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YUET WO SEASONAL
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Cherry Tomatoes, Aged Vinegar, YUET WO's Plum Wine, Marinated, Chilled
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Tiger Prawn, YUET WO's Organic Superior Soy Sauce, Pan-Fried,
Fish Maw, Tossed Noodles, Home-made Shrimp Oil, Mixed
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Sliver Cod, YUET WQO's Premium Bean Paste, Baked
Pomelo Flesh, Dried Shrimp Roe, Braised
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New Zealand Grass-Fed Lamb Tenderloin, Basil, YUET WQO's Chili Bean Paste,

Stir-Fried, Served with Crispy Rice Crust
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lberico Pork Rib, YUET WO's Aged Vinegar, Wok-Fried
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Local Kamei Chicken, Abalone, Shitake Mushrooms, Chinese, Celery,
YUET WO's Organic Bean Paste, Braised in a Clay Pot
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Crispy Pork Belly, Kanto Sea Cucumber, Asparagus, Leek,
YUET WO's Stew Sauce, Flambéed
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Please inform your server if you have any food allergies, dietary restrictions or if you prefer a vegetarian-based stock in your dish
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All prices are subject to 10% service charge

il regular

$108

BiI per person

$168

1 per person

$188

151 regular

$288

151 regular

$268

15l regular

$528

{51 regular

$588



