BEx%m YAUATCHA
Food
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With origins dating back fo the Silk Road, dim sum has a long history of bringing people together.

Yauatcha's cuisine honors those traditions by offering modern versions of classic dishes made with

traditional techniques and the finest quality ingredients.

Since the opening of the first location in Llondon in 2004, Yauatcha has grown infernationally with

locations in India, UK, and KSA.
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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 fo 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 are inclusive of 15% VAT.

v — vegetarian

vg — vegan

g — made with ingredients not containing gluten

& - signature dish

Cal - Calories

*Values are based on 2,000 calories diet. The number of calories that

someone needs may be higher or lower per day.
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Lily Menu

A symbol of both wealth, fortune,
purity and innocence, the Chinese
word for lily implies 100 years

of love”

120 SAR per person
12:00 - 16:00

180 SAR per person
16:00 - 21:00

Lily menu is served from Sunday to

Thursday only

Pearl Menu

In traditional Chinese art,
dragons are often depicted
chasing a golden, flaming pearl.
These small treasures are also
associated with wisdom

270 SAR per person
for a minimum of 2 guests
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Steamed dim sum

Chilean sea bass dumpling ! 134

101

Wild mushroom dumpling v <
Har gau Sl 134

Choose one
Wok-tossed tiger prawn ©' %
lemongrass, chilli

Sweet and sour chicken e /253
pomegranate and red pepper

Pak choi o cal291

Steamed jasmine rice e <0371

Selection of macarons /260
two pieces

Crab meat and sweetcorn soup ¢ “ 5%

Dim Sum
Har gau Col 13
Seafood black truffle dumpling <76
Edamame truffle dumpling ve <o 74

Venison puff @ <522
Crispy aromatic duck & /%20
pancake, cucumber, spring onion

Chilean sea bass with imperial sauce >
dried shrimp, celery, chilli

Crispy prawn with cashewnut <3+
soya sauce, vinegar, chilli bean souce
Pak choi v el 145

oyster sauce, garlic, ginger or plain

Egg fried rice « <487

Petit gateau “ 350
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Fagle Menu

Part of the Chinese word for hero,

the eagle is celebrated for its
vision, strength and courage

290 SAR per person
for a minimum of 2 guests

Jade Vegan Menu
Holding pride of place in
Chinese culture, jade is a symbol
of purity and embodies harmony,
balance and modesty

220 SAR per person

for a minimum of 2 guests
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Chicken hot and sour soup “/7%°
Crispy duck salad @ </

Dim Sum

Lobster dumpling, tobiko caviar /74
Seafood black truffle dumpling <76
Wild mushroom dumpling ve o' 101
Wagyu beef puff <177

Wok-tossed rib eye beef <544
Kung pao chicken “'#%

Wok-tossed tiger prawn  “/#°

Pok Choi vg Cal 145

Egg fried rice « <47

Petit gateau Cal 350

Vegan hot and sour soup @ “7%5

Dim Sum

Edamame truffle dumpling vo ©ol 74

Fried bean curd and enoki mushroom dumpling *¢ </ 155
101

Wild mushroom dumpling ¥o <
Vegetable spring roll vo cal 91

Vegetable and mushroom beancurd wrap <

Crispy salted okrg w1

Spicy aubergine, okra, French bean w7

Salt and pepper golden fofy w22

Pak choi v Cal 145

Steamed jasmine rice s el 1¢0

Petit gateau v ©' 30
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Afternoon Tea

250 SAR per person

for a minimum of 2 guests

Yum Cha Brunch

Available on Friday and Saturday
12:00 - 18:00

270 SAR per person

for a minimum of 2 guests
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Steamed dim sum
Har gau Cal 134
Chilean sea bass dumpling ©e! 134

Seafood black truffle dumpling ©'7¢

Fried and baked dim sum

Sesame prawn toast < 14!

Vegetable spring roll ¥ €91
Venison puff ¢l 322

Selection of Patisserie

Pecan coffee cube Co! %0

Hazelnut, yuzu chocolate bag ©'#°
Coconut exotic dom €70

Crunchy raspberry profiterole <7
Mango, white chocolate cake /70

Lemon cream with sable breton a6

Mixology
Red cha

Tea

Golden swan
Harmutty

French earl grey

Steamed dim sum

Har gau Cal 134

Chilean sea bass dumpling “! 134
101

Wild mushroom dumpling ¢

Fried and baked dim sum

Sesame prawn toast < 14!

Vegetable spring roll v €71
\enison pUH Cal 322

ChOOSG one per person

Wok-fossed rib eye beef <105
Mala roasted chicken ©=/ 700

Classic sweet and sour prawn < %7

Pak choi v 145
Egg fried rice v <487

Petit gateau
Macaron
Chocolate bonbon

Apple ginger spritz
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Small eat
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Dim sum platter
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Spicy soft shell crab <
almond, dried shrimp

Salt and pepper golden fofuy « “ >

fried garlic, spring onion

Crispy salted okrg w72

Truffle mushroom salad e <260
kumquat, cherry tomato, passion fruit dressing

Crispy duck salad @ <72

pomegranate, pomelo, pine nuts

Crab meat and sweetcorn soup @< %
OSpOrOgUS, egg

Chicken hot and sour soup “' 7>
shiitake mushroom, pickled vegetable, egg

Vegan hot and sour soup @ “7%
shiitake mushroom

Classic steamed dim sum

HGr gOU Cal 269

Chilean sea bass dumpling ©! 26?7

Cal 152

Seafood black truffle dumpling

Vegan steamed dim sum
Wild mushroom dumpling e ! 201
Edamame truffle dumpling vo Cel 148

Fried bean curd and enoki mushroom dumpling *¢ </ 155

Classic baked dim sum
Sesame prawn toast <! 282
Vegetable spring roll ¥ ¢! 182
Venison puff cel 644
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SAR

Dim sum iz Chilean sea bass dumpling <404 50
prawn, asparagus, coriander
Steamed
BRD wgtiF: Har gau © 4o 50
prawn, bamboo shoot
ity Lobster dumpling “277 65
ginger, shallot, Tobiko caviar
wmsete  Seafood black truffle dumpling “ 27 65
crab, scallop, prawn
waLais  Vegetable and mushroom bean curd wrap v ©/ 298 50

carrof, eryngii mushroom, vermicelli
w44tz Fried bean curd and enoki mushroom dumplinge <78 65

vz Wild mushroom dumpling v <202 50

shiitake, shimeji, oyster mushroom

w#EEy  Edamame truffle dumpling @@ <229 50
water chestnut, yam bean

wrmpr  Scallop shui mai @ <222 55
prawn, Tobiko caviar

m#wmir =z Chicken and prawn wontfon 404 65
sesame, cashew nut

abF Spicy Szechuan wonton ©o 7% 55
prawn, peanut
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SAR

Dim sum
. wiEnEE - Venison puff @ © o 65
boked/frled/ black pepper
pan fried wEmEe - Wagyu beef puff <47 80
Jt/ %8 / BT/ JE R cumin
FARIF %+ Sesame prawn foast <42 75
ke Crispy duck roll ©o e 65
cucumber, spring onion
#4#%  Vegetable spring roll v 77 60
carrot, yam bean, asparagus
i Shanghai chicken and prawn dumpling ©°'" 50
shiitake mushroom, dong choi
itz Crispy prawn wonton ©o/497 50
coriander, chilli garlic
Bao w4t Smoked Wagyu beef /7% 80
(P pickled black fungus, onion ring
aurmnits Crispy aromatic duck “/¢#2 65
seasonal cress, duck sauce
avt  BBQ Wagyu beef bun ©/# 55
barbecue sauce
Cheung fun ik Prawn and bean curd @ <58 75
translucent rice roll cloud ear
ik
ik Three style mushroom @ <> 60

shiitake, shimeji, oyster mushroom
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Chilean sea bass with imperial sauce “'°*¢
celery, asparagus, mushroom

Wok-tossed lobster with truffle <='¢2°

shimeji mushroom, capsicum

Crispy prawn with cashew nut © %
vinaigrette chilli bean sauce

Wok-tossed tiger prawn “¢%!
dried shrimp, lemongrass, chilli

Spicy sambal tiger prawn <411
sambal chilli sauce

Whole Peking duck <747

12 pancakes, lettuce

Half crispy aromatic duck & <2082
pancakes, cucumber, spring onion

Jasmine tea smoked Wagyu beef @ <194

Sa cha rib eye beef <5
ginger, spring onion

Wok-tossed Angus rib eye beef “' 7%

black pepper sauce, fried garlic floke

Wok-fossed Angus rib eye beef < 105

black bean sauce, bell pepper

Kung pao chicken “'¢¢
cashew nut, dried chil

Mala roasted chicken “/ 700

Szechuan pepper, sesame

Sweet and sour chicken @ <>
pomegranate, red pepper

Mongolian style lamb chop <774
enoki mushroom
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Vegetable
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Spicy aubergine, okra, French bean @ “
peanut, sambal chilli sauce

Pak choi v co 2
choice of oyster sauce, garlic, ginger or plain

Four style vegetable = <3
asparagus, shimeji mushroom, yam bean, water chestnut

Stirfried long bean v <598
ginger, garlic, black bean sauce

Vegetable and soy minced lettuce wrap @ <24
eryngii mushroom, yam bean, long bean, sweefcorn

Egg fried rice *<' 7

long bean

Vegetable fried rice v <94
taro, pumpkin, spring onion

Jasmine rice voocol32

Singapore vermicelli <111
prawn, squid

Hand pulled noodle » “'#4
shimeji mushroom

Braised Angus beef noodle < 1°0
aubergine
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Eton Mess < >¢2
A messy interactive delight that includes creme anglaise,
fruits, meringue, and cream. Two guests minimum

Raspberry delice <57
raspberry, Madagascar chocolate, lychee

Chocolate pebble c 02
guanaija single estate chocolate, brownie
caramelised white chocolate

Strawberry and lychee slice < 210
matcha, lychee mouse, strawberry

Pecan coffee delice <o 350
pecan, crispy feuilletine, mascarpone, coffee mousse

Honey cake « o450
honey butter, crumble

Blueberry cheesecake “o @20
vanillo cheesecake, blueberry cremeux, almond crumble

Selection of ice cream v ¢ 720
three scoops

Selection of sorbet v o130
three scoops

Selection of bonbon v cal420
six pieces

Selection of macaron
six pieces Cal 780
twelve pieces Cal 1560
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Beverage SAR
The Orchard ist is a curafed collection of drinks inspired by distinctive ingredients

and influenced by the cultures of both near and far. The drinks have been curated

especially for Yauatcha Riyadh exploring the boundaries of flavours.

Discovery. Exploration. Reinvention

lced Tea
Lime & passion jasmine tea, passion fruit, lime <o %0 48
Bird of porcdise kumquat, mandarin, jasmine tea, passion, pineapple, grenadine ©al 132 48

Yauatcha Specials
Royo| cha grapes, oolong tea, apple o 9 48
Green nile kiwi, apple, lychee, lime, ginger, coriander ol 108 48

Citrus & Aperitif

Mandarin & chilli mandarin, lemongrass, mint leaves, chilli ©o' 108 48
Herbal basil leaves, lemon, green apple, rose Col 148 48

Mojitos

Passion fruit passion fruit, mint, lime ol 78 48
Strowberr\/ strawberry, mint, lime ol 108 48
Mixed berries raspberry, strawberry, cranberry, mint, lime o 19 48

Martini

Lychee martini lychee, rose, lime “o! 106 48
I_emonberry lemon, raspberry, vanilla, cranberry ©ol 83 48
Ginger Martini ginger, passion, lime /8 48

Fruit Blends

Jasmine mai tai pineapple, lime, orgeat, jasmine tea <l 117 48
Kowloon cooler sirawberry, raspberry, blackberry, cranberry, apple, lychee ol 156 48

Non-alcohol cocktails

Bo-tonic G&T Botan juniper garden, lime, fever-tree mediterranean tonic o' 238 55
B|oc|<berry smash Lyers American malt, blackberry, mint leaves, lime Juice C¢ 197 55
Yauatcha whiskey sour Lyres American malt, lemon Juice, simple syrup, egg white ©o! 156 55
Gin mule Botan juniper garden, fresh ginger, cucumber, lime juice, ginger ale “o! 106 55

ExFression of the grape, sparkling
SoJe

nnie rosé Paris, France o225 495
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Seasonal
Green apple < 2
/\/\Ondorin Cal 55
Orange /%

Water

Fi]i - 500 ml siill water

Fiji - 1 ltr siill water

Sanpellegrino - 500 ml sparkling water
SonpeHegrino - 1 lir sparkling water

Soft drinks

Coca cola 250

Diet coca cola 250

Sprite 250 ml

Asahi non-alcoholic beer 350 ml
Ginger ale 200 ml

Tonic water 200 ml

Coffee

Cappuccino %
Latte ol 107
Espresso <«

Double espresso “/¢
Americano ' 1
Macchiato <14

Flat white ©o %2

Cold Coffee

lced Americano ! 15

lced Latte <ol 107

Bar snacks
Curried cashew nuts ¢ 170
Prawn crackers <o 170
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At Cha

From delicate perfumed white teas and scented floral flower teas to smokey roasted oolongs

Tea is inextricably linked fo the tradition of dim sum

Herbal

Chamomile 25

Mint 25

Light

Dragon Mist, Formosa, Taiwan 70
an excellent blend of the finest Taiwanese oolong feas, a
rich and aromatic infusion to arouse the palate

Prestige Sencha, Mie, Japan 45
these high-grade, emerald-green leaves are hand rolled info
needles and produce a soothing cup with a light seaweed
flavour

Bai Mu Dan, White Peony, Fujian, China 30

Bai Mu Dan literally means white peony. Light, delicate and
refreshing, accented by notes of white blossoms

Yin Zhen, Fuijian, China 95
Yin Zhen, otherwise known as 'Silver Needle' is picked
entirely by hand before the leaf opens

Floral

Superior Gui Hua Oolong, Fujian, China 50
this semi oxidised large leaf tea is delicately blended

with the pollen of osmanthus blossom. mild, subtle and
aromatic

Jade Dragon, Zhejiang, China 70
this astonishing and beautiful rolled tea has been celebrat-
ed since the Ming Dynasty, the leaves are placed three
days after the Qing Ming Festival in spring

Jasmine Queen, classic blend, China 60
a classic green tea enhanced with jasmine pefals, vibrant
floral aromas with delicate nuances of tannin

Crown Jewel, Zhejiang, China 65
Precious white tea leaves are handcrafted into a bouquet of
pink amaranth. a vibrant and refreshing tea

French Earl Grey, Calabria, Italy 25
a fragrant variation of the great classic, this black tea has
been delicately infused with citrus fruits and French blue
corn flowers

Sakural Sakural Kyoto, Japan 35
an ode to spring, this fragrant blend evokes Kyoto's most
celebrated season

Complex

Golden long Jing, Zhejiang, China 70
harvested in the Chinese provence of Zhejiang, delivering
a buttery aroma and a subtle, elegant taste. The perfect tea
for quief times

Yunnan FOP, Yunnan, China 25
a sophisticated black tea, strong and smooth. a classic tea
to share with friends who have stories fo tell

Monkey Tie Guan Yin, Fujian, China 55
named after the legend of the monkeys who are said to
have picked the finest tea leaves from inaccessible slopes

Royal Darjeeling, Himalaya, India 30
the king of Indian teas boosts an exquisite fragrance and a

vibrant, sparkling taste that develops remarkable overtones

of ripe apricots

Imperial long Jing Zhejiang, China 75
this rare and extremely limited-quantity harvest. These
bright-green leaves are beautifully fashioned by hand and
shaped info flat needles

Choco mint truffle Cederberg, South Africa 30
with soft notes of vanilla, rich chocolate and a hint of mint,
this red tea of South Africa is a dessert itself. sweet and
intoxicatingl

Robust

Grand Fancy Oolong, Formosa, Taiwan 80
amongst the finest and most distinguished in the world, this
highly aromatic tea is oxidised up to 60% and yields a
smooth aroma and an earthy faste

Harmutty, Himalaya, India 30

this malty, second flush assam is strong and rich in flavour

Golden Swan, Formosa, Taiwan 25
this elegant blend of Formosa Oolong and black tea boosts
fragrances of blossoming orchids with a pleasant honeyed
aftertaste

Prestige Pu-erh, Yunnan, China 90
highly aromatic with moist, earthy overtones expression -of
maturity and one of the great aged teas of China. A tea for
the connoisseur
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