A NEW BLOOM HERALDS THE BEGINNING OF A NEW EPOCH AT AWARD-WINNING LI YEN
CHINESE RESTAURANT. LI YEN, WHICH MEANS “BeEAuTIFUL GARDEN”, HAS BEEN
GRACEFULLY PRESENTING DINERS WITH MASTERFULLY CRAFTED CHINESE CUISINE FOR

MORE THAN 20O YEARS.

THE ARTISTICALLY REDESIGNED RESTAURANT CONTINUES TO BE THE EPITOME OF FINE
CHINESE CUISINE, AMID AN INTIMATE AMBIENCE THAT EMBRACES STYLISH CHINOISERIE
DESIGN AND ELEGANT SERVICE. EVERY DINING EXPERIENCE AT LI YEN IS HEIGHTENED
WITH ITS REIMAGINED COLLECTION OF AUTHENTIC CHINESE CLASSICS CURATED IN

HARMONY WITH THE SEASONS.
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SlGNATURES TEHE% AN =5] AN

PER PORTION SMALL MEDIUM LARGE

s ARk EE 25

SWEETENED WALNUT CREAM

wITH CRYSTAL SEAWEED

AT EERBCTKAE 50

Cobp FisH wWITH SPicy SAUCE AND SAGO

EMEE g 2% 55
STEAMED CraB CLAW WITH Ece WHITE

AND CHINESE Rice WINE

[RIEH2E B IS 120
DouBLE-BoiLED CHICKEN Soupr

WITH FisH Maw AND YouNnGg COCONUT

e 120

FresH KiING PrRawN NOODLES

Zu IS IREEE R 30 60 20

BoNELESs CHICKEN WING

wWITH Lao GAN Ma Spricy SAUCE

EEEIE 55 85 11O

SLow-CookeED SofFT BoNE RiBs

WITH BLACK SUuGAR

N

== 23 Aol ML
MEEERITES 65 o5 130
Braisep BamMBoo FuNGus

WITH SPINACH AND BLACK TRUFFLE

SICH 75 155

CHICKEN SIMMERED IN BouiLLON

PIxRFERENSG l4a5 290
STIR-FrIED WaGYU BEEF

wiTH PEARL ONIONS

PRicEs ARE IN MaLAYSIAN RINGGIT (MYR) INCLUSIVE OF |O% SERVICE CHARGE AND 6% SERVICE TAX.
PLEASE INFORM OUR LADIES AND GENTLEMEN OF ANY DIETARY PREFERENCES OR FOOD ALLERGIES.
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APPETIZERS /B

YERZEZ=E (31F)

Deer-FRrRIED ENOKI MUsHROOM RoLLS

WITH VEGETABLE

Rt == ==
ig/IVNEE
CucumMBER AND CLouD EArR FuNGuUs

IN VINAIGRETTE

MWEFERD
CRrispY TRUFFLE RoLL

wWITH WiLD MUSHROOMS

HEE 5 AR R
Deer-FRIED SILVER FisH

WITH SALT AND PEPPER

o = ntax

RHREEEE R

JELLYFISH WITH DRIED SHRIMPS

BEAIRZ L (3f)

DeEeP-FRIED SHRIMP TOASTS

BIEIRBE KGR EE
SAKURA SHRIMPS

WITH SNow PEA SPROUTS

TS RECTRKAE

Cobp FisH wWITH SPicy SAUCE AND SAGO

NP 2=

STIR-FRrIED ABALONE CUBES

wiTH CucuMBER AND GARLIC PASTE

|5 FOR 3 PIECES

20 PER PORTION

30 PER PORTION

30 PER PORTION

30 PER PORTION

35 FOR 3 PIECES

40 PER PORTION

50 PER PORTION

285 PER PORTION

-



SOUP 5

BIEE N5

L1 YEN’s SouP oF THE DAY

) h *
PER PORTION SMALL MEDIUM LARGE
70 1O 65

XEEAaS
Sea GROUPER SouPr

WITH PEA SPROUTS

= EE AR5
HoT AND SOUR Sour

(M3

SeEAFOOD SouP WITH BamBoo PITH

BNRENE

CrAB MEAT SouUP WITH PUMPKIN

A BISeRSL
DouBLE-BoiLED DRIED ScaLLOP SouP

wiTH CoONCH

TERRBTT=E
DouBLE-BoiLED FisH Maw Soup

wiTH BamBoo PiTH

[RAEE 2 TE 8B IS
DouBLE-BoiLED CHICKEN Soupr

WITH FisnH Maw AND YouNGg CoCcONUT

. af 1’ &

30 PER PORTION

30 PER PORTION
40 PER PORTION
40 PER PORTION

SO PER PORTION
90 PER PORTION

|20 PER PORTION

PN

| g7



BIRD’S NEST &

T4\ T =1 =
SEREGEY G E F5 250 PER PORTION
BiIrD’s NEST STEW WITH BLACK SUGAR

AND FRESH MILK

=1 ="
=5/ 4] JEE e 250 PER PORTION
s NeEsT Sour

- oN\u

Braisep BIrRD

N NP N e =
Bt/ KB E 250 PER PORTION
DouBLE-BoiLED BirD's NEST WITH

ALMOND MILK OR Rock SuGAR

@\¥E£@E;ﬁ'—§ 270 PER PORTION

BirD’s NEsT wiTH BrLack CaviaRrR

AND WINTER MELON

7 = s 2o
ENEEE 270 PER PORTION

BiIrRD’s NEST wiTH BLAacK TRUFFLE

%Eﬁ?ﬁ?%ﬁm@ﬁ@@ﬁﬁ 270 PER PORTION
BiIrRD’s NEST WiTH LOBSTER,

CraB MEAT AND PuMPKIN




ABALONE f3%&

ERAIEELACEL: 2

Braisep WHOLE SouTH AFRICAN

ABALONE (6-HEAD)

JRADEN = 5850

Braisep WHOLE AUSTRALIAN
ABALONE (3-HEAD)

58

N

[RADBN

Braisep WHOLE AUSTRALIAN
ABALONE (2-HEAD)

ADD-ON fig$

BREE

HoMEMADE TOFU

&R

Pork TENDON

HAEZH

JAPANESE DRIED SCALLOPS

YN

TRUFFLE SAUCE

JARTVHBRT

FrReENCH FolE GRrAS

. af l‘ & |

30

S1®)

I1'5 PER PORTION

200 PER PORTION

285 PER PORTION

< E

WiLb MuUsSHROOMS

ﬁﬂf

VARSYIIZAY

DriED FisH Maw

JRAIETH

ScALLOPS

KEZ
Sea CUCUMBER
TEBB

Fisn Maw

55

20

ﬁﬂ‘”



BARBECUE J&Nk

K el X J3

DRUNKEN BARBECUED PoRk

IRASAETN

RoasTeED CrisPY PoRrk

JEEIREE

SELECTION OF Two BARBECUED MEATS

SICH

CHICKEN SIMMERED IN BouiLLON

2755 FRE)

RoasTeED PRINCE Duck

(ADVANCE ORDER REQUIRED)

IEERRIRT A (FETE)
SMoOKED CHICKEN WITH RoseE PAsTE

AND THICK SoYa SAUCE

(ADVANCE ORDER REQUIRED)

IR =$1

SELECTION OF THREE BARBECUED MEATS

fe s 531 ok

BARBECUED PIGEON

LR R RS

PeEkiNnGg Duck

BRI B E (FBE)

BArRBECUED IBERICO PORK IN HONEY SAUCE

(ADVANCE ORDER REQUIRED)

. af i‘ &

N

SMALL

50

55

S1®)

75

75

75

80

85

10O

125

h

MEDIUM

75

85

20

120

o

PN

LARGE

10O

15

120

155

155

160

190

X

i



=LA EER

CRrispPY WHOLE SuckLING PiG

HSAT &8 A S5

BarBeEcueED CRISPY SuckLING PiG
wiTH Foie Gras

HAEABMEELS FAT)
HoNne KoNG-STYLE RoasTED GoOSsE
(ADVANCE ORDER REQUIRED)

N

SMALL

260

300

365

th

MEDIUM

x

LARGE

520

SO0




FRESHWATER SEAFOOD o

%Iﬁﬁ% |5 PER |OOGM

RED SNAPPER

ET& 20 PER 100GM
PATIN
:%I)—%EEL: 25 PER |OOGM

RepTaiL CATFISH

NSH=pAN 25 PER 100GM
SeEa GROUPER

%EBEL':BE 30 PER 1OOGM

TiIcerR CoraL GROUPER

EQE)% 30 PER |OOGM
FrReEsH WATER PRAWN
ﬁiiﬁﬁﬁé 35 PER |OOGM

BosToN LOBSTER

I%BE 35 PER |OOGM
Gou Kel PaTIN

f@iﬁ@ 40 PER |OOGM
SiLVER CARP

a8

BEE 45 PER |OOGM
BamBoo FisH

==
EE#@E{ |20 PER PORTION
JADE PERCH

@EB‘E MARKET PRICE
AREOLATE GROUPER

/E\;FT MARKET PRICE
EMPURAU FisH

%EB‘E MARKET PRICE
LEorPARD CoraL GROUPER

™ & .l [ 4 w‘ .



. e 355
N

EBEETR

PATIN HuLu

KEMR

SpoTTED CorAaL GROUPER

BRI R

SULTAN

MARKET PRICE

MARKET PRICE

MARKET PRICE




/.

SEAFOOD B&f

T BRUREK

DeEeP-FRIED PRAWNS WITH MAYONNAISE

B ARURBK

LI YEN’sS SIGNATURE GOLDEN PRAWNS

LLIFEIREK
STIR-FRIED PRAWNS

WITH HAWTHORN FLAKE SAUCE

=S o ==
B EEE
LI YEN’s SIGNATURE Bakep CraB MEAT

IN CrRAB SHELL

BIitlREESWE T
STIR-FRIED ScALLOPS

WITH SAKURA SHRIMPS AND ASPARAGUS

BE (i) FREZ > &itZ » &9)
ScaLLopP IN GARLIC SAUCE,

BLack BEaAN SAUCE OR SALTED Eca

(INDIVIDUAL PORTION)

SREER (1)

Cob FisH (INDIVIDUAL PORTION)

Tt E R ZAEl
SteEaMED CraB CLaw WITH Ece WHITE

AND CHINESE RiIce WINE

fERTARTE

AR Z\\N\ FARSYIN
PAN-FRIED ScaLLOPS WITH SALMON RoOE

AND MINCED FisH

AHE AT

GROUPER WITH RED CHiILLI PEPPER

RFREENR

CHiLLl CrRAB MEAT

PER PORTION

30

30

30

35

35

35

55

55

S]®)

N

SMALL

o5

o5

o5

15

S5

& X

MEDIUM LARGE

145 190
145 190
145 190
175 235
o5 130

270 360

e



POULTRY X8 it

SMALL

=== -+ w7

EXTREEH 50
BAKED SPRING CHICKEN STUFFED

wIiTH GLUTINOUS RiIce AND MUSHROOMS

EHISIREES B 30

BoNELEss CHICKEN WINGS
WITH Lao GAN Ma Spicy Sauce

N T K it 2 60

Braisep CHICKEN WITH SMOKED GARLIC
AND RoasTED PORK

K ENZKE 2 60

FISHERMEN-STYLE STEAMED CHICKEN

S BT KR XD 2 AR 85
SLiceD CHICKEN BrREAST
wWITH WiLD MusHrRooMs aND CHINESE HaM

MR EraF sk 85

Deep-FRrRIED CrisPY CHICKEN

th

MEDIUM

S]]

20

20

125

PN

LARGE

o0

120

120

170

170




MEAT W3

BB TEREDE (FBE)
HoNnc KONG-STYLE BARBECUED

HoNEY GLAZED SPARE RiBs

(ADVANCE ORDER REQUIRED)

rRBEHE
Bakep SrPARE RiBs

wiTH CHINESE TEA LEAVES

FRzCE AR

PAN-FRIED CHINESE-STYLE BEEF FILLET

{E5=VUYSREN

SLow-CookeED Pork BELLY

BRRICERA
STIR-FRIED IBERICO PORK

WITH LYCHEE AND MacabaMia NuTs

BHRIEHE

SPARE RiBs wiTH HOMEMADE MAYONNAISE

REBHE

Deer-FRrRIED SPARE RiBS

WITH BARBECUE SAUCE

DyEERE
SLow-CookeED SofFT BoNE RiBs

WITH BLACK SUuGAR

BARERI A EK
STEAMED IBERICO PORK

wITH GINGER AND DRIED PrRAWNS

BRI A

STIR-FRIED AUSTRALIAN BEEF FILLET

PER PORTION

30

30

45

50

N

SMALL

50

55

55

55

80

20

&

MEDIUM

75

85

85

85

120

135

AN

LARGE

1O

1O

1O

160

180

P
e



PER PORTION

/u\lT/T\ijlj—lﬂ
STIR-FRIED AUSTRALIAN TENDERLOIN CUBES

IN BLack GARLIC SAUCE

JRITIEE

AUSTRALIAN SHORT RiBs wiTH Jus

BIRFRIENSF

STIR-FRrRIED WaGYU BEEF

wiTH PEARL ONIONS

I\

SMALL

20

IS

th

MEDIUM

135

175

PN

LARGE

180

235

290




VEGETABLE &3 i & x

PER PORTION SMALL MEDIUM LARGE

H%’%E}um

SEASONAL VEGETABLES
= \ ++ E N —“++ —“++ Ry =
5/0H ° RIOHE ° S EE O EXE
TEEE, EEER , B3

20 5rEX 2 XK
BaBy Brassica, BaBy CHOY Sum,
BaBy Kal LAN, BaBYy SpiNacH, CEYLON
SpiINACH, GREEN DRAGON CHIVES, SPINACH,
TiNn CHAT LEAVES

45

75

o5

—|--|—-|-++-|——H—
TEMBEERE
P
SIGNATURE House-CRraFTED BEaN CURD

WITH SHIMEJI MUSHROOMS

HEEE LR
WiLb MUSHROOMS WITH MELON AND

MIXED VEGETABLES

S=3E33 v
MEEERIES
Braisep BAMB0OO FUNGUS WITH SPINACH

AND BLAack TRUFFLE

/_ ++++ ==
QEXEZH\\\/Q / 53 EE
CaABBAGE SPROUTS OR CEYLON SPINACH WITH

Fisn Paste anD DRIED PRAWNS

K - BT

CRYSTALLINE ICE F’LANT, AUSTRALIAN

ASPARAGUS OR HoNG KoNG SPROUTS

SEBLEEEK

PaNn-FriED BEAN CURD WiTH CORDYCEPS

Bt aKAE

STIR-FRIED SAKURA SHRIMPS WITH

LiLy BuLBs aNnD CELERY

XOEWEHEILES

Wok-FRrRIED AsParRAGUS WITH XO SAUCE

25

25

S1®)

SO

S5

&5

S5

&5

&5

75

20

20

o5

o5

o5

o5

o5

s

120

120

130

130

130

130

130

150

i



RICE & NOODLES g4l

BEREMEX

SeEAaFooD Soupr wiTH CRrisPY RICE

Bz7fE 2 ER

EMPEROR-STYLE FRIED RICE

EEN

HoKKIEN-STYLE FRIED NOODLES

EANEA I
STIR-FRIED CANTONESE Ecc NOODLES

wiTH CraB MEAT

aﬁ -+ Ax
M EEY EI WD EE
TRUFFLE AND WiLD MUsSHROOMS

FrRIED NOODLES

T Y 2 ATk ]

Wok-FRrRIED IBERICO PORK RAMEN

IR BEF R
FrRIED RICE WITH SAKURA SHRIMPS

AND SEAFOOD

=EE® IR

FrRIED RIce wiTH ScaLLoPs AND Ecc WHITE

I IEE

LI YEN FrRIED NOODLES

BraieRRn

CraB MEAT wiTH CRIsPY Rice NooDLES

A IR

FreEsH KiING PrRawN NOODLES

N

PER PORTION  SMALL

35

50
45
55
55
55
&5
65
65

o5

120

=s AN
MEDIUM LARGE
70 S0
85 11O
85 11O
85 11O
oS5 | 30
oS5 | 30
oS5 | 30

AN
e i

-

e



DESSERTS &

BTRM ]

MANGO PuUbbDING

BEME(ZEE
SWEETENED ALMOND CREAM

wITH SEA CoCcONUT

B HEE

CHILLED MaNGo CREAM WITH

Saco aND PoMELO

HBR/ERE (FBE)

CREAM OF Avocapo OR MANGO

(ADVANCE ORDER REQUIRED)

=y /= -/*"\-7‘:1/_\
g2/ EEaeh
CRrIsPY CHINESE PANCAKE WITH

ReEp BEaAN OR LoTus PAsSTE

TH#A9HR

DeEep-FRrRIED Avocapo RoLL

REBHET RS E
CHILLED Soya BEAN WITH

BLack Sucar anD PeEacH Gum

MBHETEERFE
GLuUTINOUS Rice DUMPLINGS IN

SWEETENED GINGER TEA WITH PEacH GuM

AND OSMANTHUS

IKRIHE

SEAsONAL FRUIT PLATTER

EIBES)
nm

CHILLED FRESH LEMONGRASS WITH LIME

S Kz E
SWEETENED WaALNUT CREAM

wiTH CRYSTAL SEAWEED

PER PORTION

7\

SMALL

MEDIUM

20

20

20

20

20

20

20

20

20

25

25

=]

PER

PER

PER

PER

PER

PER

PER

PER

PER

PER

PER

N

LARGE

PORTION

PORTION

PORTION

PORTION

PORTION

PORTION

PORTION

PORTION

PORTION

PORTION

PORTION

-
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