
CELEBRATING  
FATHER’S DAY

An afternoon of Yauatcha favourites,  
live music and celebratory serves

Sunday 21 June  |  From 12pm



Please inform your server of any allergies or dietary requirements.

v = Vegetarian  vg = Vegan

Father’s Day Feast Menu
48 per person  
for a minimum of 2 guests

A selection of Yauatcha dishes designed for sharing

Desserts  |  Served per person

巧克力天堂 

冰淇淋

雪葩

Chocolate Heaven v

Ice cream v

Sorbet vg

To Start

虾片 Prawn crackers

Dim Sum & Small Plates  |  Served for the table as ready

茶香燻排骨 

松露毛豆饺

笋尖鲜虾饺

黑椒鹿肉酥 

芝麻凤尾虾多士 

黑菌醬春卷

麻酱鸡肉虾云吞

蚝皇叉烧包

Jasmine tea smoked ribs
Edamame truffle dumpling vg

Har gau 
Venison puff
Sesame prawn toast 
Mushroom spring roll v

Drunken chicken and prawn wonton
Char siu bao

Mains  |  Served for the table as ready

星洲炒米粉 
干炒牛肉河粉
时令蔬菜

Singapore noodles 
Stir-fried beef ho fun
Seasonal vegetables vg



Father’s Day Serves 
Large-format cocktails and  
celebratory pours 

 
Negroni� 8  
Campari, Spanish sweet  
vermouth, gin, orange bitters 

 
Bucket of Beers (6 Bottles)� 25 

Choose your mix from the below  
Asahi Super Dry 5% ABV
Meantime Anytime IPA 4.7% ABV
Lucky Saint Hazy IPA 0.0% ABV 

 
Whispering Angel � 115 
Magnum (1.5L)� 
2025 Château d’Esclans,
Côtes de Provence, France 

 
Negroni Jeroboam (3L) � 480  
Campari, Spanish sweet  
vermouth, gin, orange bitters  

Serves up to 12 guests� 40pp


