
 
 

Yan Toh Heen 
Christmas Eve Menu 

Wednesday, December 24 th, 2008. 
 

 
乳豬鴨肝醬拼鴛鴦蟹拑 

 Crispy Suckling Pig with Duck Liver Pate and   
Crab Claw Stuffed with Crabmeat 

 
法國鵪鶉燉海虎翅 

Double Boiled Superior Shark’s Fin with French Quail 
 

豉味陳皮焗開邊龍蝦 
Simmered Lobster with Mandarin Zest in Black Bean Sauce 

 
蠔皇原隻鮮鮑 

Braised Whole Fresh Abalone in Oyster Jus 
 

燒汁糙米和牛卷 
Wok-seared Wagyu Beef Roll with Grain Rice in Gravy    

 
玉環上素盒 

Braised Stuffed Jade Cucumber with Imperial Fungus  
 

火鴨絲銀芽炒天使麵 
Wok-fried Angel Hair with Shredded Duck and Bean Sprouts 

 
鮮雜果杏仁豆腐伴薑餅 

Almond Pudding with Fresh Fruit and Crumbled Ginger Bread 
 
 
 

$1,388 Per Person  
 

Plus 10% Service Charge 


