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Appetizers Combo

Pan-seared and Baked Hormone Free Chicken with Pickled Young Ginger,

Yat Heen Steamed Pork Dumpling,
Seared Radish Cake with Sakura Shrimp

N R Y

Double-boiled Fish Maw and Sea Conch Soup with Blaze Mushroom
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Braised Tiger Prawn with Tangerine Peel and Tea Leaves,

served with Pan-fried Japanese Yam
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Winter Melon with Dry-cured Ham and Black Caviar in Pepper Chicken Broth,

served with Baby Carrot
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Braised Sea Cucumber and Tossed Noodles with Scallion and Shrimp Roe
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Red Bean Jelly

& = HK$398
HKS$398 per person

P ¥ 2K 4e— PRFEF All prices are subject to 10% service charge

WFET 5 B 4w 24 o) PRIEGT

24 hours advance booking is required for Yat Heen Chef’s Special Menu

Jia % 3% F i ¥ Minimum charge is applied for Private Dining Room booking
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Seasonal ingredients on the menu may be subjected to changes, depending on the availability
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Available from 1 September 2025 to 28 February 2026

Shatin, Hong Kong & 38 % B 5 BE 157 1 4% F (WX (852) 3653 1122

www.alva.com.hk



