamb
basil leaf, cloud ear, leek

Baby pak choi vg

garlic

Egg fried rice with spring onion v/g 

Signature dessert

	 蒸点心

珍珠玉杯饺

带子酿烧卖

笋尖鲜虾饺

烘/炸点心

黑椒鹿肉酥

香酥炸鸭卷

黑松露酱春卷

野菌腐皮肠粉

老干妈双鲜 

豉油皇香煎鳕鱼

麻辣羊肉条

白菜苗

葱花蛋炒饭

甜点

Radiance Menu
125 per person, including a Grey Goose welcome cocktail and half a bottle of NV 
Billecart-Salmon Le Réserve Extra Brut Champagne
For a minimum of 2 guests

Tea, coffee and water are provided.



Steamed dim sum
Edamame truffle dumpling vg

Wild mushroom dumpling vg 

Superior golden squash dumpling vg

	
Fried and baked dim sum
Mushroom bean curd roll vg

Stir-fried long bean vg

ginger, garlic, black bean sauce

Plant-based Duck
cloud ear mushroom, black bean sauce

Baby pak choi vg

garlic

Steamed jasmine rice vg/g

Signature dessert

蒸点心

松露毛豆饺

珍珠玉杯饺 

金瓜上素饺

烘/炸点心

黑松露酱腐皮卷

干煸豉椒豆角

豉汁素鸭

白菜苗

茉莉香米饭

甜点

Serenity Menu
125 per person, including a Grey Goose welcome cocktail and half a bottle of NV  
Billecart-Salmon Le Réserve Extra Brut Champagne
For a minimum of 2 guests

Tea, coffee and water are provided.






