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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.

"i

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



Spirit Menu
68 per person
for @ minimum of 2 guests
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Steamed dim sum

Scallop shui mai (74 keal)

Har gau (105 kedl)

Superior golden squash dumpling (84 keal) ¥

Fried and baked dim sum

Venison puff (322 keall
Mushroom spring roll (91 keal) ¥

Drunken chicken and prawn wonton (273 kel
sesame, cashew nut, peanut

Pan-fried silver cod 1421 keal @
superior soy sauce

Classic sweet and sour pork (532 keal)
pineapple, bell pepper, tomato

Szechuan spicy lamb (583 kcal)
basil leaf, cloud ear mushroom, leek

Baby pak choi (196 keal) ¥

garlic
Steamed jasmine rice (321 keal) ¥9/e

Signature dessert
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Prosper Menu
88 per person
for @ minimum of 2 guests
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Steamed dim sum

Wild mushroom dumpling (101 keal) ¥
Scallop shui mai (74 keal

Har gau (105 kedl)

Fried and baked dim sum

Venison puff (322 keall
Sesame prawn toast (141 keal)
Mushroom spring roll (91 keal) ¥

Crispy duck salad (366 keal

pomegranate, pomelo, cress

Crispy prawn with wasabi mayo (396 keal
vermicelli, cress

Pan-fried silver cod (421 kel ¢
superior soy sauce

Stirfried rib eye beef 31 k)

bell pepper, black bean sauce

Baby pak choi (196 keal *

garlic
Steamed jasmine rice (321 keal 9’0

Signature dessert



Harmony Menu AL Steamed dim sum
115 per person ZHEEFR Lobster dumpling (74 keal)
for @ minimum of 2 guests THFEREESE  Scallop shui mai (74 keall
BEREME Wild mushroom dumpling 101 keal) ¥/
Kt/ PEmut Fried and baked dim sum
BEWEABER Venison puff (322 keal)
BMEEES Mushroom spring roll 91 keal ¥
TMRERZ T Sesame prawn toast (141 keal
MEBAIFEE Drunken chicken and prawn wonton (273 kel
sesame, cashew nut, peanut
MJIIEER Crispy aromatic duck (520 keal
pancakes, cucumber, spring onion
FREREMN S Szechuan spicy lamb (583 il
basil leaf, cloud ear mushroom, leek
I MES E Sweet and spicy cod curry (749 keal @
okra, aubergine, pineapple, shimeji mushroom
MM Stirfried rib eye beef 1431 kea)
bell pepper, black bean sauce
B3 Baby pak choi (196 keal v
garlic
BHEIMIR Egg fried rice with spring onion (488 keal) /o
fte Signature dessert
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House Harmony 19
Half bottle of wine, half botle of water, half pot of tea

Drink Packages
Available exclusively
with our signature

set menus Wine Selection
for @ minimum of IGP Cétes de Thau Piquepoul, SO Vignerons Languedoc, France
2 guests 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 bottle of water

Wine Selection
Albarifio, Marinero, Terras Gauda, Rias Baixas, Spain
Chianti Rufina, Selvapiana, Tuscany, ltaly
Whispering Angel, Chateau d'Esclans, Cotes de Provence, France
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Prawn crackers 03 kol
chilli garlic sauce

Crisp\/ duck salad 66

pomegronofe, pome\o, cress

#EEHS Jasmine tea smoked ribs o1 ko) ®

honey

Spicy soft shell crab 57 i)
almond, dried shrimp

Fried chilli squid pa kea

oats, chilli

Classic steamed dim sum 21 ia)
scallop shui mai, lobster dumpling, har gau,
wild mushroom dumpling

Classic baked dim sum 1190 kea)

sesame prawn toast, venison puff, crispy duck roll,

mushroom spring roll

Supreme dim sum (1826 ol
sco||op shui mai, lobster dumphng,

har gau, wild mushroom dumpling, char siu bun,

venison puff, mushroom spring roll

\/egcm dim sum (805 kea) ¥@

edamame truffle dumpling, wild mushroom dumpling,
superior golden squash dumpling, mushroom bean curd roll

Venison puff (966 keal) @
black pepper

\/\/ogyu beef puﬁ( (475 keal)

cumin

Sesame prawn foast (424 kel
sesame, prawn

Crisp\/ duck roll uss kel

cucumber, spring onion

Mushroom spring roll 273 kea)
black fruffle, cloud ear, yom bean

GBP

36
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SCCI”Op shui mai 222 co) @
prawn, Tobiko caviar

Lobster dumpling 222 kel
ginger, shallot, Tobiko caviar

Blue swimmer crab Shanghai
siew long bao wi el
pork, Shaoxing wine

Pork and prawn shui mai 01 ke
shiitake mushroom, Thai spring onion

Har gau @5 kel
prawn, bamboo shoot

Spicy pork Szechuan wonton (573 i
peanut, sesame

Drunken chicken and prawn wonton 7 ke
sesame, cashew nut, peanut

Sticky rice in lotus leaf 550 e
chicken, dried shrimp, salted egg yolk

Fdamame fruffle dumpling 1223 o) o @
water chesnut, yam bean

Wild mushroom dumpling o2 el *e
shiitake, shimeji, oyster mushroom

Superior golden squash dumpling 53 kca ¥
lotus root, pine nufs, coriander

Char siu bao s il
honey roasted pork

Prawn and bean curd oz ko) @
cloud ear

Char siu 7 el
honey roasted pork, mustard greens

14

Crispy wild mushroom and bean curd 371 @ 12

cloud ear, vermicelli
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Hot and sour soup 37 kea) '@
shiitake mushroom, bamboo shoot, black fungus, tofu

Sweetcorn soup 437 ke @
chicken, asparagus, egg

Panfried silver cod 842 ko) @
superior soy sauce

Sweet and spicy cod curry (621 kel @
okra, aubergine, pineapple, shiitake mushroom

Steamed sea bass 62w
soy sauce, ginger, coriander, spring onion

Steamed chilli prawn 37 ica
chilli, garlic
Crispy prawn with wasabi mayo 792

vermicelli, cress

Crispy aromatic duck - half 2082 e @

pancakes, cucumber, spring onion

Crispy aromatic duck - quarter o4 o) @
pancakes, cucumber, spring onion

Stirfried rib eye beef o3 i)

bell pepper, black bean sauce

Szechuan spicy lamb 166 kel
basil leaf, cloud ear mushroom, leek

Classic sweet and sour pork 11065 kel
pineapple, bell pepper, tomato

Kung pao chicken (sss ical
cashew nut, dried chilli
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Spicy aubergine, sato bean, okra,
French bean with peanut s o @
sambal chilli sauce

Vegan mapo tofu with soy mince (95 kol *9
pickled mustard, shiitake mushroom

Plantbased Duck 13 ko) @
cloud ear mushroom, black bean sauce

Baby pak choi 91 ke

oyster sauce, garlic, ginger or plain

Stirfried morning glory 1233 kel
dried shrimp, sambal chilli sauce

Stirfried beef ho fun noodles (1327 ol
green pepper, red pepper, beansprout, coriander

Singapore noodles 1115 i)
prawn, squid, beansprout

Hand-pulled noodles sz eal ¥

shimeji mushroom
Egg fried rice with spring onion 75 iea) */9

Bone marrow fried rice ©0s i
rib eye beef, asparagus, egg

Steamed jasmine rice (521 kea) *9/9
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Steamed dim sum

Scallop shui mai (74 keal)

Har gau (105 kedl)

Wild mushroom dumpling (101 keal) ¥9

Fried and baked dim sum

Venison puff (322 keal)
Mushroom spring roll (91 keal) ¥

Char siu bao (430 keal
honey roasted pork

choose one
Stirfried rib eye beef (570 kel
bell pepper, black bean sauce

Crispy prawn with wasabi mayo (792 keal
vermicelli, cress

Sweet and spicy cod curry (621 kel 9
okra, Oubergme, pineopp\e, shiitake mushroom
choose one

Steamed jasmine rice (321 keal Y9/

Egg fried rice with spring onion (325 keal) /9

Soufflé pancake (239 keal) ¥

¢

Upgrade your dining experience fo include one of our selected wines:

English Traditional Method Sparkling Wine, Rathfinny Mini, Sussex, England 500ml
54

Gavi del Comune de Gavi, Fossili, San Silvestro, Piedmont, ltaly 750m|

40

Cétes-du-Rhéne, Mathilde, Domaine F&O Mousset, Rhéne Valley, France 750ml

40

*Vegetarian and vegan options available upon request. Repeat orders of the dim sum and bao are available upon request,

once each basket or plate is empty.















