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RE-IMAGINING TRADITIONAL CHINESE CUISINE WITH INNOVATIVE
CULINARY TECHNIQUES, YUAN ESTABLISHES ITSELF AS A
NATURE-CENTRIC, VEGETARIAN FINE-DINING RESTAURANT.

BY HONING IN ON SIMPLICITY EXECUTED TO THE HIGHEST
DEGREE OF FINESSE AND ARTISTRY, YUAN DELIVERS A
WHOLESOME, ALLIUM-FREE VEGETARIAN DINING EXPERI-
ENCE THAT OPENS A GATEWAY TO CONNECTING WITH
NATURE'S CADENCE ANDEXPERIENCING ITS FULL
SPECTRUM OF FLAVORS ANEW.
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3-COURSE EXPRESS SET LUNCH
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BITTER MELON, CELERY,
WELCOME DRINK CUCUMBER, KALE, GREEN APPLE
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CHINESE CELERY,
AMUSE BOUCHE DRIED EGG CURD, SHIMEJI MUSHROOM
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CELTUCE, RATTAN PEPPER
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CHINESE BUN, OLIVE VEGETABLE
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SOUP MATSUTAKE, CHRYSANTHEMUM TOFU
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MAIN PEACH GUM, HMONG RED SOUP
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PORTOBELLO MUSHROOM, MOREL,
KING OYSTER MUSHROOM, JICAMA, CHEESE
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CHILI TOMATO SAUCE, GUM KARAYA, TOFU
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WILD FUNGI, ENOKITAKE,
STAPLE FOOD ASPARAGUS, MULTIGRIAN RICE
g LATTE / CAPUCCINO
ESPRESSO / LONG BLACK

COFFEE
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i) THE 9 SWEET GRID
DESSERT (% % M SUPPLEMENTARY +$180)
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CHINESE DESSERT TEA
(% % M SUPPLEMENTARY +$70)

$360

ALCOHOL-FREE SPARKLING WINE PAIRING:
ABSOLUTE ZERO DRY / ABSOLUTE ZERO NECTAR
EXTRA $68 FOR A GLASS, $118 FOR 2 GLASSES

WINE PAIRING:
HOUSE WHITE / HOUSE RED
EXTRA $128 FOR A GLASS, $228 FOR 2 GLASSES 10% SERVICE CHARGE
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