BE#HiE YAUATCHA

A la Carte Menu

Prices include VAT at the current rate.
A discrefionary service charge of 13.5%

will be added to your bill.

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

@ - signature dish

Scan QR code for more information and calories.

The recommended daily calorie intake is 2,000

calories a day for women and 2,500 for men.

Autumn / Winter 2026

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 fo 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.

London . Bengaluru . Kolkata . Mumbai . Riyadh



Yauatcha Set Menus

Spirit Menu
68 per person

for a minimum of 2 guests

¢

Prosper Menu
88 per person

for @ minimum of 2 guests

Harmony Menu
115 per person

for a minimum of 2 guests
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Steamed dim sum
Scallop shui mai

Har gau

Spinach tofu dumpling *9

Fried and baked dim sum

Venison puff

Mushroom spring roll ¥

Steamed dim sum
Scallop shui mai

Har gau

Wild mushroom dumpling ¥

Fried and baked dim sum
Sesame prawn toast
Venison puff

Mushroom spring roll ¥

Crispy duck salad

pomegranate, pomelo, cress

Steamed dim sum
Scallop shui mai

Lobster dumpling

Wild mushroom dumpling v9/¢

Fried and baked dim sum
Sesame prawn toast
Venison puff

Mushroom spring roll ¥

Drunken chicken and prawn wonton

sesame, cashew nut, peanut
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Pan-fried silver cod ¢ I SEH3

superior soy sauce

Classic sweet and sour pork
pineapple, bell pepper, tomato FRETE KR

Szechuan spicy lamb

basil leaf, cloud ear mushroom, leek HN

Sweet and sour prawn A LB
pineapple, bell pepper, tomato

Pan-fried silver cod ¢

superior soy sauce KA E KR

Stirfried ribeye beef
bell pepper, black bean sauce AR

Crispy aromatic duck iNEgaEs

pancakes, cucumber, spring onion

Szechuan spicy lamb
basil leaf, cloud ear mushroom, leek BIEIIR

Black pepper cod

kai lan, shimeji mushroom R

Stirfried ribeye beef

bell pepper, black bean sauce

Seasonal
vegetables »

garlic

Steamed
jasmine rice v9/¢

Signature dessert

Seasonal
vegetables »

garlic

Steamed
jasmine rice v9/9

Signature dessert

Seasonal
vegetables »

garlic

Egg fried rice with
spring onion /¢

Signature dessert



Starters
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Dim Sum Platter
RO B
Two servings of

each dim sum

Baked/Fried/
Pan-Fried
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Prawn crackers

chilli garlic sauce

Fried chilli squid

oats, chilli

Spicy soft shell crab
almond, dried shrimp

Crispy duck salad

pomegranate, pomelo, cress

Jasmine tea smoked ribs @

honey

Classic steamed dim sum
scallop shui mai, lobster dumpling, har gau,

wild mushroom dumpling

Classic baked dim sum
sesame prawn toast, venison puff, crispy duck rall,

mushroom spring roll

Supreme dim sum
scallop shui mai, lobster dumpling,
har gau, wild mushroom dumpling, char siu bun,

venison puff, mushroom spring roll

Vegan dim sum v
edamame fruffle dumpling, wild mushroom dumpling,

superior golden squash dumpling, mushroom bean curd roll

Venison puff e
black pepper

Wagyu beef puff

black pepper sauce, cumin

Sesame prawn toast

sesame, prawn

Crispy duck roll

cucumber, spring onion

Mushroom spring roll «

black truffle, cloud ear, yam bean
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Scallop shui mai e

prawn, tobiko caviar

Lobster dumpling

ginger, shallot, tobiko caviar

Blue swimmer crab Shanghai siew long bao

pork, Shaoxing wine

Crystal crab dumpling

blue swimmer crab, coriander

Pork and prawn shui mai

shiitake mushroom, Thai spring onion

Har gau

prawn, bamboo shoot

Spinach tofu dumpling

fofu puff, king oyster mushroom

Drunken chicken and prawn wonton

sesame, cashew nut, peanut

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

Edamame truffle dumpling <

water chestnut, yam bean

Wild mushroom dumpling

shiitake, shimeji, oyster mushroom

Char siu bao

honey roasted pork

Cabbage bao

winter cabbage, fermented chilli bean paste

Prawn and bean curd e

cloud ear

Char siu

honey roasted pork, mustard greens

Crispy wild mushroom and bean curd

cloud ear, vermicelli
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Soup

Fish &
Seafood
£ 55 6t

Meat &
Poultry
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Hot and sour soup with shiitake mushroom

bamboo shoot, black fungus, tofu

Golden pumpkin crab soupe

blue swimmer crab, winfer pumpkin, superior stock

Pan-fried silver cod ¢

superior soy sauce

Black pepper cod

kai lan, shimeji mushroom

Steamed sea bass

soy sauce, ginger, coriander, spring onion

Steamed chilli prawn

chilli, garlic

Sweet and sour prawn
pineapple, bell pepper, tomato

Crispy aromatic duck — half

pancakes, cucumber, spring onion

Crispy aromatic duck — quarfer e

pancakes, cucumber, spring onion

Stirfried ribeye beef

bell pepper, black bean sauce

Szechuan spicy lamb

basil leaf, cloud ear mushroom, leek

Classic sweet and sour pork
pineapple, bell pepper, fomato

Kung pao chicken

cashew nut, dried chilli
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Tofu &
Vegetables
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Rice &
Noodles
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Spicy aubergine, sato bean, okra,
French bean with peanut &

sambal chilli sauce

Vegan mapo tofu ¢

pickled mustard, shiitake mushroom

Stirfried plantbased chicken

baby corn, spring onion

Stirfried asparagus
oyster sauce, garlic, ginger or plain

Baby pak choi

oyster sauce, garlic, ginger or plain

Stirfried moming glory

dried shrimp, sambal chilli sauce

Stirfried beef ho fun noodles

green pepper, red pepper, bean sprout, coriander

Singapore noodles

prawn, squid, bean sprout

Hand-pulled noodles

shimeji mushroom
Egg fried rice with spring onion /¢

Ribeye beef fried rice

black garlic, asparagus

Steamed jasmine rice ¥9/9
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