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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 notfe, 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.

Scan QR code for more information and calories.

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
@ signafure dish

Yauatcha Autumn / Winter 2025
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Steamed dim sum

Scallop shui mai (74 kel

Har gau (105 kel

Superior golden squash dumpling (84 keal ¥

Fried and baked dim sum

Venison puff (322 kel
Mushroom spring roll ©1 kca) ¥

Drunken chicken and prawn wonton (73 i)
sesame, cashew nut, peanut

Pan-fried silver cod 121 kel @
superior soy sauce

Classic sweet and sour pork (s i)
pineapple, bell pepper, fomato

Kung pao chicken @77 i
cashew nut, dried chilli

Baby pak choi 19 ka ¥9

garlic
Steamed jasmine rice @21 kel Y99

Signature dessert

Prosper Menu
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for @ minimum of 2 guests
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Steamed dim sum

Wild mushroom dumpling 101 keal ¥©
Scallop shui mai (72 il

Har gau (105 kel

Fried and baked dim sum

Venison puff (322 kel
Sesame prawn foast (141 kel
Mushroom spring roll o1 kel ¥

Crispy duck salad @es e

pomegranate, pomelo, cress

Stirfried scallop and prawn o)
asparagus, chilli pepper sauce

Pan-fried silver cod w21 iea 9
superior soy sauce

Stirfried rib eye beef usi )

bell pepper, black bean sauce

BOb\/ pOk choi (96 ea) ¥9

garlic
Steamed jasmine rice (21 iea) Y99

Signature dessert
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Steamed dim sum

Scallop shui mai (74 kel

Seafood black truffle dumpling 76 tcal
Lobster dumpling (74 keal

Fried and baked dim sum

Venison puff (322 kel
Wagyu beef puff (177 cal
Sesame prawn toast (141 kel

Drunken chicken and prawn wonton (73 i)

sesame, cashew nut, peanut

M)l EBR Crispy aromatic duck 520l

pancakes, cucumber, spring onion

ZRET Kung pao chicken @7

cashew nut, dried chilli

THERMIELE .  Sweet and spicy cod curry a7 ke 9

okra, aubergine, pineapple, shiitake mushroom

GG Stirfried rib eye beef us

bell pepper, black bean sauce

A¥E Baby pak choi nosica 9

garlic

BILEWR Egg fried rice with spring onion wss o) /9

#e Signature dessert

Drink Packages
Available exclusively
with our signature
set menus

for @ minimum of

2 guests
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House Harmony 19

Half bottle of wine, half botile of water, half pot of tea

Wine Selection
IGP Cétes de Thau Piquepoul, SO Vignerons Languedoc, France
Moulin de Gassac, Classic Red Languedoc, France
Volubilia Gris, Domaine la Zouina Meknes, Morocco

Yauatcha Essentials 28
Welcome cocktail, half bottle of wine, half bottle of water

Wine Selection
IGP Cétes de Thau Piquepoul, SO Vignerons Languedoc, France
Moulin de Gassac, Classic Red Languedoc, France
Volubilia Gris, Domaine la Zouina Meknes, Morocco

Signature Sips 42

Glass of Champagne, half bottle of wine, half botile of water

Wine Selection
Albarifio, Marinero, Terras Gauda Rias Baixas, Spain
Chianti Rufina, Selvapiana Tuscany, ltaly
Whispering Angel, Chateau d'Esclans Cétes de Provence, France




