Yan Toh Heen
Christmas Eve Menu
Wednesday, December 24 th, 2008.

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

R BRI A
Double Boiled Superior Shark’s Fin with French Quail

R R 0 AL b 3
Simmered Lobster with Mandarin Zest in Black Bean Sauce

i £ %
Braised Whole Fresh Abalone in Oyster Jus

G AT %

Wok-seared Wagyu Beef Roll with Grain Rice in Gravy

SRR L
Braised Stuffed Jade Cucumber with Imperial Fungus

PR L A
Wok-fried Angel Hair with Shredded Duck and Bean Sprouts

FERR T (50 2 B 8
Almond Pudding with Fresh Fruit and Crumbled Ginger Bread

$1,388 Per Person

Plus 10% Service Charge



