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DINNER

Yu Yuan takes its name and inspiration from the famed Shanghai
Rock Garden. A poetic reinterpretation of the Artistic Garden,
we hope Yu Yuan inspires the exquisiteness of the scenery and elements
classically found in nature including our Bronze relief sculpture
by Korean artist Lee Gil Rae on display in the main dining area.

Much like the auspicious knot symbol that surrounds, we hope
that your experience with us enables everlasting connections
and encounters that define a lifetime.



FROM OUR SIGNATURE DUCK OVEN

Crafted by the court kitchens since the Imperial times of The Ming Dynasty

and reserved solely for the Emperor, the legendary Beijing duck has become

a highlight of Chinese cuisine. With over 45 years of combined experience

working in some of the most illustrious kitchens in Beijing and elsewhere,

Chef Koo and his BBQ Chef are the creative force behind our meticulously
prepared signature dish. The Beijing Duck is a culinary triumph that honors
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572 22 JtmES

Traditional Beijing Duck with Condiments

22 53 YH4FY EXREHUBH
Wok-Fried Minced Beijing Duck
Bamboo Shoot and Lettuce Cups

M7 O ooy 22 23
Braised Duck Meat with Ginger, Garlic and Leek

HeBmAA 27 28

™o

Ol ¢ &AM HHTR | "HREE

32lAn 2|7 EREEFE (R /—R
“Zha Ji” Shallow-Fried Crispy Chicken

2434 HHF 25 WS
“Cantonese Pin Pan” Barbecue Sampler

24 S| HHHIR BIERKILE (HA27] 0 A5 Q14
“Cantonese Ru Zhu” Roasted Suckling Pig

L&A B2 07| HHHIF RBEKRIEA

“Char Siu” Barbecued Pork in Honey Sauce

HAESAAE 2S5 72

“Siu Yuk” Roasted Pork Belly with Mustard Sauce

I EA, R 07], 22, &, =
I S (FF), 2=t

Prices are inclusive of 10% VAT. 7|

the tradition and will delight your senses.
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ZRERKER

BHRF s 2
Wok-Fried Shredded Duck Meat
with Bean Sprouts in Black Bean Sauce

2 THRREKRHE

o AEMNEKRERE

YU YUAN BEIJING DUCK

W80.000 HALF
W150.000 WHOLE

W20.000
PORTION

W20.000
PORTION

W20.000
PORTION

CANTONESE BARBECUE

W32.000 HALF
W60.000 WHOLE

W65.000
PORTION

W55.000
PORTION

W52.000
PORTION

W52.000
PORTION

AEeLct
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TRADITIONAL BEIJING DUCK TASTING MENU

o M EM | BMEEEEB® | YU YUAN APPETIZER PLATTER

LA A SR 07] HHH R BRIGEK R
“Char Siu” Barbecued Pork in Honey Sauce
simtal 2ap W ZiREEEE T
Scallops with marinated Jellyfish in Leek Oil Dressing

SM BIHAM 0 TEJLEEESEE
Double-Boiled Bamboo Fungus with Shiitake Mushroom and Chinese Cabbage

52 27 b= (—K
Traditional Whole Beijing Duck with Condiments

A2342 27 £3 RERFWEL
Wok-Fried Shredded Duck Meat with Bean Sprouts in Black Bean Sauce

2E Mx 58 FHAEYUSB
Stir-Fried Assorted Market Vegetables

A £2 ESHNABERARIR
Fried Rice with Crab Meat and Egg Whites

YD FYN A R FEEFEHT, GHKR
Chilled Fresh Mango Pudding with Seasonal Fruits

W240.000 FOR 2 PERSON

I EA, A 17], 22|, &, EF4 F0I|E AHEELCH
IUL S (FF), IRIIR, 42 AL L.

Prices are inclusive of 10% VAT. &7| 242 10%2| £7tM|E ZstgtL|ct,




SET DINNER MENU

SET DINNER A

ol M EM | FKAE=H | Yu Yuan Appetizer Platter

Ee So|HA WA THFEHRFNKE
Marinated Black Fungus with Baby Chili
LA O 23 df RERHREERT
Marinated Bean Curd with Preserved Duck Egg in Soy Sauce
LA SR 07] BHH R REEEIR R

“Char Siu” Barbecued Pork in Honey Sauce

oot

A A0 £O FBHFRE (227 FUHL
“Hangzhou” Beef Soup with Asparagus

o
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R AIYUN 53 222 Ao 2HF S HEtM 2

Enhance Your Dining Experience with Yu Yuan’s Signature Beijing Duck

52 22 tREB W30.000
5 Pieces of Traditional Beijing Duck with Condiments PER PERSON

MEA M 58 NIIR{CERIFK
“Sichuan Kung Pao” Wok-Fried Prawn with Cashew Nuts and Chili

RIZA U 07| 58 BAKRFER
“Tianjin” Wok-Fried Lamb in Cumin Sauce

ALY S8 EREEAIK
Fried Rice with Crab Meat and Egg Whites

Yo FUN A Y FEERT, GHKR
Chilled Fresh Mango Pudding with Seasonal Fruits

W140.000

*Set menus are available for parties of TWO or more people. HIE M7= 291 0|4 £ & A| 7H58fL|Ct,

LA A, f2| 7], 22|, &, SF4 IS ALEFLICH
T S(FF), IRIIR, 42 AL FL .

Prices are inclusive of 10% VAT. 47| 242 10%2| £7tM|E ZstgtL|ct,




SET DINNER MENU

SET DINNER B

ol M EM | FKAE=H | Yu Yuan Appetizer Platter

Ol2E MeHZ & BCERBATF
Deep-Fried Shrimp Ball with Sliced Almonds
B2ALA GNT| WY SHRIEE
Marinated Chicken in Scallop Sauce
SL A SR 0 7] HEH R REEEIRRA

“Char Siu” Barbecued Pork in Honey Sauce

QM 2B £T BHASHEMES

Double-Boiled Black Chicken Soup with Korean Ginseng and Bamboo Fungus

SR AL 57 222 Ao EH{E S HotM2
Enhance Your Dining Experience with Yu Yuan’s Signature Beijing Duck
52 22 tREB W30.000

5 Pieces of Traditional Beijing Duck with Condiments PER PERSON

A2 ax 2017H MMEES
Steamed Black Cod with Glass Noodles in Spicy Chili Sauce

BZRIR AR (2207] @ S 8HR)

A7 B2
RE ML TS FERERLE
Stir-Fried Assorted Market Vegetables

AY S8 EBEEEAVIR
Fried Rice with Crab Meat and Egg Whites

Wok-Fried Diced Hanwoo Beef with Basil in Black Pepper Sauce

SH OIEI2ZEt A WY FMEHF, SHKR
Milk Egg Tarts with Seasonal Fruits

W180.000

*Set menus are available for parties of TWO or more people. M|E B|5= 291 0]
UL ZA|, R 7], 22, §, EF4 S0 E AHEFRLICH
TZUL S (FF), AXIIE, &S AHE U Ch
Prices are inclusive of 10% VAT. 47| 242 10%2| £ItM|E ZstgtL|ct,



SET DINNER MENU

SET DINNER C

ol M EM | FKAE=H | Yu Yuan Appetizer Platter

OLEZE MLEZ & BCHERBRF
Deep-Fried Shrimp Ball with Sliced Almonds
sfmal At W ZEMEBEHTETF
Scallops with marinated Jellyfish in Leek Oil Dressing
HABEAAS ZEQ 7R A4PY AEMRENE
“Siu Yuk” Roasted Pork Belly with Mustard Sauce

Z|M4S EL AHY £T RBFRER

Braised Superior Bird’s Nest with Supreme Soup

R AIYUN 53 222 Ao 2HF S HEtM 2

Enhance Your Dining Experience with Yu Yuan’s Signature Beijing Duck

=4 22| {tFEK W30.000
5 Pieces of Traditional Beijing Duck with Condiments PER PERSON

Steamed Live Abalone w1th Glass Noodles in Garlic Sauce

SHLA 207 F8 EBFAESH (227] @ ULt 5H2)
Wok-Fried Diced Hanwoo Beef with Garlic Chips in Superior Sauce

FRO0s B 27 LAFFERRNER
Braised Bean Curd Skin with Bok Choy in Garlic Sauce

SfitE ©H Linigtiam
Noodle Soup with Assorted Seafood

ALZ 27 2] Ao|2 2k A MY ZHLIHERE, SRIKR
Layered Cinnamon and Milk Jelly Cake with Seasonal Fruits

W220.000

*Set menus are available for parties of TWO or more people. MIE B|&= 201 0|4 22 A| 7H5§L|C),

LA A, f2| 7], 22|, &, SF4 IS ALEFLICH
TUL S(FF), 2RILE, A2 AL ELICH

Prices are inclusive of 10% VAT. 47| 242 10%2| £7tM|E ZstgtL|ct,




SET DINNER MENU

SET DINNER D

ol M EM | FKAE=H | Yu Yuan Appetizer Platter
UEaA mg 23 WAl REHKEERY
Marinated Bean Curd with Preserved Duck Egg in Soy Sauce
sfmal At W ZEMEBEHTETF
Scallops with marinated Jellyfish in Leek Oil Dressing
17| 2H QL)

Ef 2| B R BRIEMERALRE (S22 7]

Cantonese Ru Zhu” Roasted Suckling Pig

=Y REGHD
“Buddha Jumps over the Wall”

Double-Boiled Baby Abalone Soup with Conpoy
Sea Cucumber, Black Mushroom and Black Chicken

2= Al
==

SR ALY 2H 222 AlAIY £7{22 HSIH2
W30.000
PER PERSON

Enhance Your Dining Experience with Yu Yuan’s Signature Beijing Duck

22| JLmIE

5 Pieces of Traditional Beijing Duck with Condiments
a2 Y ®iH TSt

ucumber with Bok choy in Oyster Sauce

4
C
UL YAEH FKBELIET
2)

Braised Sea
T 5=
Steamed Lobster with Glass Noodles in Spicy Chili Shrimp Sauce
%LHA}' St

Wok-Fried ched Hanwoo Beef with BaSll in Black Pepper Sauce

J|0|I

AL HA BE2E0 £33 WHEINE=R
Stir-Fried Assorted Fungus with Broccoli in Oyster Sauce

siitE S LipiBEiAm
Noodle Soup with Assorted Seafood
2 CHE Z|opet A Y ZRIERE, SHKE

Baked Red Bean Dumplings with Sesame and Seasonal Fruits
W280.000

*Set menus are available for parties of TWO or more people. M| E M|
ZM Y075

ALg g.“—IE}
ZabgtL|c

ZL|AF 2|, 2|27, EEL =,
I Z(EH), 2 7*5" g2
ZoHS 10%09| EL7IH|IE

Prices are inclusive of 10% VAT. 47|



A LA CARTE MENU

Mz | @iZ/Jv& | APPETIZERS

sfmotal 22 W BiBEBEHEEF
Scallops with marinated Jellyfish in Leek Oil Dressing

OlZE M25Z & BCERBAT
Deep-Fried Shrimp Balls with Sliced Almonds

BAAA SN B2 SHEBEIS
Marinated Chicken in Scallop Sauce

OiEe HAI? S BERHEEE
Sliced Pig Ear with Coriander in Spicy Vinaigrette

a2 oo T2 HY RRERHERBERY
Marinated Bean Curd with Preserved Duck Egg in Soy Sauce

0S5t SO|HA Haf LmBFEHENKE
Marinated Black Fungus with Baby Chili

LA A, f2| 7], 22|, &, SF4 IS ALEFLICH
2
o

T S(FF), IRIIR, 42 AL FL .

Prices are inclusive of 10% VAT. 47| 242 10%2| £7tM|E ZstgtL|ct,

W26.000
PORTION

W25.000
PORTION

W22.000
PORTION

W22.000
PORTION

W20.000
PORTION

W16.000
PORTION



A LA CARTE MENU

UZ Ao | HHNEH | SOUP

Z|ds &4 AUy

ST RBFIRER
Braised Superior Bird’s Nest with Supreme Soup

EX FEERGBHRIS

“Buddha Jumps over the Wall”

Double-Boiled Baby Abalone Soup with Conpoy
Sea Cucumber, Black Mushroom and Black Chicken

SiitE LtatY BHERRS
Braised Hot and Sour Soup with Assorted Seafood and Vegetables

AL 2LEA & HASEITES
Double-Boiled Black Chicken Soup
with Korean Ginseng and Bamboo Fungus

SEM BIHA O fEJbEEESEE
Double-Boiled Bamboo Fungus Soup
with Shiitake Mushroom and Chinese Cabbage

SAHRAM AN7| T FEHERE (227]  FLHL ER)
“Hangzhou” Beef Soup with Asparagus

I EA, A7), 22|, &, EF4 IS AHEELCH

TUL S (FF), IRIIR, ES AL L.

Prices are inclusive of 10% VAT. 47| 242 10%2| £ItM|E ZstgtL|ct,

W200.000
PERSON

W120.000
PERSON

W40.000
PERSON

W40.000

PERSON

W30.000
PERSON

W30.000
PERSON



A LA CARTE MENU

ol | pgKiEes
LIVE SEAFOOD

HEGEZERY | T 4F | Lobster MARKETPRICE
£$R7# Steamed with Glass Noodles in Garlic Sauce

L8 Braised with Pork Stock

23 | @¥E | Grouper MARKETPRICE
&% Steamed with Soy Sauce
HiE# Steamed with Shredded Pork, Shiitake Mushroom and Ginger in Oyster Sauce

jHi€ Deep-Fried and Served with Soy Sauce

=0 | 20| | Sea Bass MARKETPRICE

iB# Steamed with Soy Sauce

hHiE#E Steamed with Shredded Pork, Shiitake Mushroom and Ginger in Oyster Sauce

Zol | =@ | Halibut (Zof : 24 MARKETPRICE
iB# Steamed with Soy Sauce
FR Wok Fried with Leek

=0 | )] | Sea Bream (=0| : FL{4H) MARKETPRICE
&% Steamed with Soy Sauce

HiXE Steamed with Shredded Pork, Shiitake Mushroom and Ginger in Oyster Sauce

LA A, f2| 7], 22|, &, SF4 IS ALEFLICH
T S(FF), IRIIR, 42 AL FL .

Prices are inclusive of 10% VAT. 47| 242 10%2| £7tM|E ZstgtL|ct,




A LA CARTE MENU

A2 | 88 | SEAFOOD

A2 ML A TFAEZ MFREZRRLF
Steamed Lobster with Glass Noodles in Spicy Chili Shrimp Sauce

A2AMRALA UE £33 IFXREVEHRE (47
Wok-Fried Live Abalone with Asparagus
in Spicy Chili Shrimp Sauce (4pcs)

ObsAA HERW EFMLEERE 4R
Steamed Live Abalone with Glass Noodles in Garlic Sauce (4pcs)

234 2AA GH HiHNTSIEE
d Sea Cucumber with Bok Choy in Oyster Sauce

a2 20172 FERIES
Steamed Black Cod with Glass Noodles in Spicy Chili Sauce

X0A A Z0|HMA AAFS XOBEXRBEWEF
Wok-Fried Scallops with Black Fungus in XO Sauce

EAA MREZ EitBRAFEK
Deep-Fried Shrimp and Seasonal Fruits in Honey Sauce

Lol ojst 58 MEZ|ERLERR (TR0 : HELM)
Wok-Fried Cuttlefish with Zucchini in Green Vegetable Sauce

TUL 2, A 27], 22|, &, 2F44ED
TUL S (FF), IRIIR, ES AL L.

Prices are inclusive of 10% VAT. 47| 242 10%2| £ItM|E ZstgtL|ct,

7|E AHEELCt

W150.000
PORTION

W120.000

PORTION

W120.000
PORTION

W120.000
PORTION

W100.000
PORTION

W80.000
PORTION

W65.000
PORTION

W62.000
PORTION



A LA CARTE MENU

W62.000
PORTION

22| | hEZEME | CHINESE REGIONAL DISHES
W58.000
PORTION

== AY
M RICERIFEK
“Sichuan Kung Pao” Wok-Fried Prawn with Cashew Nuts and Chili
W45.000
PORTION

2 %s
W28.000
PORTION

AMA M
A JtAt0|E BEEERSEEN
“Huai Yang” Steamed Turbot with Shiitake Mushroom
in Rice Wine Sauce
RIZA AU 07| 58 RALFER
“Tianjin” Wok-Fried Lamb in Cumin Sauce
“Sichuan Mapo” Wok-Fried Tofu with Minced Pork and Chili Oil
BERAREIEZ W28.000

PORTION

AFHA SR DY) Ot Pl RS S
2o
T a

AA BAZAA 2D UA
“Beijing” Wok-Fried Shredded Potato
with Minced Pork and Chili in Vinegar Sauce

7|E ALELIL.

TUiLh 25, H207], 22, &, EF44 E
LM S(FF), X2, &S ALS ZLIC
2L 10%2| LIPS EEHELICE

Prices are inclusive of 10% VAT. &7|



A LA CARTE MENU

22 | 8% | POULTRY

LA G| AU JbEEEMHEBIS
Steamed Chicken with Bok Choy and Lotus Leaf in Oyster Sauce

H2ZA2A2 H07| 58 FHIHBEL
Wok-Fried Duck Meat with Shallot in Black Bean Sauce

Ardjo] 2|71 HEM=R35
“San Bei” Braised Chicken with Basil, Garlic in Chinese Wine Sauce

MEA SEAY HEINSEBT

“Sichuan Kung Pao” Wok-Fried Diced Chicken
with Cashew Nuts and Chili

82 | A% | MEAT

-

EMAA 207 58 BT (227] @ UM 5H2)

Wok-Fried Diced Hanwoo Beef with Garlic Chips in Superior Sauce

E3F 207 58 MBBRGER (227 : ZLL 5H2)
Wok-Fried Diced Hanwoo Beef with Basil in Black Pepper Sauce

SMaA ZSA A2 HY BFRIGIERN
Deep-Fried Pork in Cantonese Superior Sauce

0S¢ A7 2712 5 FRABRANER
Wok-Fried Minced Pork with Green Bean
in Spicy Oyster Sauce

I EA, A7), 22|, &, EF4 IS AHEELCH
TUL S (FF), IRIIR, ES AL L.

Prices are inclusive of 10% VAT. 47| 242 10%2| £ItM|E ZstgtL|ct,

W40.000
PORTION

W38.000
PORTION

W38.000
PORTION

W30.000
PORTION

W60.000
PORTION

W60.000
PORTION

W38.000
PORTION

W28.000
PORTION



A LA CARTE MENU

N

A2 | #% | VEGETABLES

ZLAHA BREL 53 WHEINBE=E
Stir-Fried Assorted Fungus with Broccoli in Oyster Sauce

HE Hx 52 BEREVRC

Sautéed Seasonal Green Vegetable in Soy Sauce

FROos B3 27 LAFFERENEX
Braised Bean Curd Skin with Bok Choy in Garlic Sauce

ENaA B8 2 BRAREREN
Wok-Fried Tofu with Chili and Cashew Nut in Superior Sauce

2F Y2 78 FEAELULSA
Stir-Fried Assorted Market Vegetables

AALR | tRE@E® | RICE & NOODLES

Y 522 EHEEARIR
Fried Rice with Crab Meat and Egg Whites

EXNALAA AN BSY EMERMWIR (27] 0 FLHA 5HR)

Fried Rice with Beef and Egg in Superior Sauce

UFL2A 207 £33 FRERE (227] : FUHL
Fried Noodles with Beef in Soy Sauce

o
4o

232 HAJ| 52 43 BMBHKRKYT
ried Rice Noodles with Chicken in Black Pepper Sauce

-n

sfME E©H EiniEEHE
Noodle Soup with Assorted Seafood

I 2, f2 7], 28], &, =F44 S
T S(FF), IRIIR, 42 AL FL .

Prices are inclusive of 10% VAT. 47| 242 10%2| £7tM|E ZstgtL|ct,

7|E ALELIL.

W28.000
PORTION

W28.000
PORTION

W26.000
PORTION

W26.000
PORTION

W25.000
PORTION

W30.000
PORTION

W30.000
PORTION

W28.000
PORTION

W26.000
PORTION

W23.000
PERSON
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DESSERT MENU



DESSERT MENU

MODERN CREATIONS

57t ¥ fHE E=RAINZ
Mango 5 Ways — Signature Dessert for Two

Mango Coconut Sago
Mango Mille Feuille
Mango Passionfruit Mousse
Mango Sorbet

Mango Cheesecake

W20.000 PORTION

AEZA 3 283
Citrus Creme Brilée

Caramelized Citrus Tart with

Orange Supreme, Coconut Sorbet and White Chocolate Whipped Ganache

W15.000 PERSON

M oY SRIKE
Assorted Seasonal Fruits

W15.000 PORTION

Y0 FY FEFRT
Chilled Fresh Mango Pudding

W9.000 PERSON

Prices are inclusive of 10% VAT. 47| 22 10%2| 7M1 Z&tstL|ct,



DESSERT MENU

CLASSICS

AMU2 257 42| Aol2 =IO
Layered Cinnamon and Milk Jelly Cake

W15.000 PERSON

L7 B2 E 4MERMF
Milk Egg Tarts

W10.000 PERSON

20 S A|0p ZRERE
Baked Red Bean Dumplings with Sesame

W10.000 PERSON

B Y Y P BLER

Sticky Rice Balls with Black Sesame and Cashew Nuts

W10.000 PERSON

Prices are inclusive of 10% VAT. 47| 22 10%2| 7M1 & Z&tstL|Ct,
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