
LI  YEN  HERALDS  THE  YEAR  OF  THE  TIGER

BY  PUTTIN’  ON  A  RITZY  LUNAR  NEW  YEAR  

FROM  JANUARY 7 TO FEBRUARY 15,  2022



  
  
  

 

 

 

 
 
 

 

Usher in the Year of the Tiger with Li Yen and discover a 
masterfully designed dining experience amid a blossoming 
garden of elegance.

Savour celebratory feasts including six specially curated              
Lunar New Year set menus featuring The Reunion Stars - a collection 
of reunion star dishes that emphasises on tradition, crafted by 
Executive Chinese Chef Alex Au and his stellar team.

Li Yen is also o�ering a curation of Lunar New Year specialities for 
your dining pleasure in the comfort of your own home through its 
home delivery and takeaway service.

 
 

 
Reservations & Enquiries
WhatsApp +60 18 646 8033
WeChat @LiYenKL
Email li.yen@ritzcarltonkl.com

Payment
  Pre-payment is required in full and can be made at Li Yen or 

by email.
Modes of payment accepted are cash and credit card.
Reservations are to be confirmed with full pre-payment within   

  48 hours otherwise reservations will be released.
  Reservations for 31 January 2022 are to be confirmed with
  full pre-payment by 20 January 2022.
  

Lunch
Monday to Saturday: 12pm to 3pm
Sundays and Public Holidays: 10.30am to 3pm

Dinner
6.30pm to 10pm

  Prices are in Malaysian Ringgit (MYR) subject to prevailing service charge 
  and taxes.
  



RM148 per person
minimum two persons

蟲草花魚鰾燉馬拉鷄湯
Double-Boiled Chicken Soup with Cordyceps Flower 

and Dried Fish Maw

醬烤琵琶清逺鷄伴胡麻沙律菜
Roasted Pipa Ching Yuen Chicken accompanied by 

Sesame Sauce Salad

香芒沙侓醬明蝦球
Fragrant Deep-Fried Prawns

with Mango Sauce

蠔士臘味炒飯
Fried Rice with Waxed Meat 

and Dried Oysters

酥炸年糕
Deep-Fried Nian Gao

西檸龍眼海底椰
Chilled Sea Coconut with Longan and Lemon

萬紫千紅



RM188 per person
minimum two persons

百花飘香

姬松茸幹貝燉鳮湯
Double-Boiled Chicken Soup

 with Mushrooms and Dried Scallops

中式焼黑豚肉排骨
Baked Chinese-Style Kurobuta Spare Ribs 

原只十頭鮑燴鮮竹
Braised 10-Head Abalone with 

Fresh Bean Curd Sheet

山楂蝦球
Stir-Fried Prawns with Hawthorn Flakes Sauce

鳮片乾炒河粉
Fried Rice Noodles with Chicken

麗苑杏仁露伴香煎年糕
Li Yen’s Almond Cream accompanied by

Pan-Fried Nian Gao



RM338 per person
minimum two persons

富貴花開

乾貝燉花膠湯
Double-Boiled Fish Maw Soup with Dried Scallops

吊燒乳鴿 | 涼拌海蜇
Roasted Pigeon

Chilled Jellyfish with Sesame Oil

發財蠔市沙井蠔伴十頭鮑
Braised 10-Head Abalone with Dried Oysters 

and Sea Moss

石斑柳燜米
Braised Rice Vermicelli with Grouper Fillet 

蒸金魚年糕
Steamed Goldfish Nian Gao

合挑露
Sweetened Walnut Cream



三文魚撈生
Prosperity Salmon Yee Sang

蟲草花魚鰾燉馬拉鷄湯
Double-Boiled Chicken Soup with Cordyceps Flower

 and Dried Fish Maw

鮮竹雲耳蒸海班
Steamed Sea Grouper with Fresh Bean Curd Sheet

and Cloud Ear Fungus

醬烤琵琶清逺鷄
Roasted Pipa Ching Yuen Chicken

香芒沙侓醬明蝦球
Fragrant Deep-Fried Prawns

with Mango Sauce

發財黑豚元蹄
Braised Kurobuta Pork Knuckle 

with Sea Moss

蠔士臘味炒飯
Fried Rice with Waxed Meat and Dried Oysters

酥炸年糕
Deep-Fried Nian Gao

紅豆沙湯圓
Sweetened Red Bean Soup with Sesame Dumplings

百花齊放慶團圓

RM2,080 for 10 persons



酥炸軟殼蟹撈生
Deep-Fried Soft Shell Crab Yee Sang

姬松茸幹貝燉鳮湯
Double-Boiled Chicken Soup

 with Mushrooms and Dried Scallops

古法蒸龍虎斑
Traditional-Style Steamed Tiger Grouper

with Shredded Pork and Mushrooms 

中式焼黑豚肉排骨
Chinese-Style Baked Kurobuta Spare Ribs

發財蠔市沙井蠔伴魚鰾
Braised Dried Oysters with Sea Moss 

and Dried Fish Maw

松露醬夏果蝦仁爽菜
Stir-Fried Prawns and Macadamia Nuts

 with Truffle Sauce

香港臘味煲飯
Hong Kong-Style Waxed Meat Clay Pot Rice

香煎年糕
Pan-Fried Nian Gao

麗苑杏仁露湯圓
Li Yen’s Almond Cream with Sesame Dumplings

花香醉人迎新春

RM2,688 for 10 persons



黑魚籽鮑魚撈生
Abalone and Black Caviar Yee Sang 

羊肚菌燉花膠湯
Double-Boiled Fish Maw Soup with 

True Morel Mushrooms

香港掛爐焼鵝
Hong Kong-Style Roasted Goose

原只6頭鮑伴鵝肝醬發財卷
Braised Six-Head Abalone accompanied with 
Sea Moss Rolls filled with Foie Gras Paste

蟲草花蒸筍殼魚
Steamed Bamboo Fish with Cordyceps Flower

發財愉耳燴蘆筍
Stir-Fried Asparagus with Fungus and Sea Moss

香港臘味煲飯
Hong Kong-Style Waxed Meat Clay Pot Rice

蒸金魚年糕
Steamed Goldfish Nian Gao

合挑露湯圓
Sweetened Walnut Cream with Sesame Dumplings

百花爭艷官賀年

RM5,880 nett for 10 persons


