
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.

Scan QR code for more information and calories.

The recommended daily calorie intake is 2000 
calories a day for women and 2500 for men.

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

 Yauatcha Autumn / Winter 2025



Steamed dim sum
Scallop shui mai
Har gau
Superior golden squash dumpling vg

Fried and baked dim sum
Venison puff
Mushroom spring roll v

Drunken chicken and prawn wonton
sesame, cashew nut, peanut

Pan-fried silver cod g

superior soy sauce

Classic sweet and sour pork
pineapple, bell pepper, tomato

Szechuan spicy lamb
basil leaf, cloud ear mushroom, leek

Baby pak choi vg

garlic

Steamed jasmine rice vg/g

Signature dessert

蒸点心
带子酿烧卖
笋尖鲜虾饺
金瓜上素饺

烘/炸点心
黑椒鹿肉酥

黑松露酱春卷

麻酱鸡肉虾云吞

豉油皇香煎鳕鱼

菠萝咕噜肉

麻辣羊肉条

白菜苗

茉莉香米饭

甜点

Prosper Menu
88 per person
for a minimum of 2 guests

Steamed dim sum
Wild mushroom dumpling vg 
Scallop shui mai 
Har gau

Fried and baked dim sum
Venison puff 
Sesame prawn toast 
Mushroom spring roll v

Crispy duck salad
pomegranate, pomelo, cress

Crispy prawn with wasabi mayo
vermicelli, cress

Pan-fried silver cod g

superior soy sauce

Stir-fried rib eye beef 
bell pepper, black bean sauce

Baby pak choi vg

garlic

Steamed jasmine rice vg/g

Signature dessert

蒸点心 
珍珠玉杯饺

 带子酿烧卖
笋尖鲜虾饺

炸点心 
黑椒鹿肉酥

芝麻凤尾虾多士
黑松露酱春卷

香酥鸭沙拉

芥末虾球

豉油皇香煎鳕鱼

豉椒牛柳

白菜苗

茉莉香米饭

甜点

Spirit Menu
68 per person
for a minimum of 2 guests



Steamed dim sum
Lobster dumpling
Scallop shui mai
Wild mushroom dumpling vg/g

Fried and baked dim sum
Venison puff 
Mushroom spring roll v

Sesame prawn toast 

Drunken chicken and prawn wonton
sesame, cashew nut, peanut 

Crispy aromatic duck 
pancakes, cucumber, spring onion

Szechuan spicy lamb
basil leaf, cloud ear mushroom, leek

Sweet and spicy cod curry g

okra, aubergine, pineapple, shimeji mushroom

Stir-fried rib eye beef 
bell pepper, black bean sauce

Baby pak choi vg

garlic

Egg fried rice with spring onion v/g

Signature dessert

蒸点心
姜葱龙虾鱼子饺

带子酿烧卖
珍珠玉杯饺

烘/炸点心
黑椒鹿肉酥

黑松露酱春卷
芝麻凤尾虾多士

麻酱鸡肉虾云吞

四川香酥鸭

麻辣羊肉条

南亚咖喱鲈鱼

豉椒牛柳

白菜苗

葱花蛋炒饭

甜点

Delight Vegan Menu 
60 per person 

Steamed dim sum
Edamame truffle dumpling vg

Superior golden squash vg

Wild mushroom dumpling vg

Mushroom beancurd roll vg

Plant based duck vg

cloud ear mushroom, black bean sauce

Vegan mapo tofu with soy mince vg

pickled mustard, shiitake mushroom

Baby pak choi vg

garlic

Steamed jasmine rice vg/g

Signature dessert vg

蒸点心
松露毛豆饺
金瓜上素饺
珍珠玉杯餃

烘/黑松露酱腐皮卷

豉汁素鸭

榨菜香菇麻婆豆腐

白菜苗

茉莉香米饭

甜点

Harmony Menu 
115 per person 
for a minimum of 2 guests



House Harmony 19
Half bottle of wine, half bottle of water, half pot of tea

Wine Selection
IGP Côtes de Thau Piquepoul, SO Vignerons Languedoc, France

Moulin de Gassac, Classic Red, Languedoc, France
Volubilia Gris, Domaine la Zouina Meknes, Morocco 

Yauatcha Essentials 28
Welcome cocktail, half bottle of wine, half bottle of water

Wine Selection
IGP Côtes de Thau Piquepoul, SO Vignerons Languedoc, France

Moulin de Gassac, Classic Red, Languedoc, France
Volubilia Gris, Domaine la Zouina Meknes, Morocco

Signature Sips 42
Glass of Champagne, half bottle of wine, half bottle of water

Wine Selection
Albariño, Marinero, Terras Gauda, Rías Baixas, Spain

Chianti Rufina, Selvapiana, Tuscany, Italy
Whispering Angel, Château d’Ésclans, Côtes de Provence, France

Drink Packages 
Available exclusively
with our signature 
set menus
for a minimum of 
2 guests


