
Yamm Signature Buffet

An international kitchen offering a varied array of global and pan-Asian cuisines.

Yamm showcases an international buffet and a la carte menu, served throughout  
the day. The abundant breakfast, lunch, tea and dinner buffets offer Japanese,  
Indian, Southeast Asian and Western dishes, as well as delectable, handcrafted  
desserts.

Welcome to Yamm.

Yamm提供自助餐及自選菜單，為全天候供應多種環球及亞洲美食之國際廚房。

由豐富自助早、午、下午茶及晚餐，以至日本、印度、東南亞及西方各國的特色佳餚，甚至自家製的美味甜點均一應俱全。

歡迎蒞臨Yamm。

Lunch Buffet 
12.00noon - 2.30pm 
Mondays - Saturdays	 HK$228 per person / HK$138 per person(3-11 years old)

Brunch Buffet 
11.30noon - 3.00pm 
Sundays	 HK$368 per person(Adults) / HK$218 per person(3-11 years old)

Afternoon-Tea Buffet 
3.30pm - 5.45pm  
Saturdays, Sundays 	 HK$208 per person(Adults) / HK$128 per person(3-11 years old)

Dinner Buffet  
6.30pm - 10.00pm 

Mondays - Thursdays	 HK$538 per person(Adults) / HK$318 per person(3-11 years old) 

Friday to Sunday, Public Holiday & Eve of Public Holiday	 HK$588 per person(Adults) / HK$348 per person(3-11 years old)

自助午餐 
上午十二時至下午二時三十分  

星期一至星期六	 每位HK$228 (成人) / 每位HK$138 (3-11歲)

自助早午餐 
上午十一時三十分至下午三時  

星期日	 每位HK$368 (成人) / 每位HK$218 (3-11歲)

自助下午茶餐 
下午三時三十分至五時四十五分 

星期六、日	 每位HK$208 (成人) / 每位HK$128 (3-11歲)

自助晚餐 
晚上六時三十分至十時 

星期一至四	 每位HK$538 (成人) / 每位HK$318 (3-11歲) 
星期五至星期日、公眾假期及公眾假期前夕	 每位HK$588 (成人) / 每位HK$348 (3-11歲)

A service charge of 10% will be added to your bill
加一服務費



Japanese Platters

Assorted Sushi Platter	 360 
Toro, Tuna, Salmon, Yellow Tail, Botan Shrimps, Japanese Uni  

精選壽司拼盤 

吞拿魚腩、吞拿魚、三文魚、油甘魚、牡丹蝦、日本海膽

Assorted Sashimi Platter	 440 
Toro, Tuna, Salmon, Yellow Tail, Botan Shrimps, Japanese Uni 

精選刺身拼盤 
吞拿魚腩、吞拿魚、三文魚、油甘魚、牡丹蝦、日本海膽

Japanese Toro 
日本吞拿魚腩  
Sashimi 刺身 (3 pieces)	 360 
Sushi 壽司 (2 pieces)	 230

Scallop and Uni Maki 	 130 
Japanese Uni, Sea-Scallop, Salmon Caviar,  
Japanese Cress, Lemon Mayo 
海膽帶子卷 

日本海膽、帶子、三文魚魚子、日本菜苗、檸檬蛋黃醬

Rainbow Roll Maki 	 120 
Sea-Scallop, Cucumber, Tuna, Avocado, Yellow Tail, Salmon,  
Salmon Caviar, Wasabi Mayo 
彩虹卷 

帶子、青瓜、吞拿魚、牛油果、油甘魚、三文魚、三文魚魚子、日本青芥蛋黃醬

Ebi Tempura Maki	 90 
Tempura Fried Fresh Shrimp, Flying Fish Caviar,  
Japanese Seaweed, Basil Mayo 
海老天婦羅卷 
鮮蝦天婦羅、飛魚魚子、日本紫菜、香草蛋黃醬	

Soft Shell Crab Maki	 90 
Tempura Fried Soft Shell Crab, Cucumber, Avocado,  
Flying Fish Caviar, Japanese Seaweed, Chili Mayo 

軟殼蟹天婦羅卷 

軟殼蟹天婦羅、青瓜、牛油果、飛魚魚子、日本紫菜、香辣蛋黃醬

California Maki 	 120 
Avocado, King Crab, Cucumber, Flying Fish Caviar,  
Japanese Seaweed, Sweet Mayo  
加州卷 
牛油果、皇帝蟹、青瓜、飛魚魚子、日本紫菜、香甜蛋黃醬

A service charge of 10% will be added to your bill
加一服務費

HK$

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式



Appetizers Soups and Salads

Blue Fin Tuna Tartar	 160 
Crystal Pear and Japanese Sea Urchin 

金槍魚他他配日本海膽

Tomato and Baby Bocconcini Salad	 140 
Rocket Leaves, Virgin Pesto and Balsamic Vinaigrette 

意大利蕃茄水牛芝士沙律

Yamm’s Caesar	 140 
Wrapped with Prosciutto, Crispy Croutons and Anchovy Dressing 

Yamm’s凱撒沙律配意大利火腿

Additional 加配   
Smoked Salmon 煙三文魚	 60 
Chicken 雞肉

Seared Foie Gras 	 160 
with Dikon Confit and Port Wine Jus 
香煎鵝肝配砵酒汁

Chilled Lobster Salad 	 160 
Tarragon and Sherry Dressing 
龍蝦香草沙律

Wild Mushroom Cappuccino	 90 
Grilled Kilpatrick Oyster 
野菌忌廉湯配洋蔥煙肉焗蠔	

Prawn Bisque	 90 
with Wontons 

大蝦濃湯

Cream of Tomato 	 80 
with Garlic Croutons 
蕃茄濃湯

A service charge of 10% will be added to your bill
加一服務費

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式

HK$

[V]

[V]



Sandwiches and Burgers

Yamm Sandwich	 160 
Crispy Bacon, Spring Chicken, Smoked Ham, Avocado, Tomato,  
Swiss Cheese, on Toasted Five-Grain Bread 

Yamm’s特級三文治

Iberico Ham Baguette	 240 
Sun-Dried Tomato and Gruyere Cheese 

西班牙火腿配法式麵包

Grilled Ham and Cheese Sandwich	 160 
Smoked Ham, English Mustard and Swiss Cheese 

扒火腿芝士多士

Grilled Wagyu Steak Sandwich 	 260 
Chili Jam and Onion Compote 
炭烤和牛三文治

Lobster and Scallop Burger 	 290 
Arugula Salad and Italian XO Sauce 
鮮龍蝦帶子漢堡

Grilled Australian Beef Burger	 180 
Cheddar Cheese, Mushroom Confit and Crispy Bacon 
炭烤澳洲特級牛肉漢堡	

Additional 加配   
Seared Foie Gras	 100 
香煎鵝肝

All Sandwiches and Burgers are Served with Baby Salad and French Fries 

所有三文治及漢堡均配有青菜沙律及薯條

A service charge of 10% will be added to your bill
加一服務費

HK$

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式



Pasta and Entrées

All Day American Breakfast	 130 
Two Eggs any Style: Fried, Poached, Scrambled,  
Omelette or Boiled, Sausage, Grilled Ham, Home-Fried Potatoes,  
Tomato and Mushroom Confit 

美式早餐

Salmon Confit	 220 
Green Pea Mashed and Champagne Sauce 

秘製低溫浸三文魚伴香檳汁

Slowly Roasted Rack of Lamb	 220 
Ratatouille and Rosemary Jus 

慢燒羊鞍配露絲瑪利汁

Braised Wagyu Cheek 	 240 
Creamy Potato and Natural Jus 
紅酒燴和牛面頰

Char-Grilled USDA Rib-Eye 240 grams 	 260 
Rosemary Potatoes and Red Wine Jus 
炭烤美國特級肉眼牛扒

Lobster and Tomato Risotto	 220 
Grilled Sea-Scallops and Basil Pesto 
扒帶子意大利飯配香草蕃茄龍蝦汁	

Wild Mushroom Risotto	 160 
White Truffle Essence 
野菌意大利飯伴白松露菌橄欖油

Spaghetti	 190 
Crispy Bacon, Onion and Garlic, Tomato Sauce 
蒜香煙肉蕃茄意大利粉

Penne	 160 
Grilled Vegetables, Mozzarella Cheese and Balsamic Reduction 
長通粉配扒野菜,水牛芝士及意大利黑醋汁

A service charge of 10% will be added to your bill
加一服務費

HK$

[V]

[V]

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式



Yamm on the Side

Wok-Tossed Asian Greens	 50 
清炒時蔬

French Fries	 38 
薯條

Mini Garden Salad	 50 
田園沙律

Creamed Spinach 	 50 
忌廉菠菜

Sautéed Wild Mushrooms with Garlic Confit	 50 
炒雜菌配燴蒜子

Home-Fried Potatoes With Bacon	 50 
蒜香煙肉炒薯	

Steamed Jasmine Rice	 28 
絲苗白飯

A service charge of 10% will be added to your bill
加一服務費

HK$

[V]

[V]

[V]

[V]

[V]

[V]

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式



Regional Specialties

Char Kway Teow	 160 
Wok-Fried Flat Rice Noodles with Shrimp, Squid, Fish Cake, 
Preserved Sausage and Bean Sprouts 

檳城炒貴刁 

Malaysian Chicken Curry	 180 
Tender Pieces of Chicken in a Malay Curry Sauce, 
Served with Steamed Jasmine Rice and Traditional Roti 

馬來咖喱雞 

Hainanese Chicken Rice	 180 
Tender Pieces of Boneless Chicken Poached in Its Own Broth, 
with Fragrant Rice and Chicken Soup 

獅城海南雞飯

Shrimp Wonton Noodle Soup 	 120 
Braised Black Mushrooms and Seasonal Vegetables 
鮮蝦雲吞麵

Japanese Ramen 	 130 
Braised Pork Loin and Kiyushiyu Broth 
日式豚肉拉麵

Bara Chirashi	 220 
Classic Japanese Vinegar-Flavored Rice Salad Topped with Sashimi,  
Pickled Vegetables and Miso Soup 
日式魚生飯配麵豉湯	

Yamm’s Deluxe Tempura Platter	 210 
Prawns and a Variety of Seasonal Fish and Vegetables,  
Lightly Battered and Fried to Perfection 
天婦羅拼盤

A service charge of 10% will be added to your bill
加一服務費

HK$

[N]

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式



Desserts

Mango Delight	 140 
Mango Ravioli with Lemongrass Consommé, Mango Pudding, 
Mango Vanilla Flavored Panna Cotta 

特式芒果拼盤 

American Cheese Cake	 90 
with Seasonal Berry Compote 

美式芝士餅配雜草莓 

Green Tea Ice-Cream	 90 
with Red Bean Salsa 

日式紅豆綠茶雪糕 

Earl Grey Tea Chocolate Cake 	 90 
with Forest Berries 
伯爵茶朱古力蛋糕配野草莓

Exotic Fruit Platter 	 90 
with Lemon Sherbet 
合時鮮果碟伴檸檬雪芭

Yamm’s Dessert Platter	 140 
Vanilla Crème Brûlée, Black Pepper Strawberry, Grand Marnier,  
Hazelnut Dacquoise with Chocolate Cream 

Yamm’s 甜品拼盤	

Traditional Tiramisu	 90 
with Mocha Sauce 
意式芝士餅配朱古力咖啡醬

A service charge of 10% will be added to your bill
加一服務費

HK$

[N]

[N] �Dishes with Nuts 
含果仁菜式

[V] �Vegetarian Dishes 
素食菜式


