Ex%E YAUATCHA

Yauatcha Canapé

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 confamination, 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 rafe.
A discretionary service charge of 13.5% will be
added to your bill.

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




Available for groups of 8 or more

ltems are priced per piece and must be ordered with a minimum of 24 hours notice
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Superior golden squash dumpling *9 4
lotus roof, pine nuts, coriander
Lobster dumpling 5.5
ginger, shallot, Tobiko caviar
Edamame truffle dumpling v @ 3.5
water chestnut, yam bean
Wild mushroom dumpling ¥ 4
shiitake, shimeji, oyster mushroom
Har gau 4.5
prawn, bamboo shoot
Scallop shui mai @ 5
prawn, Tobiko caviar
Pork and prawn shui mai 4
shiitake mushroom, Thai spring onion
Prawn and bean curd cheung fun @ 5
cloud ear
Crispy wild mushroom and bean curd cheung fun ¥ 4
cloud ear, vermicelli
Spicy pork Szechuan wonton 4
peanut, sesame
Drunken chicken and prawn wonton 4
sesame, cashew nut, peanut
Crispy prawn with wasabi mayo 4
vermicelli, cress
Mushroom spring roll ¥ 3.5
black truffle, cloud ear, yam bean
Sesame prawn toast 5.5
sesame, prawn
Wagyu beef puff 6
cumin
Crispy duck roll 4
cucumber, spring onion
Venison puff @ 4.5

black pepper
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Dessert SRk
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Steamed freshwater prawn
chilli, garlic

Crispy duck salad

pomegranate, pomelo, cress

Classic sweet and sour prawn with jasmine rice
pineapple, bell pepper, onion

Kung pao chicken with jasmine rice
cashew nut, dried chilli

Stirfried rib eye beef with egg fried rice

bell pepper, black bean sauce

Steamed chilli prawn with jasmine rice
chilli, garlic

Spicy aubergine and sato bean with jasmine rice
okra, peanut, sambal chilli, shrimp

Seafood Singapore noodles
prawn, squid, beansprout

Sweet and spicy cod curry with jasmine rice ¢
okra, aubergine, pineapple, shiitake mushroom

Vegan mapo fofu with jasmine rice ¢
pick|ed mustard, shiitake mushroom

Macaron
almond shell, ganache filling

Mochi

rice dough, sorbet insert

3.5

*Steamed freshwater prawn and steamed chilli prawn with jasmine rice can be made gluten-free upon request.

Spicy aubergine and sato bean with jasmine rice can be made gluten-free and vegan upon request.



