*#*Chinatown Has Waited Two Hundred Years
For the Arrival of Yuxiyuan’ s Authentic Beijing Roast Duck™*
For generations, Chinatown longed for an authentic Beijing roast duck—
one crafted with royal technique, precise fire control, and the timeless
elegance of tableside carving.
As early as the year 2000, while serving as the chef at the Chinese
Consulate in San Francisco,
Chef Han quietly made a promise to himself:

“One day, I will bring true Beijing roast duck to this city.”
Yuxiyuan is the fulfillment of that dream, more than twenty years in the
making.
A former national state banquet chef, Chef Han brought the most
rigorous and authentic Beijing roasting methods to San Francisco,
allowing the city to finally taste a duck that resonates with the true spirit
of Beijing.
Yuxiyuan’ s roast duck is more than just a signature dish;
it embodies the refinement of imperial cuisine, the depth of Beijing flavors,
and the craftsmanship passed down through generations.
From our Caviar Peking Duck to Beijing-style cold dishes and refined
stir—fries,
every plate reflects the heritage of Beijing in a modern culinary setting.
Whether it’ s a gathering with friends, a family celebration, a birthday
dinner,
or a business occasion, Yuxiyuan offers an elegant setting for memorable
moments.
Two hundred years of waiting, captured in one extraordinary duckj:r"gf
and the realization of a chef’ s unwavering dream.
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DRINK

Traditional Beijing Sour Plum Soup
(Chinese Coco cola )

A RBENEH ( EF ARSI 5 /MAT)
Cup $8 Pitcher $18

Sauvignon 2022

Austin Hope FREEER 2022

$138

Austin Hope Cabernet

The Perfect Companion
to Peking Duck**

A distinguished Paso Robles
Cabernet Sauvignon with
rich notes of black cherry,
cassis, and elegant oak,
finishing long and smooth.
An exceptional match with
our Peking Duck, especially
the Caviar Peking Duck,
offering beautifully lavered
and complementary flavors.
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PERKING DUCK
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Peking Duck

A Revered Dish, Once Reserved for Chinese Emperors and Now a Must
at Presidential Banquets and Other Special Occasions, Peking Duck is a
Z&Y Specialty. In Our Beijing—Style Version, Each Duck Gets a Careful
48 Hour Preparation to Ensure Flavorful, Tender Meat and a Perfectly
Crisped Skin. Carved Tableside, the Duck is Served with Rice Paper
Wrappers and Our Own Z&Y Sweet Bean Sauce.

This restaurant applied Sf mandate 8%
Purpose:
The SF Mandate fee helps restaurants pay for the city's Health Care
Security Ordinance, which mandates that businesses with more than 20
employees contribute towards employee healthcare.




Pekmg Duck Served with Roasted Duck, Pancakes,
Eimﬁtitazt%‘ﬁ% Green Onion, Cucumber, and Paste.

$78 (Whole) $48 (Half) BCEG T FREG &L

Add $5 for Extra Green Onion, Cucumber and Paste. Add $6 for Extra Pancakes.

EFMYFS N S5, FSUithn 86

Duck Bone & Napa Cabbage Soup
BRI RHSE 7
Napa cabbage,glass noodles,tofu,and duck bone broth.

$18
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Caviar Beijing Roast Duck
served two ways

B FEILRIERS (FThRZiE)
$98 (Half) $168 (Whole)

We use 12-year—aged caviar,
meticulously selected for its rich

flavor and smooth texture, creating
a luxurious pairing with our golden,
crispy Beijing roast duck. Each bite
offers a perfect blend of tradition and
indulgence.
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CHEF' SPECIALITY

The following cooking methods are available for selection:

BTHZITAEAMHR #iF

1.Typhoon Shelter Stir-Fried Mud Crab 1. & ALK
2.Green Onion w/ Ginger, Typhoon shelter 2. 5H%
3.Lightly Fried Crab with Salt & Pepper 3. M
4.Baked Mud Crab with Black Pepper 4. BAAHUE

Chengdu Spicy Crab
P ERE R A £ 4B

Seasonal

caulillowerdofu skin, wide glass noosdles,
celery, potato strips, and lotus root sloes.

e, B CER. BE. £E& WA

Miso Sea Bass

PRAGIEET &

Miso—grilled Sea Bass is sourced from Chilean cod caught at a depth of 800 meters

BRUGHEESE (IEB BFIFBES )

— RN\ A 7
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CHEF' SPECIALITY
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Sous Vide Black Pepper Beef Short Ribs  $45
IR R IEBMF S

Honeydew Crispy Shrimp $28(Small)6Pes
% i BR R AR $52(Larger)12Pcs

Pacusres ahe for your nele

¥
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APPETIZER

Beijing Flavor ( Chef Choice )
JE=ekiE

$25

Silky Tofu Tossed with Fresh Kale
INAFEERE  6psmall $12 10p larger $18

Green pepper avocado Liquor-Saturated Chicken
EHAhR HIEERES
$12 $12small  $28(Half)

Duck webs with mustard sauce

FTARFGHE

$12

Cucumber Salad (veg) $12
FHha#EM

HMESHEOSNEER, AESIRANESR, LESE
If o haree Tood allengyplasss Dell our Fandgsr Tor gpadisl ARG

APPETIZER

Braised platter ( Chef Choice )  $22
HEE bk

Sichuan Couple s delight $16
KB

{ Beel Shank, Beel Tripe and Beel Tendon withe Chili Oil)

Peppercorn—Chili Arctic Surf Clam $15
HUARIEER

Cherry yam 6p small $15 10p larger $22
s ATES)

Japanese seagrass

Sliced Pork Shoulder
R CEAAS
$15 $12

Szechuan Spicy Chicken
A7k38
$16

ERREeY. QEULEESE

Fichares ane for your neference only




DIM SUM

Crab & Kurobuta
Pork Xl1b

@ s ene
4p small $14
8p larger $22

Black Truffle Xiao Long Bao
(2 Ege-2r)
4p small $14 8p larger $22

DIM SUM

Beijing Pot Stickers $12
ZILRRM (FEREAEE) 4p

Pan—Fried Turnip Pancake small4p $12
o5 N 2R larger8p  $20

Kurobuta Pork XIb 4p small $12
EENEHE 8p larger $18

Apple Bun Hawthorn Sauce small4p  §12
WHEFERE larger10p $25

Shrimp & Pork Siu Mai Beef Roll Pancakes Ege Rolls
=8HRE 4p $12 | | HAEH

$15 | |&#&3p $12

Fresh Meat Pastry small4p $12 Beijing braised Pork and offal Stew with Flat bread
6 RBER larger8p  $20 ZiltEpRMNE $20
Spicy Wontons $12 Spicy Dumplings $15
@ Tt F 8p @ imkix 6p

Dumplings w/ Pork & Napa Cabbage $15 Chives & Eggs Pockets $15
@ EsesEmkis 8p (B dsere@ins 4p

Dumplings w/ Pork & Shrimp $18 Green Onion Pancakes $12
O =ekm 8p 1 7k

HMESHEOSNEER, AESIRANESR, LESE
If o e Tood allengypladss Dell our sl Tor gpadisl MAnAGeman
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Shredded Tofu Soup Cup $10
NLTRE ( 8—10Per ) Bowl $30

Crab Meat Sour and Spicy TofuSoup  Cup $10
WHEREED ( 8=10Per ) Bowl $35

Hot & Sour Tofu Soup $15 (Small)
AR EE A $22 (Larger )

Crab Meat with Fish Maw Soup Cup $12
fFpy s AL Es ( 8—10Per ) Bowl $45

Wonton Soup/Hot and Sour Wonton Soup
6 =57 (REER)
$15 (Small)  $22 (Larger )

Scallops and Winter melon soup
@ FrEmkns
Cup $10 ( 8—=10Per ) Bowl $30

MRERNSOSNEER, AESINANEER. LERE
I wess burae food allergy phesse tell cur manasger Tor special management

Crab meat, seafood, tofu soup

O wmsuEms
Cup$12  ( 8—10Per ) Bowl $35

Fish maw soup with shredded abalone
@ wsinn
Cup $15  ( 8—10Per ) Bowl $60

SEAFOOD

Sea Cucumber w/Ma Po Tofu
BERREDE

$28

Kung Pao Prawns

Braised Fish Maw with Crab
Meat in Yellow Sauce

PN E $48

N >y

Grilled Whole Fish with Sichuan
Pickles and Yellow Chili

(5 JiEasese] $49

Wanzhou Grilled Whole Fish
@ 7nxzs $49

SRAFER

$26

Braised Sea Cucumber and
Beef Tendon in Abalone Sauce

Eitis SR

$45

Golden Fei Teng Fish
EhERIEE

$42

ERAEEHSS, HRLTNAE

Pictusres are For your relenence only



SEAFOOD

Sea Cucumber Stir—fried with Green Onion $5()
AR EEES

Sizzling Eel in Brown Sauce

Aol &5 44

HESHSOSHESE, AESINANERE, LESE
If weus v food allergy pheace (ol our manager Tor geedial management

Sweet and Sour Whole Fish $45 Stir—fried clams with chili $29
gk ] R

Honey Walnut Prawns $26 Seafood Tofu Claypot $29
(B #pAm B sszmr

Spicy Fish with Chili Oil $29 Crispy Garlic Prawns $26
4223 PN | SEE3E PR

Sweet & Sour Prawns with Pineapple u?elgf iﬁes‘sf%‘;g‘%';‘%ngﬂm“ $26
(B HEEnnea $26 B Fasie

POULTRY

@=reT

Chicken Minced Meat Lettuce Wrap
@ £xapBn  smalgr  lager §35

Special Soy Sauce Chicken

FMBICAE  $28 (Half) $56 (Whole) BEMBRFG

Sweet & Sour Chicken with Pineapple $25 Crispy Duck Legs $28
@ Eznanzyg (6 LNy

Orange Flavored Chicken $25

(7 Jo3:0

WA REes, SRS
Pictusres are For your relenence only



BEEF & LAMB

Diced Angus steak with black pepper
EH RSP R $38

Royal Style Grilled Lamb
MFEIRFER

Tender Beef w/ Spicy Rod Chili  $29
BRI
Beef Brisket & Turnip in a Clay Pot  $25 Iron Plate Cumin Lamb $25
pANTCr S (5 Pt 2
Beef w/ Flaming Chili Qil $26 Mongolian Beef $25
(6 pPS-Co (7 oL

MRERNSOSNEER, AESINANEER. LERE
I wess burae food allergy phesse tell cur manasger Tor special management

HOT & SPICY

Frog in Mini Flaming Pot
FREG $28

Mini Flaming Pot Cauliflower
and Sausage

@ TeEMnEE $22
Pork Intestine in Mini Flaming Pot
(4 RR=ti $25

Mao Xue Wang
EREMAE

Braised Lamb Scorpion in
Brown Sauce

EALRANFIEF
$25 (Small)  $39 (Larger)

TmE _‘

Greedy Frog $28
@ eminma

ERRESS, SRLLESERE
Pictusres are For your relenence only



PORK VEGETABLE

Pickled Pepper with Pork Tripe $22 Ma Po Tofu ( Veg ) $18
palookiitin FEDB
Add Ground Beef for an Additional $4

Braised Winter Melon with §18 (Sma) Srir-Fried Chinese Cabbage $18
Ham and Dried Shrimp w/Chili Pepper
N RE K 2T $32 (Larger) PRIRFHBFE

Braised Pork Belly Slices with $25
Preserved Vegetables

Tender Cabbage and Chestnuts  $20 Dry—Braised String Beans (Veg) %18
in a Silky Cream Broth FiEmED
THIRERAZE

Shredded potatoes $18
O t32 EEsUeYSEER)

Hot and Sour, Stir-Fried, or Vinegar—Glaeed Shroedded Potatocs)

Sweet and Sour Pork Ribs
VEEEHED

Pea Sprouts $25
@ <=8 Tk EEST

Choice of Stir—fried or in Broth

- Chinese Green Choy Sum $20
Wok=Fried Pork with Twisted Chili Pepper Clay Pot Meatballs $25 Eggplant w/ Spicy Garlic Sauce  $18 @ FREEE WE BB ST
@ FRHLID $25 6 W#ATF B&MT Choice of Stir-fried or in Broth

HRCHIOSHEER, ACSENANERSR, LUERE  ERARSeY, RELKEYE

If i arme foodd & LN IMARSGeMEn] : e e



NOODLE & RICE DESSERT

Swan—Shaped Pastry
BF RIS

smalldp $15
largeriOp $30

Beijing Dalu Noodles $18 Beijing Bean Sauces Noodles $18

ZIRITEE ZitsrEiE |

Dy lilies, black fungus, mushrooms, and pork beily,

Wik, WAR. H5E. DA Sweet Sticky Rice Ball Soup
B A E
$15

Dan Dan Noodles $16 Shrimp Fried Rice with Black Truffle $25

(Option: Request no Pork) e AT

mJIl+848 M

Chicken Fried Rice $20 Beef Chow Mein $20

O BHEWR O +mapm

Egg Fried Rice $18 Vegetable Chow Mein $20

@ #“2EWE 6 zxavm

Old Beijing Almond curd

Shrimp Chow Mein $20 Black pepper Beef chow mein $20 HRB{-SE

© sriompm O 2wswm| S8

Steamed Jamine Rice $3.5 Yangzhou Fried Rice $22

® =X B HMwia

HREHAOSNEES. AESARANERR. WERE ERREeY. SRUTENN
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DESSERT

| Silky Almond Tofu Infused
| with Fragrant Osmanthus

|| EEERRCEE

Beijing—Style Yogurt
ZIL TR
$6







