FESTIVE Chinese New Year’s Take-Away menu at Xi Yan:
Exciting creations from Jacky Yu's new cookbook

10% discount with HSBC, UOB, CitiBank, or Standard Chartered Bank credit cards
All items are subjected to 7% GST

Available from 10 th to 28t Feb 2010, Call 6220 3546 0

Xi Yan private dining was first conceived in year 2000 by her creative and
celebrity chef, Jacky Yu. At Xi Yan, we celebrate the wondrous sensation of taste
as a work of contemporary art. Jacky has innovatively reinterpreted the highly
structured traditional Chinese banquet, seamlessly bringing together the various
East and Asian cuisines. This unique cuisine has redefined the perception of
Chinese food to create an exciting contemporary dining experience, with a loyal
following across the world.

Japanese Greenhouse Tomato in wasabi sesame sauce

The tomato we use for this dish is grown in a green house and is
particularly sweet and has a firm consistency. We ground the
sesame seeds and blend it with vinegar and sesame sauce to
create a slightly textured complement to the smooth and
succulent tomatoes. It is a very simple dish but the taste is really

i something else.
Small (~ 6pax) : $36
Med (~10pax) : $60
Large (~ 15pax) : $96

Crispy Spring Rolls with Cheese & Radish Cake filling

Hong Kong style radish cake is paired with cheese to create a
unique filling for our spring roll. This is flavorsome tapas suitable
for every party!

Small (~ 6pax) : $36
Med (~10pax) : $60
Large (~ 15pax) : $96

Crispy Spareribs with preserved Tangerine Peel
Fresh pork spareribs chopped into small pieces are
marinated and battered with preserved tangerine peel,
then quickly deep fried to seal in the moisture from the
meat. The interesting marinade gives the spareribs a
refreshing and unique flavor.

Small (~ 6pax) : $36
Med (-~ 10pax) : $60
Large (~ 15pax) : $90




Xi Yan Signature Tri-Color Yu Sheng
Traditionally served during Chinese New
Year, this dish has become an institution in
itself. Instead of the traditionally-used plum
sauce which overwhelms the delicate taste of the sashimi,
our substitution with a kumquat-honey-based sauce and
olive oil with a generous serving of mixed sashimi

( Salmon, Tuna, Swordfish, ikura- salmon roe, tobiko-
flying fish roe) and fresh crunchy colourful
green/red/orange pepper and green) has given this dish
an altogether new perspective in colour, taste and
refreshes one for the subsequent appetizers.

Small (5pax) . $68
Med (8pax) : $98
Large (11lpax) 1 $118

X-Large (for 14pax) :$138

Oolong Tea Smoked Chicken with Mango salsa

Fresh chicken is marinated with sichuan peppercorn,

sal t, and our Chef 6s secret k
slowly smoked over low heat with coffee powder &

oolong tea leaves. The entire process keeps the

chicken juicy, succulent, with an aroma so unique &

fragrant that makes you salivate immediately!

Small (~ 6pax) . $48
Med (~ 10pax) : $80
Large (~ 15pax) 1 $120

Stir fried live prawns with spicy beancurd sauce

Using fermented beancurd, typically enjoyed locally with porridge,
our Chef skillfully stir fries live prawns in a sauce made with this
slightly spicy beancurd sauce. The dish brings the familiar home-
cooked childhood flavors together with seafood. This is a novel
way to enjoy fresh prawns!

Small (~ 6pax) : $54
Med (~ 10pax) 1 $90
Large (~ 15pax) : $130
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Golden Fish in Lemongrass sauce
(pictured here with garoupa)

Fresh live garoupa is marinated & battered before quickly deep-
frying to seal in the moisture. It is served on a refreshing sauce
consisting of tangy calamansi juice, lemongrass, & cut chillies;
garnished with green mangoes. The contrast in taste and
texture made this one of our popular dishes!

Small (~ 6pax) . $54
. Med (~ 10pax) : $85
- e Large (~ 15pax) : $120




Stir fried XO Crabs with Radish Cakes

Meaty mud crabs are stir fried in a sauce consisting of Xi
Yan home-made XO sauce. The sauce is further thickened
by radish cakes & superior chicken broth. This is a dish with
intense flavors that will whet your appetite from the first bite.
The contrast in taste and texture of the crab & radish cakes
adds further intrigue to the experience. This is a really
courageous creation and demonstrates so well that there is
no boundary to the sensation of taste.

Small (~ 6pax) : $48
Med (~ 10pax) : $80
Large (~ 15pax) : $120

Oysters & Loofah Gourd in Century & Salted Egg sauce

Auspicious oysters and loofah gourd eaten another way.
Simmered in a rich broth made with dried oyster & chicken broth,
diced century eggs, and salted egg, the loofah gourd absords all
the lovely flavors, making this a mouth-watering dish.

Small (~ 6pax) . $48
Med (~ 10pax) : $80
Large (~ 15pax) 1 $120

Crispy Salmon Sashimi spring rolls with wasabi mayo

Crispy spring rolls are made with fresh salmon sashimi, in a crunch layer
of seaweed and rice paper. The contrast between the crunchy outer crust
and succulent inner filling is further enhanced with wasabi mayonnaise on

the side.
Small (~ 6pax) : $50
Med (~ 10pax) : $80
Large (~ 15pax) : $120
5
Double Steamed Bird's Nest

- with Osmanthus & Lotus seeds

Birds Nest is one of Xi Yan Master Chef Jacky Yu's favorite.
In one of his press interview when asked about how he
maintained his good complexion, he professed that he takes
some birds nest daily. This dish when consumed regularly it
helps rejuvenate the person and his/her complexion. High
quality lotus seed with its stem removed soaked and added
to the birds nest as it's slow steamed. Dried Osmanthus are
added before serving.

Per person  : $20




Poached pears in aged osmanthus wine

Australian pears are used here,

hua-j i ué6), <citrus peel & cinnamon
chill, while the osmanthus sauce is used to be made into a wine jelly,

served together with the pears. This is a simple yet interesting dessert.

Small (~ 6pax) 1 $30
Med (~ 10pax) : $50
Large (~ 16pax) 1 $70

All Take-Away by pre-order only (2 days)
Call 6220 3546

& Gift Ideal

Scrumptiobsing Vouche
$100 onwards



