


 

 

 

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 to 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.

Prices include VAT at the current rate.
A discretionary service charge of 13.5% will be added to your 
bill.

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

GONG HEI FAT CHOY

2024 welcomes the Year of the Dragon. As the only mythical creature in the 
Chinese zodiac, the Dragon is highly respected, and is a symbol of kindness, 
good fortune, ambition and honour. 2024 will be a year of transformation, 
growth, abundance and prosperity; everything will thrive. 

Yauatcha is celebrating this lunar year with an exclusive signature menu, 
designed to embody the personality of the Dragon. It is a showcase of dishes 
featuring auspicious ingredients, believed to bring good fortune, strength and 
health in 2024. A special dragon-inspired cocktail, petit gâteau and macaron 
have also been designed in celebration of the new lunar year, alongside our 
traditional pineapple pastries that are available, symbolising good fortune and 
luck during the festivities.  
 

龙凤呈祥点心拼
八面玲珑

  凤鸣朝阳

 玉龙吉祥

连年有余
剁椒蒸鲈鱼

金玉满堂
金香帝王蟹

 
牛转乾坤

金橘安格斯牛肉

四季如春
清炒爽菜

財源滾滾
橄榄菜斋炒饭

Cocktail
祥龙

Cocktail Zero Proof
祥龙

Petit gâteau

马卡龙
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Dragon phoenix dim sum platter  
Eight treasure shui mai v

Abalone chicken shui mai 
Lobster cheese roll with white pepper sauce

Steamed Chilean sea bass g

yellow pepper, coriander

Alaskan king crab in kam heong sauce
taro, dried shrimp

Stir-fried Surrey Angus rib eye beef, soy kumquat sauce
pickled kumquat, shishito pepper

Stir-fried sugar snap with water chestnut and black fungus vg

macadamia nuts

Vegan fried rice with preserved olive vg

seaweed, sweetcorn, carrot

Dragon Tail
Tanqueray 10, dragon fruit and raspberry cordial
lime juice, yuzu sake, kumquat syrup, foam bitter 

Dragon Tail
Tanqueray 00, dragon fruit and raspberry cordial
lime juice, yuzu , kumquat syrup, foam bitter
 
Lucky dragon
kumquat compote, white sesame 
sponge and praline, ginger cream

Prosperous dragon macaron 
jasmin ganache, mandarin gel, almond shell

YEAR OF THE DRAGON MENU
98 per person
available for parties of two or more

Enhance your Chinese New Year experience by adding the following:




