THE RITZ-CARLTON

KUALA LUMPUR

% LI YEN HERALDS THE YEAR OF THE TIGER
BY PUTTIN ON A RITZY LUNAR NEW YEAR
liyen FROM JANUARY 7TO 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 offering 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.

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

Dinner
6.30pm to 10pm

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.

= Prices are in Malaysian Ringgit (MYR) subject to prevailing service charge

and taxes.
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DouBLE-BoiLED CHICKEN Sour wWiTH CoRDYCEPS FLOWER
AND DRIED FisH Maw

BREEERESHAMAEX
RoasTeED PiPA CHING YUEN CHICKEN ACCOMPANIED BY
SESAME SAUCE SALAD

EEEERIRIX
FRAGRANT DEEP-FRIED PRAWNS
WITH MANGO SAUCE

IR AEIRIOER
FrRIED Rice wiTH WAXED MEAT
AND DRIED OYSTERS

ERIESEAE

Deep-FRrRiIED NIAN GaoO

PaiERE iR E A

CHILLED SEA CocoNUT WITH LONGAN AND LEMON

RM148 PER PERSON
MINIMUM TWO PERSONS
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DouBLE-BoiLED CHICKEN SouP
WITH MusHrRooMs AND DRIED ScALLOPS

PG RS

BAKED CHINESE-STYLE KUROBUTA SPARE RiBs

JR A+ SEEEE s T
BrAaIsep |1O-HEAD ABALONE WITH
FrReEsH BEAN CURD SHEET

LI SR ER

STIR-FRIED PRAWNS WITH HAWTHORN FLAKES SAUCE

3B 21 )

FrRiIED Rice NoobLEs wiTH CHICKEN

BB EMNENER
Li YEN’s ALMOND CREAM ACCOMPANIED BY
PaN-FrieD N1aN Gao

RM|188 PER PERSON
MINIMUM TWO PERSONS
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DouBLE-BoiLED FisH Maw SouPr wiTH DRIED ScaLLOPS

mIEILES | R BEE
ROASTED PiceonN
CHILLED JELLYFISH WITH SEsaME OIL

SRR D H R 1R
Braisep 10- HEAD ABALONE WITH DRIED OYSTERS
AND SEA Moss

BRI

Braisep Rice VERMICELLI WITH GROUPER FILLET

ARERFLE

SteEaMED GoLbFisH NiaN Gao

BHE

SWEETENED WALNUT CREAM

RM338 PER PERSON
MINIMUM TWO PERSONS
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ProspPERITY SALMON YEE SANG

EERBEENES

DouBLE-BoILED CHICKEN Soupr wiTH CorDYCEPS FLOWER
AND DRIED FisH Maw

=H
ErTEEZBIE
STEAMED SEA GROUPER WITH FRESH BEaAN CURD SHEET
AND CLouD EArR FuNGus

= EEEE\E* N
HIEEEFIES
RoasTeED PiPA CHING YUEN CHICKEN

HEEERIFEK
FRAGRANT DEEP-FRIED PRAWNS
wWITH MANGO SAucE

2B R TTES
BRrRAISED KUROBUTA Pork KNUCKLE
WITH SEA Moss

il SO0

FriED Rice wiTH WaAXED MEAT AND DRIED OYSTERS

ERNEEEKE

Deep-Friep NIAN GaoO

%I 7 //J\77/E.

SWEETENED RED BEAN SoupP wiTH SESAME DUMPLINGS

RM2,080 ForR IO PERSONS
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Deep-FrIED SoFT SHELL CrRAB YEE SANG

BN E 8 B IR0 %
DouBLE-BoiLED CHICKEN SouP
WITH MusHrRooMs AND DRIED ScALLOPS

OAZREER TR
TRADITIONAL-STYLE STEAMED TIGER GROUPER
WITH SHREDDED PORK AND MUSHROOMS

IV RS

CHINESE-STYLE BAkeED KurRoBUTA SPARE RiBs

BB HEBNAE
Braisep DriIED OYSTERS WITH SEA Moss
AND DRIED FisH Maw

MBEEE Rk
STIR-FRIED PRAWNS AND MAcaDAMIA NUTS
WITH TRUFFLE SAUCE

BN

HoNc KoNGg-STYLE WaxeED MeEaT CLAY PoT RIcE

ElEe

PaNn-Friep NiaN Gao

[Sislymm e =-N=1=
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L1t YEN’s ALMOND CREAM WITH SESAME DUMPLINGS

RM2,688 FOR |O PERSONS



R
3

liven

ARFHEERT

RN EREE

ABALONE AND BrLack CAvIAR YEE SANG

FHERIBIERZ
DouBLE-BoiLED FisH Maw Soupr wITH
TRUE MOREL MUSHROOMS

BEAMELE

HoNc KoNG-STYLE RoasTeED GoosE

[RAGERMHFISATER T

Braisep Six-HEAD ABALONE ACCOMPANIED WITH
SEA Moss RoLLs FILLED WITH Fole Gras PasTE

== e =+
BELABRA
STteEaAMED BaMBoo FisH wiTH CorRDYCEPS FLOWER

T E R

STIR-FRIED ASPARAGUS WITH FuUNGUs AND SEA Moss

BEMHERENR

HoNe KoNG-STYLE WaxeEDp MEAT CLAaY PoT Rice

RERFR

SteEaAMED GoLbpFisH NIAN Gao

A ::\E
ST ZE
SWEETENED WALNUT CREAM WITH SEsaAME DuMPLINGS

RM5,880 NETT FOR |O PERSONS



