
Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Pictures shown are for illustration purpose only.

YUAN ROOM
元城酒家





Chef Specialty Spicy

28
每份/per portion

28
每份/per portion

28
每份/per portion

28
每份/per portion

33
每份/per portion

36
每份/per portion

40
每份/per portion

40
每份/per portion

杨枝脆鱼柳  
crispy �sh �llet with pomelo sauce

XO酱炸百花皮蛋
deep-fried century egg with prawn paste & xo sauce

风味日本冰菜
japanese icy vegetables

糖酒云耳
sautéed black fungus with chinese wine

黄金脆鱼皮
salted egg yolk �sh skin

真假荔枝丸  
lychee balls

泰式鲜鱿饼
thai style cuttle�sh cake

啰吔脆腩肉  
crispy pork belly with fruits rojak

APPETIZER

特
式
小
食

16
每位/per pax

28
每位/per pax

38
每位/per pax

28
每位/per pax

28
每位/per pax

55
每份/per portion

58
每位/per pax

68
每份/per portion

葡国沙律带子
baked scallop with salad

宝盏龙趸球
salted egg yolk deep-sea garoupa

元城三宝拼
yuan room’s three treasures

鱼子酱蟹肉黄金卷伴日本冰菜
golden crab roll with caviar

手拆膏蟹酿蟹盖
baked fresh crab meat stuffed in crabshell

一见钟情沙律软壳蟹
soft shell crab with chef’s special cocktail sauce

法式煎鹅肝
pan-fried foie gras

凤凰桂花鱼鳔
stir-fried �sh maw with egg in lettuce wrap

HORS-D’OEUVRE

头
盘
精
选





Chef Specialty Spicy

锦绣茶壶汤
double-boiled imperial teapot soup

胡椒猪肚炖鸡汤
double-boiled chicken
with pig stomach in pepper soup

四川海鲜酸辣羹  
szechuan hot & sour seafood bisque

浮华玉簪带子羹 
scallop & crab meat bisque

鲨鱼骨鲜花胶炖汤  
double-boiled fresh �sh maw in shark’s bone soup

时日滋补鲜花胶炖汤
double-boiled fresh �sh maw health soup

28
每位/per pax

33
每位/per pax

33
每位/per pax

38
每位/per pax

38
每位/per pax

38
每位/per pax

SOUP

汤

虾干胜瓜焖鱼鳔
braised �sh maw with luffa melon & dried shrimp

原粒5头鲍鱼福袋蔬
braised whole 5-head abalone with prosperity bag

干爆蹄筋海参煲 
claypot shank’s tendon & sea cucumber

海味一品煲
claypot dried seafood combination

顺德浓汁原粒鲍鱼
shunde braised whole abalone

2头 
2-head

3头 
3-head

78
每份/per portion

88
2位用/for 2 pax

118
每份/per portion

188
每份/per portion

188
每粒/each

108
每粒/each

ABALONE
& DRIED SEAFOOD

山
珍
海
味





Chef Specialty Spicy

330
每条/each

380
8位用/for 8 pax

时价
seasonal price

38
每位/per pax

168
每份/per portion

游水笋壳鱼 
live 'soon hock'
清蒸
steamed with superior soy sauce
客家蒸
steamed hakka style
姜茸蒸
steamed with minced ginger  
红海湾蒸
steamed with preserved sour plum & lemongrass

鲈鱼
cod �sh 
杨枝汁
pomelo sauce   
鲜竹云耳蒸
steamed with fresh beancurd skin & black fungus 

深海龙趸
deep-sea garoupa
台山蒸
steamed with dried shrimps & salted �sh in superior soy sauce 
鲜竹云耳蒸
steamed with fresh beancurd skin & black fungus    
顺德头菜蒸
steamed with preserved vegetables shunde style
烧葱喈喈
claypot sizzling style
古法焖头腩煲
claypot head & belly traditional style  

杉斑鱼 
live garoupa
海浪泡
steamed with vegetables in superior soy sauce
客家蒸
steamed hakka style
四川水煮
poached with pickled vegetables szechuan style  
红海湾蒸
steamed with preserved sour plum & lemongrass

台山鲜鲍鱼蒸
steamed with fresh abalone & squid ball taishan style

海
鲜

SEAFOOD





Chef Specialty Spicy

38
半只/half

38
半只/half

38
半只/half

38
半只/half

78
每份/per portion

78
每份/per portion

78
每份/per portion

88
每份/per portion

88
每份/per portion

68
每份/per portion

豉油皇干煎生虾
pan-fried fresh water prawn
with superior soy sauce

蒜茸粉丝蒸生虾
steamed fresh water prawn
with glass noodles & garlic

XO酱粉皮蒸生虾
steamed fresh water prawn
with mung bean noodles & xo sauce

印尼咖哩生虾(花卷或米粉)
indonesian style fresh water prawn
(fried buns or rice noodles)

黄金葱爆虾球
salted egg yolk prawn medallions

咕咾虾球
sweet & sour prawn medallions

绿乳汁虾球
wasabi cream prawn medallions

姜葱米酒明虾煲
claypot king prawns with chinese wine

香茅粉丝明虾煲
claypot king prawns with glass noodles & lemongrass

黄金葱爆日本鲜鱿
salted egg yolk japanese squid

海
鲜

SEAFOOD





Chef Specialty Spicy

MEAT
炭烧西班牙排骨伴冻柠汁 
grilled iberico pork ribs
served with chilled citrus juice

榄角蜜展骨
deep-fried honey spare rib with olives

马安西班牙猪扒
pan-fried iberico pork chop

黄酒软骨煲
claypot pork cartilage with chinese wine

白灼美国肥牛
poached US beef �llet with enoki mushrooms
& silver sprout

澳洲菲力牛粒好味汁
chef’s special australian beef cubes

味浓海参猪蹄宝  
claypot treasure of pork trotter & sea cucumber

麻辣吊烧鸡  
roast chicken with spicy minced garlic

顺德水晶走地鸡皇
steamed crystal chicken shunde style

234
每排/per rack

28
每位/per pax

58
每份/per portion

88
每份/per portion

88
每份/per portion

98
每份/per portion

118
每份/per portion

60
半只/half

118
每只/each

98
半只/half

188
每只/each

肉
类





Chef Specialty Spicy

BEANCURD
VEGETABLES

豆
腐
/
蔬
菜

富豪豆腐
homemade dried oyster & 'fatt choy' beancurd

珊瑚秘制豆腐
beancurd in crab roe sauce

麻婆真假豆腐
'ma po' beancurd with steamed egg

锅仔星光豆腐
braised 'sing kong' beancurd

鲜百合松菇炒青龙菜
stir-fried organic dragon vegetables
with fresh lily bulbs & shimeji mushrooms

鱼香茄子煲
claypot eggplant with minced meat

田翠八景
stir-fried mixed vegetables with macadamia nuts

浓汤虾腐娃娃菜
poached baby cabbage
with prawn cake in superior soup

糖酒云耳炒港芥兰
hong kong stir-fried 'kai lan'
with black fungus & chinese wine

虾球炒时蔬
stir-fried seasonal vegetables with prawn medallions

XO酱翡翠百花带子虾球
vegetables with stuffed scallop
& prawn medallions in xo sauce

32
每份/per portion

36
每份/per portion

38
每份/per portion

45
每份/per portion

38
每份/per portion

38
每份/per portion

38
每份/per portion

42
每份/per portion

48
每份/per portion

78
每份/per portion

138
每份/per portion





Chef Specialty Spicy

姜茸银鳕鱼过桥米粉
rice noodles with cod �sh & minced ginger
in superior soup

金牌福建面 
fried hokkien noodles

乡下佬面卜
egg noodles village style

玉龙金银米
fried glass noodles & rice noodles
with dried scallop & prawns

家乡台湾荞麦面
stir-fried buckwheat noodles
with pork, mushrooms & anchovies

瓦煲老鼠粉 
claypot 'loh shu fun'

干炒美国肥牛河
fried 'hor fun' with US beef

姜葱南美海虾焖伊面
braised ee-fu noodles with sea prawns

干爆蹄筋焖面卜
braised egg noodles with shank’s tendon

鹅肝蒜香炒饭
garlic fried rice topped with foie gras

银鱼仔炒饭
fried rice with anchovies

潮酱一品炒饭 
fried rice with teochew spicy sauce

十万火急软壳蟹蒜香饭 
crispy soft shell crab & garlic fried rice

怀乡水晶鸡伴盐香姜茸饭
oriental's village chicken rice

38
每位/per pax

38
每份/per portion

58
每份/per portion

38
每份/per portion

38
每位/per pax

38
每份/per portion

38
每份/per portion

38
每份/per portion

38
每份/per portion

38
每份/per portion

88
每份/per portion

48
每份/per portion

48
每份/per portion

128
半只/half

218
每只/each

NOODLES
RICE

粉
面
饭 





Chef Specialty Spicy

山洛芦荟冻
chilled aloe-vera & dried longan

桃胶炖海底椰
chilled peach resin with sea coconut

新会陈皮红豆沙
red bean paste double-boiled
with old guangzhou tangerine peel

杭式马蹄桂花糕 
water chestnut osmanthus jelly

千层马来糕
thousand layered cake

莲蓉芝麻枣
lotus paste sesame ball

花心萝卜 
peanut lava carrot

灯影南瓜豆沙球
`dang ying´ red bean pumpkin ball with banana

高丽豆沙
deep-fried red bean puff

11
每位/per pax

12
每位/per pax

12
每位/per pax

10
每份/per portion

12
每份/per portion

12
每份/per portion

18
每份/per portion

14
每份/per portion

24
每份/per portion

DESSERTS

甜
品





TEA

贵品铁观音
gui pin tie guan yin
传统风味茶，滋味甘润，抗氧化及促进新陈代谢。
traditional �avored & thick aroma
- an anti-oxidant tea and improves metabolism.

龙珠茉莉
pearl jasmine
浓郁天然茶味含清幽的茉莉花香，怡情醒脑。
rich, refreshing and hydrating tea with a subtle jasmine fragrance.

宫普胎菊
gong pu tai ju
香气清幽，抗氧化，清心明目。
revitalising and anti-aging tea for mind puri�cation.

杭白胎菊
baby chrysanthemum
含有花蜜的清香，口感清甜，平肝明目、清热解毒。
sweet and fresh - improves vision and acts as an anti-in�ammatory agent.

特级普洱
pu-erh exclusive
滋味醇厚回甘，养胃及补气的良茶。
smooth, sweet and mellow - nourishes the stomach and boosts energy.

3.50 每位/ per pax (大厅/ hall) | 5.50 每位/per pax (房间/ room)

茶





BEVERAGE

饮
料

鲜果汁
fresh fruit
苹果
apple
红萝卜
carrot
橙
orange
西瓜
watermelon
蜜瓜
honeydew

汽水
soft drink
coca-cola
100 plus

矿泉水
mineral water

啤酒
beer

carlsberg

guinness stout

13
每杯/per glass

5
每罐/per can

5
每罐/per can

19
每罐/per can

20
每瓶/per bottle


