
a YA N YA N 

LONGEST WEEKEND BRUNCH 

Experience the longest brunch in the city at Yan Yan where timeless 
elegance meets modern C h i nese artistry. I ndul ge in en d l ess pours of 

Champagne, sip on Asian gem stone i nspi red cocktails and savo u r Chef 
Chow Chee's iconic roast d u c k , Chef Choy's signature D i m S u m , 

sumptuous mains and decadent desserts. A f ive-hour cel e brat i on of 

taste, elegance and pure sop hist i cation at B a n galore 's most indulgent 
weekend r i tu a l. 

EVERY SATURDAY & SUNDAY ] 12:00 PM - 05: 00 PM 

BRUNCH I INR 4,200 PER PERSON 
ALCOHOLIC B RU N CH I INR 5,200 PER PERSON 

C HAMPAGNE BRUNCH I I NR 6,500 PER PERSON 

THE RITZ - CARLTON 

BANGALORE 



COLD / HOT PLATES {SMALL) 

Radish Cake/ Cherry tomato, Berry, Baby Spinach • 
Roasted Pork & Orange/ Mango chili, Plum, Petit Greens 
Zhejiang Asparagus & Chestnut/ Honey Pepper, Dry Chili • 

Chong Qing Crispy Prawn / Chili, Garlic, Celery 

DIM SUM - VEGETARIAN 

Truffle Edamame / Foraged Truffle, Edamame cream • 

Shaolin Asparagus & Chestnut Gyoza • 

NG Choy Forest Mushrooms/ 24k Gold, Shiitake, Shimeji • 

Radish Puff/ Baked Puff with radish & assorted veg • 

DIM SUM - NON-VEGETARIAN 

Mala Prawn dumpling/ Szechuan, Black Bean Chili 

Spinach Ginger Chicken/ Baby Spinach, Blue Pea 

Pork & Prawn Shu Mai / Won Ton Skin, Pork & PrawnCrispy Duck Roll 

Yan Yan Xiaolong Bao Pork/ Pork Ginger, Light Soy 

MASTER CHEF KEVIN'S 
SPECIAL HOT PLATES (LARGE) 

Canton Roast Duck/ Hoisin Sauce, Salad, Pancake 

Xo Havelock Prawn/ stir fried Asparagus, onions, Shimeji Mushrooms 

Kung Pao Chicken/ Dry Chili , Vinegar Cashew Nuts 

Treasure Vegetable • 

Mala Haricot Beans/ Chili , Garlic, Preserved Vegetables, Toban Chili • 

RICE & NOODLES 

Burnt Garlic fried Rice (VEG/ Chicken) • 

Wok fr ied Prosperity Noodles (VEG / Chicken) • 

DESSERTS 
Custard Bun / Dusting Sugar • 

OR 

Ritz Carlton Cake • 

COLD / HOT PLATES (SMALL) 

Radish Cake/ Cherry tomato, Berry, Baby Spinach 
Roasted Pork & Orange / Mango chili, Plum, Pet i t Greens 
Zhejiang Asparagus & Chestnut / Honey Pepper, Dry Chi l i 

Chong Q i ng Crispy Prawn / Chili, Garlic, Celery [] 

DIM SUM - VEGETARIAN 

Truffle Edamame / Foraged Truffle, Edamame c ream 

NG Choy Forest Mushrooms / 24k Gol d , Shiitake, Shimeji � 

Radish Puff / Baked Puff with radish & assorted veg � 

DIM SUM - NON-VEGETARIAN 

Mala Prawn dumpling / S zech uan, Black Bean Chili [] 

Spinach Ginger Chicken / Baby S p i nach, Blue Pea [ 

Pork & Prawn Shu Mai / Won Ton Skin, Pork & PrawnCri spy Duck Roll [El 

Yan Yan Xiaolong Bao Pork / Pork Ginger, Light Soy [] 

MASTER CHEF KEVIN'S 
S PEC IAL HOT PLATE S (LARGE) 

Canton Roast Duck / Hoisin Sauce, Salad, Pancake [ 

Xo Havelock Prawn / stir fri ed Asparagus, onions, Shimeji Mushrooms [E] 

Kung Pao Chicken / Dry Chil i , Vinegar Cashew Nuts [] 

Treasu re Vegetable 

Mala Hari cot Beans/ C h i l i , Garlic, Preserved Vegetables, Toban Chili o 

RICE & NOODLES 

Burnt Garlic fried Rice (VEG / Chicken) [] [ 

Wok fri ed Prosperity Noodles (VEG / C hic ken ) [ [ 

DESSERTS 

Custard Bun / Dusting Sugar [ 

OR 

Ritz Carlton Cake [ 



lYnYAN 

CHAMPAGNE BRUNCH 

G . H . M u mm Champagne 
Aberfeldy 12 Years 

Chivas Regal 1 2 Years 
Absolut 

Beefeater 
Bacardi White 

Corona/Hoegaarden 
K rsma Sauvignon B lan c 

Krsma Cabernet Sauv i gnon 

CHINESE GEMSTONE 

MOCKTAILS 

Garnet Ember 
Ruby Moon 

Verdant Whisper 
Virgin P i cante 

CHINESE GEMSTONE 

COCKTAILS 

Lacquered Pearl 
Smoky Jade 

Moonstone Eli x i r 
Jasper Ember 

Moonstone Bloom 

ALCOHOLIC BRUNCH 

Aberfeldy 12 Years 
Chivas Regal 12 Years 

Absolut 
Beefeater 

Bacardi White 
Coron/Hoegaarden 

Krsma Sauvignon B lanc 


