
GREAT FOR SHARING!

MAINS

8 HOURS SLOW-ROASTED LAMB SHOULDER TACO 20 

SPICY CHIPOTLE CHICKEN & 18  

CARAMELIZED ONIONS TACO  

ORANGE-COLA PULLED PORK TACO 18 

DEEP FRIED COD & PINEAPPLE TACO 18
Served on small corn tortillas, topped with diced onion,  
coriander and salsa

PULLED PORK & MELTED CHEESE QUESADILLA 22

CHEESE-MELT QUESADILLA   16

BEEF TONGUE TACOS   24

CHICKEN QUESADILLA (Non-Spicy)  22

GRILLED PORTOBELLO QUESADILLA   22

CHICKEN TAQUITO 18
Crispy rolled up tortilla filled with shredded chicken  
topped with lettuce, sour cream & crumbled cheese

Subject to 10% service charge and prevailing GST

STARTERS

CHEESE PLATTER 24
Brie, gorgonzola, parmesan, gruyere

COLD CUT PLATTER 32
Prosciutto, bresaola, smoked salami,  
black olives, gherkins

BATTERED FISH GOUJONS 14
Served with chipotle mayo

HONEY ROASTED SESAME WALNUTS 8

DEEP-FRIED WINGS 18
Spicy or with Ranch Sauce

CRISPY PORK CRACKLINGS 16
With a choice of guacamole or pico de gallo

SMOKED SALMON GARDEN SALAD,  18 

SWEET ONION DRESSING 

WHITE CHEESE AND POMELO SALAD,  14 

HONEY DRESSING 
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AVAILABLE AFTER 5PM

GF

SALTED EGG SALMON FISH CRACKLINGS 10

GRILLED CHICKEN SATAY 16
Half a dozen skewers served with peanut sauce,  
cucumbers & onions

SPICY SICHUAN PEPPER CHICKEN 14

SAUTÉED BEEF TENDERLOIN 18
with Golden Garlic

ORANGE-MAYO PRAWNS 38

WITH BLACK SESAME  

VEGETABLE SAMOSAS 16

SEVEN SPICED DEEP-FRIED EGGPLANT 10

CANTONESE ROASTED PORK BELLY 14

CANTONESE-STYLE BARBECUED 18

HONEY PORK 

YAN’S SIGNATURE 5 HOURS 24

BRAISED LOBSTER NOODLES 

SKINNY TRUFFLE FRIES 14
with grated parmesan

LOADED NACHOS WITH 24

GROUND BEEF & POTATOES  
Topped with melted cheese and pickled jalapeño

HOMEMADE TORTILLA CHIPS & DIP  18
With a choice of guacamole or pico de gallo

TRIO OF SLIDERS 22
Buttery brioche bun sliders with grass-fed Australian  
beef, lettuce, tomato, chipotle mayo & pickles
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GF

TORTILLA THIN-CRUST 8” PIZZAS

HOMEMADE MARGHERITA 16
Homemade tomato sauce, fresh basil,  
mozzarella & cheddar

HAM & MUSHROOM 18
Cooked ham, button mushrooms, tomato sauce, 
mozzarella & cheddar

Recommended
Vegetarian
Gluten-free

V
GF

DESSERTS

SINGLE SCOOP OF ICE CREAM 3
Coconut or Vanilla

ORANGE FLAN 6
Vanilla custard topped with caramel sauce
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V


