
A new bloom heralds the beginning of a new epoch at award-winning Li Yen 

Chinese restaurant. Li Yen, which means “Beautiful Garden”, has been 

gracefully presenting diners with masterfully crafted Chinese cuisine for 

more than 20 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. 

盛開的花蕊預示著屢獲殊榮嶄新紀元的麗苑中餐廳。

麗苑（Li Yen）代表“美麗花園”，二十多年來一直在優雅中呈現

精緻的中式料理。

經過名家重新設計的麗苑中餐廳，在充滿時尚氣息的中國風設

計與優雅服務的融合氛圍中，呈現精美中餐的縮影。精緻的地

道中國傳統美食系列與時節相得益彰，再一次提升了麗苑用餐

的完美體驗。



SIGNATURES  招牌菜

仙翁米核桃露
Sweetened Walnut Cream 

with Crystal Seaweed

辣汁鱈魚配西米脆
Cod Fish with Spicy Sauce and Sago 

花雕蛋白蒸蟹拑
Steamed Crab Claw with Egg White

and Chinese Rice Wine 

原個椰皇花膠燉雞
Double-Boiled Chicken Soup

with Fish Maw and Young Coconut

生蝦麵
Fresh King Prawn Noodles

老乾媽爆龍穿鳳
Boneless Chicken Wing

with Lao Gan Ma Spicy Sauce

黑糖猪软骨
Slow-Cooked Soft Bone Ribs

with Black Sugar

松露翡翠竹笙卷
Braised Bamboo Fungus

with Spinach and Black Truffle

貴妃雞
Chicken Simmered in Bouillon

珍珠洋葱爆和牛
Stir-Fried Wagyu Beef 

with Pearl Onions

25

 

50

55

120

 

120

 

 

 

30

 

55

65

75

 

 

60

85

95

145

 

 

90

110

130

155

290

per portion

小

small

中

medium

大

large

Prices are in Malaysian Ringgit (MYR) inclusive of 10% service charge and 6% service tax.
Please inform our Ladies and Gentlemen of any dietary preferences or food allergies.



APPETIZERS  小食

炸金菇素卷 (3件）
Deep-Fried Enoki Mushroom Rolls 

with Vegetable 

黑醋青瓜小雲耳 
Cucumber and Cloud Ear Fungus 

in Vinaigrette

松露野菌脆筒
Crispy Truffle Roll 

with Wild Mushrooms

椒鹽白飯魚
Deep-Fried Silver Fish 

with Salt and Pepper 

涼拌海蜇花萵筍蝦亁
Jellyfish with Dried Shrimps

窩貼大蝦多士 (3件）
Deep-Fried Shrimp Toasts

櫻花蝦拌冰菜銀苗乾
Sakura Shrimps 

with Snow Pea Sprouts

辣汁鱈魚配西米脆
Cod Fish with Spicy Sauce and Sago

蒜泥青瓜鮑角
Stir-Fried Abalone Cubes 

with Cucumber and Garlic Paste

15 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 湯

麗苑老火湯
Li Yen’s Soup of the Day 

菜苗泡石斑湯
Sea Grouper Soup 

with Pea Sprouts

宮廷酸辣湯
Hot and Sour Soup

竹笙海鮮湯
Seafood Soup with Bamboo Pith

蟹肉南瓜羹
Crab Meat Soup with Pumpkin

石斛干貝燉螺头 
Double-Boiled Dried Scallop Soup 

with Conch

花胶燉竹笙
Double-Boiled Fish Maw Soup

with Bamboo Pith

原個椰皇花膠燉雞
Double-Boiled Chicken Soup

with Fish Maw and Young Coconut

 

30 per portion

 

30 per portion

40 per portion

 

40 per portion

60 per portion 

 

90 per portion

120 per portion

30 70 110 165

per portion

小

small

中

medium

大

large



BIRD’S NEST  燕窩 

黑糖鮮奶燉官燕
Bird’s Nest Stew with Black Sugar 

and Fresh Milk

高湯/紅燒官燕
Braised Bird’s Nest Soup

杏汁/冰花燉官燕
Double-Boiled Bird's Nest with 

Almond Milk or Rock Sugar

魚子白玉燴官燕
Bird’s Nest with Black Caviar 

and Winter Melon

黑松露燴官燕
Bird’s Nest with Black Truffle

龍蝦湯南瓜蟹肉燴官燕
Bird’s Nest with Lobster, 

Crab Meat and Pumpkin

250 per portion

 

250 per portion

250 per portion

 

270 per portion

270 per portion

270 per portion



ABALONE  鮑魚

原粒南非六頭鮑
Braised Whole South African 
Abalone (6-head)

原粒澳洲三頭鮑
Braised Whole Australian 
Abalone (3-head)

原粒澳洲二頭鮑
Braised Whole Australian 
Abalone (2-head)

ADD-ON 配搭

自製豆腐
Homemade Tofu

豬腳筋
Pork Tendon

日本乾貝
Japanese Dried Scallops

松露酱
Truffle Sauce

法式鵝肝
French Foie Gras

5

10

15

30

60

5

15

15

55

90

時令野菌
Wild Mushrooms 

魚鰾
Dried Fish Maw

原粒鮮元貝
Scallops

珠婆参
Sea Cucumber 

花膠
Fish Maw   

          

115 per portion

 

200 per portion

 

285 per portion

 



BARBECUE  燒味

火焰醉叉燒
Drunken Barbecued Pork 

脆皮燒肉
Roasted Crispy Pork

燒味雙拼
Selection of Two Barbecued Meats

貴妃雞
Chicken Simmered in Bouillon 

皇子鴨 (預定）
Roasted Prince Duck 

(Advance order required)

煙熏玫瑰豉油雞 (預定）
Smoked Chicken with Rose Paste 

and Thick Soya Sauce 

(Advance order required)

燒味三拼
Selection of Three Barbecued Meats

脆皮燒乳鴿 
Barbecued Pigeon

北京片皮鴨 
Peking Duck

蜜燒西班牙黑豚叉燒 (預定）
Barbecued Iberico Pork in Honey Sauce 

(Advance order required)

50

55

60

75

 

75

 

75

 

 

80

   85 

  100 

125

 

 

75

85

90

 

 

 

 

120

    

   

 

 

100

115

120

155

 

 

155

 

 

160

    

  190 

 

 

小

small

中

medium

大

large



黃金乳豬全體
Crispy Whole Suckling Pig 

鵝肝醬片皮豬
Barbecued Crispy Suckling Pig 
with Foie Gras 

香港掛爐燒鵝 (預定）
Hong Kong-Style Roasted Goose 
(Advance order required)

260

300

365

520

600

小

small

中

medium

大

large



FRESHWATER SEAFOOD  河鮮 

紅鯛魚
Red Snapper

巴丁魚
Patin

紅尾虎
Redtail Catfish

海清斑 
Sea Grouper

龍虎斑 
Tiger Coral Grouper 

生蝦
Fresh Water Prawn

波士頓龍 
Boston Lobster

高旗
Gou Kei Patin

鰱魚
Silver Carp

筍殼魚 
Bamboo Fish

寶石鱸  
Jade Perch 

西星斑
Areolate Grouper

忘不了
Empurau Fish 

東星斑
Leopard Coral Grouper

15 per 100gm

 

20 per 100gm

25 per 100gm

 

25 per 100gm

30 per 100gm

30 per 100gm

35 per 100gm

35 per 100gm

40 per 100gm

45 per 100gm

120 per portion

Market Price

Market Price

Market Price



上游巴丁魚
Patin Hulu

太星斑
Spotted Coral Grouper

蘇丹魚
Sultan

Market Price

 

Market Price

Market Price



SEAFOOD  海鮮

生汁明蝦球
Deep-Fried Prawns with Mayonnaise 

金絲蝦球
Li Yen’s Signature Golden Prawns

山楂蝦球
Stir-Fried Prawns 

with Hawthorn Flake Sauce

麗苑焗蟹蓋
Li Yen’s Signature Baked Crab Meat 

in Crab Shell 

櫻花蝦蘆筍炒帶子
Stir-Fried Scallops 

with Sakura Shrimps and Asparagus

扇貝 (位) (蒜蓉蒸，豉汁蒸，金沙）            
Scallop in Garlic Sauce, 

Black Bean Sauce or Salted Egg 

(Individual Portion)

銀鱈魚 (位）
Cod Fish (Individual Portion) 

花雕蛋白蒸蟹拑 
Steamed Crab Claw with Egg White 

and Chinese Rice Wine 

魚茸魚子煎鮮元貝
Pan-Fried Scallops with Salmon Roe 

and Minced Fish

剁椒泡石斑
Grouper with Red Chilli Pepper

辣子芙蓉蟹肉 
Chilli Crab Meat

30

30

30

35

 

35

 

35

 

 

   55 

   55 

60

 

 

95

95

95

 

115

 

 

 

    

 

    

65

180

 

 

145

145

145

 

175

 

 

 

    

 

    

95

270

 

 

190

190

190

 

235

 

 

 

    

 

    

130

360

 

 

小

small

中

medium

大

largeper portion



POULTRY  家禽

薑米野菌焗春雞
Baked Spring Chicken Stuffed 
with Glutinous Rice and Mushrooms

老乾媽爆龍穿鳳
Boneless Chicken Wings 
with Lao Gan Ma Spicy Sauce

煙蒜火腩燜雞
Braised Chicken with Smoked Garlic 
and Roasted Pork

水上人蒸走地雞
Fishermen-Style Steamed Chicken 

牛肝菌火腿炒雞脯
Sliced Chicken Breast 
with Wild Mushrooms and Chinese Ham

脆皮雲南手撕雞            
Deep-Fried Crispy Chicken

50

30

60

60
 

85

 

85

60

90

90
 

125

 

 

90

120

120
 

170

 

170
 

小

small

中

medium

大

large



MEAT 肉类

港式蜜汁燒焗金沙骨 (預定)
Hong Kong-Style Barbecued 

Honey Glazed Spare Ribs 

(Advance order required)

茶香排骨
Baked Spare Ribs 

with Chinese Tea Leaves

中式焗牛柳
Pan-Fried Chinese-Style Beef Fillet

慢煮四方肉 
Slow-Cooked Pork Belly

荔枝果仁黑豚肉
Stir-Fried Iberico Pork 

with Lychee and Macadamia Nuts

莎拉酱排骨            
Spare Ribs with Homemade Mayonnaise

京都排骨
Deep-Fried Spare Ribs 

with Barbecue Sauce

黑糖猪软骨 
Slow-Cooked Soft Bone Ribs 

with Black Sugar

超級姜蝦乾蒸黑豚
Steamed Iberico Pork 

with Ginger and Dried Prawns 

野菌炒牛柳片
Stir-Fried Australian Beef Fillet

30

30

45

50

 

 

 50

 

 

55

   55 

 

   55 

80

90

 

 

 

 75

 

 

85

   85 

 

   85 

120

135

 

 

 

 100

 

 

110

  110 

 

  110 

160

180

 

 

小

small

中

medium

大

largeper portion



黑蒜爆澳洲牛柳粒  
Stir-Fried Australian Tenderloin Cubes 

in Black Garlic Sauce

原汁焗澳洲牛肋骨
Australian Short Ribs with Jus

珍珠洋葱爆和牛 
Stir-Fried Wagyu Beef 

with Pearl Onions

90

115

135

175

145

 

 

180

235

290

 

 

小

small

中

medium

大

largeper portion



VEGETABLE 蔬菜

時令蔬菜
Seasonal Vegetables   
青心苗，菜心苗，芥蘭苗，菠菜苗，
帝皇苗，青龍菜，莧菜，田七菜
Baby Brassica, Baby Choy Sum, 
Baby Kai Lan, Baby Spinach, Ceylon 
Spinach, Green Dragon Chives, Spinach, 
Tin Chat Leaves

干貝菘菇莧菜豆腐     
Signature House-Crafted Bean Curd 

with Shimeji Mushrooms

白玉真菌上素      
Wild Mushrooms with Melon and 

Mixed Vegetables

松露翡翠竹笙卷     
Braised Bamboo Fungus with Spinach 

and Black Truffle

蝦乾魚滑泡菜苗/帝皇苗    
Cabbage Sprouts or Ceylon Spinach with 

Fish Paste and Dried Prawns

冰菜，澳洲蘆筍或香港豆苗
Crystalline Ice Plant, Australian 

Asparagus or Hong Kong Sprouts

蟲草花豆腐球     
Pan-Fried Bean Curd with Cordyceps

櫻花蝦鮮百合水芹香 
Stir-Fried Sakura Shrimps with 

Lily Bulbs and Celery

XO醬炒鮮淮山蘆筍    
Wok-Fried Asparagus with XO Sauce

25

25

45

60

60

65

65

65

65

65

75

75

90

90

95

95

95

95

95

115

95

120

120

130

130

130

130

130

150

小

small

中

medium

大

largeper portion



RICE & NOODLES  飯麵

海鮮泡脆米
Seafood Soup with Crispy Rice

乾隆皇炒飯
Emperor-Style Fried Rice 

福建炒麵
Hokkien-Style Fried Noodles

蟹肉乾燒伊麵
Stir-Fried Cantonese Egg Noodles 

with Crab Meat

松露野菌炒麵
Truffle and Wild Mushrooms 

Fried Noodles

乾炒黑豚拉麵            
Wok-Fried Iberico Pork Ramen

櫻花蝦海鮮炒飯
Fried Rice with Sakura Shrimps 

and Seafood

黃金帶子炒飯 
Fried Rice with Scallops and Egg White 

麗苑炒麵
Li Yen Fried Noodles 

蟹粉沾脆米粉 
Crab Meat with Crispy Rice Noodles

生蝦麵 
Fresh King Prawn Noodles

35

50

    

 

 

95

120

45

55

55

55

65

65

65

70

85

85

85

95

95

95

90

110

110

110

130

130

130

小

small

中

medium

大

largeper portion



DESSERTS 甜品

香芒凍布丁
Mango Pudding 

海底椰杏仁露
Sweetened Almond Cream 

with Sea Coconut

楊枝甘露
Chilled Mango Cream with 

Sago and Pomelo

牛油果/芒果露 (預定）
Cream of Avocado or Mango 

(Advance order required)

豆沙/蓮蓉窩餅            
Crispy Chinese Pancake with 

Red Bean or Lotus Paste

千絲牛油果 
Deep-Fried Avocado Roll

凍黑糖豆漿配雪燕
Chilled Soya Bean with

Black Sugar and Peach Gum

桃膠桂花薑茶湯圓
Glutinous Rice Dumplings in 

Sweetened Ginger Tea with Peach Gum 

and Osmanthus

水果拼盘 
Seasonal Fruit Platter

鮮檸香茅凍
Chilled Fresh Lemongrass with Lime

仙翁米核桃露  
Sweetened Walnut Cream 

with Crystal Seaweed

小

small

中

medium

大

largeper portion

20 per portion 

20 per portion 

 

20 per portion 

20 per portion 

20 per portion 

20 per portion 

20 per portion 

20 per portion 

20 per portion 

25 per portion 

25 per portion 


