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Our Story

PTG d

Experience the taste of YouMiQi, as the lauded restaurant presents its authentic

Guangdong (Shunde)cuisine in Malaysia for the first time. The name “YouMiQi” pays

homage to YouMiQi in Shunde China, where the city’s opened in 2010. The restaurant

served Cantonese food in Shunde. Once a traditional agricultural county, it has become
one of the most affluent counties in Guangdong and mainland China.

Our chefs utilise the latest in modern and innovative cooking techniques to bring the

best out of time-honoured recipes that have been passed down generation. Our signature

dishes include the Shunde men pot, stir fried milk with seafood, fish fins, master chef

flaming seafoods, traditional lap mei rice, Shunde roasted chicken and cod fish with
foiegras.

The provenance of each ingredient is of paramount importance to us. Ethical sourcing
by using organic and sustainable ingredients wherever possible, while also working
closely with farms, ensures the uncompromising quality of the food presented.

To complement the dishes, our original mixology programme is inspired by Chinese
culture and the flavors of Asia. It is this particular level of modernity, combined with a
respect for tradition, that makes so spectacularly unique.

Beyond the food, a cohesive story of East meets West is told through the blend of indus-
trial Chinese and western décor of every location. At YouMiQ)i, elements reminiscent of
the Shunde flagship restaurant are interwoven with China rich foliage and flora —
a celebration of the shared history and connection between the two Asian metropolises.
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Appertizer/
Snacks

A KFusionyb

YouMiQi Fusion Salads

F LR T M
Handmade Seafood Ball with
Australia Scallops

AW

Japanese Crispy Soft
Shell Crab
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Shunde Stewed Tendon in
Herbs

IR

Hunnan Wok Fried Intestine
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Apertizer/Snacks

i KFusionybf s R 22
YouMiQi Fusion Salads Hunnan Wok Fried Intestine
RM 98.00 (Small) RM 39.00
RM 138.00 (Large)
*Add fried fish skin RM 32.80

H AR

Japanese Crispy Soft Shell Crab
EEEERE
US Live Oyster RM 36.00
Market Price

L4 2% e s B

Shunde Stewed Tendon in Herbs
F ToREE R AL 00
Handmade France Foigras Seafood Ball '
RM 108.00 (4pcs)
RM 128.00 (6pcs)

BB R A

F TSR YN 7
Handmade Seafood Ball with
Australia Scallops

RM 78.80 (4pcs)

BBQ Stingray Fins

RM 38.00
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Apertizer/Snacks

22 245 s X
Shunde Stewed Chicken Feets with
Herbs
RM 23.00
NSAERE N
Shunde Pork La-Zhang
RM 23.00

, A HE T
B SER Shunde Pickled Cucumber
Shunde Fermented Vegetable
La-Zhang RM 18.00
RM 23.00
15158 BRBR AL
Hunnan MALA Crispy Intestine
RM 45.00
\ YERE K
HRER T 7S Deep Fried Mini Buns

Hunnan MALA Crispy Chicken

RM 18.80 (6pcs)
RM 45.00
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Apertizer/Snacks

ISR 2R B iR i ki
Shunde White Bait with Salt and Pan Fried Bacon With Scallops
Pepper

RM 68.80
RM 45.00

AT 5 R
LK Shunde Smoked Fish
Szechuan MALA Chicken

RM 38.00

RM 38.00




Seafoods
for Shunde
Pot L

B 347 7 ‘{i :

Alaska King Crab

Australia Lobster




Seafoods for Shunde Pot

FEpETE PEBE L 5e A

Tiger Grouper Marble Goby Fish

Market Price Market Price

BETRA Ro oz i v
Patin Buah Alaska Crab

Market Price Market Price

M Fe T Bz

Australia Lobster Sea Cucumber

Market Price Market Price

R Aee (—3k) FLHF

Premium Chilean Tiger Prawn
Abalone (2H)

Market Price
RM 238.00

HNE
EYhE Live Crab
Live Clams

Market Price
Market Price

REHR

Leapard Coralgrouper

Market Price

ES IR I

Live Geoduck

Market Price

HARIZ

Konoko Sea Cucumber

Market Price

BN T

Australia Scallop

Market Price

IEEER T

Please request for the cooking method
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Shunde Seafood Pot

WA K SRR AT 47
Shunde Master Flaming
Prawn

=0 [l
- 1 ' ’
__- X ({ &:’r !
il ‘__u\'
AN
I
B~
\" Dy




T K JE AT 4

Shunde Master Flaming Prawn

Market Price

RN

Shunde Seafood Pot

RM 52.80 (Seafood Soup Based)

FARY B

YouMiQi Clams Pot

RM 128.80

o

Shunde Pot

IR
Szechuan Fermented Salted Vegetable
Fish Soup

RM 42.80 (Soup Based)

AHKEA

Szechuan MALA Fish

RRM 42.80 (Soup Based)




Delicacies
from Land
and Sea
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BT BF RE AERE O T8 (183%)
Braised Premium South Africa
Dried Abalone

*from Chef Rasa Sayang
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Braised Fish Fin in Superior Sauce
with Crab Meat and Scallops
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Sea Dragon Fish Fin Soup
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AT B 4038 £ H

Pan Fried Premium Fish Fin
*from Chef Rasa Sayang

7 2
Fish Fin with Crab Meat in
Superior Soup

TR B

Fujian Authentic Buddha
Jumps Over The Wall



HIEZ227S

Delicacies from Land and Sea

BRI B R JERE O T80 (183k)

Braised Premium South Africa Dried
Abalone
*18H from Chef Rasa Sayang

RM 368.80

By NI BF B JEAE O, AT
mEsE a8k

Braised Premium South Africa Dried
Abalone, Bamboo Fungusand Goose Feet
*18H from Chef Rasa Sayang

RM 438.80

RS R AR (L)
Braised Chilean Abalone with Goose
Feet (Can)

RM 268.80

LG

Braised Goose Feet with Mushroom

RM 68.80

RO I 7% i 1

Steamed Kirin Fish Lips

Market Price (Sharing)

o PE— i
Qian Long Premium Pot

*Fish Lips, Pacific Clams, Sea Cucumber,
Dried Opyster, Scallops, Dried Scallops,
Pork Belly

g, U 2, T8, W1, T,
=2

RM 218.00 (Sharing)

RA] B30 F A £
Pan Fried Premium Fish Fin
*from Chef Rasa Sayang

RM 228.80 (per pax)

BEina
Fish Fin with Crab Meat in Superior
Soup

RM 228.80

BARET A

Braised Fish Fin in Superior Sauce with
Crab Meat and Scallops

RM 228.00

BLERHERGEH

Fish Fin with Dried Seafood in Claypot

RM 338.00
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Delicacies from Land and Sea

g FGER =y ARPNC 52
Braised Fish Maw in Superior Soup Longmen Fish Fin in Clear Superior
Soup
RM 168.80
RM 338.80
i) A Y 4§ _
Sea Dragon Fish Fin Soup RS kS
Fujian Authentic Buddha Jumps Over
RM 168.80 The Wall
RM 338.80
ANy ABPN b2
Braised Longmen Fish Fin
—EIFERIEFE
RM 338.80 Braised Authentic Tian Ju Fish Fin in

Superior Sauce

RM 638.80
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TFRUE 2 AR
Pan Fried Raw Shrimp with
Homemade Dark Soy Sauce

RS A RS
Pan Fried Cod fish with
France Foigras
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Baked Fresh Scallop with
Cheese .

PR 227 T
Steamed Fresh Scallop with
Vermicelli

T B

Singapore Chillies Crab



TR
Salad Prawn in
Cantonese Style

JeE T TR AT
Pan Fried Hokkaido Scallops
with France Foigras and Caviar

Black Pepper Glass Noodles
ys_rith Raw Shrimp in Claypot
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YouMiQi Steamed Alaska Crab

Market Price

FEHIXOB D I M S AR P ik
Stir Fried Geoduck with Homemade
XO Sauce

Market Price

GBI TR

Autralian Lobster in Superior Soup

Market Price

ZHARBM AR

Baked Autralian Lobster with Cheese

Market Price

HREER

Seafood

eSOy A

Singapore Chillies Autralia Lobster

Market Price

BT EB A A 2

Singapore Chillies Crab

Market Price

BEXF
Fried Crab with Typhoon Shelter Style
(Guang Dong)

Market Price

Y ERR AR &

Sarawak Black Pepper Crab

Market Price
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Baked Fresh Scallop with Spain
Caviar and Cheese

RM 38.80

*minimum order 3pcs

B2 AR H A KRR N

Baked Fresh Scallop with Cheese

RM 28.80

*minimum order 3pcs

R 2 28R I
Steamed Fresh Scallop with
Vermicelli

RM 22.80

*minimum order 3pcs

e TR AT E
Pan Fried Hokkaido Scallops with
France Foigras and Caviar

RM 188.80

HHEEER

Seafood

TFRUE T IR AE
Pan Fried Cod Fish with Homemade
Sauce

RM 138.80

WEE A REAT

Pan Fried Cod Fish with France Foigras

RM 188.80

ST a1
Pan Fried Cod fish with France
Foigras and Spain Caviar

RM 228.80

BRI

Pan Fried Foigras in French Style

RM 68.80




8 E A SRR

Baked Raw Shrimp in Germany Style

RM 108.80

*minimum order 2

FRUE 240
Pan Fried Raw Shrimp with
Homemade Dark Soy Sauce

RM 108.80

*minimum order 2

ARy AT 57
Black Pepper Glass Noodles with Raw
Shrimp in Claypot

RM 118.80

ZARAIF
Baked Raw Shrimp With Swiss
Cheese

RM 108.80

TR R BN 2 28 AT

Steamed Tiger Prawn in Shunde Style

RM 88.80

HREER

Seafood

Py EFER

Salad Prawn in Cantonese Style

RM 88.80

B2 AR TR
Baked Oyster with Swiss Cheese and
Spain Caviar

RM 68.80

hi B2 T ARAEE

Baked Oyster with Swiss Cheese

RM 42.80

TS FR B L2 3R R

Steamed Oyster in Shunde Style

RM 42.80

mH LB R H

Steamed Clam in Shunde Style

RM 82.80




1
|

WA R AN
Shunde Roasted Free Range
Chicken
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Chicken
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Sliced Crispy Chicken with -

Pancake

IR % NS
Hunan Style Braised Chicken
/ and TIPSR




HIEg e %
Hunan Style Braised Chicken and
Intestine

RM 108.80 (Half Chicken)

NRPE R A7

Shunde Roasted Free Range Chicken

RM 148.80

LTS

Chicken

IRAE RUHRSIE I
Shunde Pan Baked Style Free Range
Chicken

RM 78.80 (Half Chicken)

A TEHERERY

Sliced Crispy Chicken with Pancake

RM 62.80




‘Braised Tendon
Treasure'
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- Sweet and Sour Pork with
Fresh Fruits in Ice




FRUH R BK A

Live Cooking KuroButa Pork

TRUHA B A AP HET 7

Live Cooking KuroButa Pork
with Spain Caviar



FLREVEHET T

Shunde Suckling Pig, Premium

Caviar with Pancake

FER

Homemade Roasted Pork

ke

Homemade Char

Siew

S




HEAR

Pork

TRIBARBAEGEHET T8
Live Cooking KuroButa Pork with
Spain Caviar

RM 88.80

TRIHAREA

Live Cooking KuroButa Pork

RM 68.80

KW

Homemade Roasted Pork

RM 58.80

X%

Homemade Char Siew

RM 58.80




KRG
Stir Fried Green Bean
Sprout

Stir-fried/
Steamed
Vegetables

H
1

FERSER S
Authentic Guang Xi Homemade . -
Beancurd with Seafood Sauce = .

iyt S
Vegetarian Fin Homemade
beancurd with Abalone Sauce
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Stir-fried/Steamed Vegetables

HHEEH
Stir Fried Green Bean Sprout with
Minced Pork

RM 42.80

BT
Wok Fried Brinjal with Bean Paste

RM 42.80

s K %
Wok Fried Brinjal in Shunde Style

RM 62.80

BOEBEX

Stir Fried HK Heong Mak

RM 40.80

FIMEIR

Wok Fried Cabbage in Hunan Style

RM 52.80
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Handmade Prawn Paste Cake Pan Fried
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Shunde Pan Fried

)1 4 B R v L FITIMNEDE
Shunde Pan Fried Chinese Yam with Handmade Prawn Paste Cake

Minced Pork
RM 78.80 (6pcs)
RM 32.80 (6pcs)

" FLIFER
JRAERER R LA Hand Crush Lotus Root with Minced
Shunde Pan Fried Premium Black Pork

Fungus with Minced Pork

RM 52.80 (6pcs)
RM 42.80
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I A i R R
Shunde Lam Mei Fan
(Claypot Rice)

>R E

Rice/
Noodle

YouMi Chicken
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Rice/Noodles
FARIR FA B KD
Premium Fragrant Rice Truffle Fried Rice
RM 6.00 RM 58.80
VG A2 s R AR BB ARFWR
Shunde Lap Mei Fan (Claypot Rice) HK Brother Fried Rice
RM 108.80 RM 68.80
*Add on Lard Duck RM 35.00

IEDRIGRT T8

ﬁ%% % i¢ b-i Truffle Fried Rice with Spain Caviar

Prosperity Fried Rice

RM 88.80

RM 98.80




X0 R
Homemade XO Fried Rice

RM 52.80

JIRAE AR K

Wok Fried Shunde Vermicilli

RM 38.80

JIRAE 4P T
Wok Fried Shunde Noodles

RM 38.80

A =2 2 T
Shunde Ramen with Ginger and
Spring Onion

RM 52.80

R

Rice/Noodles

DN ]

Wok Fried Noodles with Raw Shrimp

RM 168.80

DA PN
Rice Noodles with Raw Shrimp in
Superior Sauce

RM 168.80

ARG EIR

YouMi Chicken Claypot Rice

RM 78.80 (Half Chicken)







ARLZ )

Premium Double Boiled Bird Nest

RM 238.80

TXREB
Double Boiled Hasma in Homemade

Soy Milk

RM 88.80

& NFe

Teow Chew Hoamemade Yam Paste

RM 48.80

WH i

Dessert

(e

Authentic Creamy Peanut

RM 20.80

JRAE KA

Shunde Deep Fried Milk

RM 38.80 (6 pcs)

KR

Assorted Fruits Platter

RM 62.80




YouMiQi Palace
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Youmiqi Palace Sdn Bhd Elite Youmiqi Sdn Bhd
Q Lot No. H/G 6.00 Ground Floor, Q No.l Jalan Kamuning,
Highlands Hotel, Off Jalan Imbi.
69000 Genting Highlands, Pahang. 55100 Kuala Lumpur, Malaysia.
& +6014-382 7866 &, +6014-654 7866
@ Operation Hours: ® Operation Hours:
10:00am - 10:00pm 11:30am - 3:00pm

5:30pm - 11:00pm

Youmiqi Cuisine

Q@ No.57, Batu 3, Jalan Kelang Lama,
58000 Kuala Lumpur,
Malaysia.

& +6014-680 7866

3 grandyoumiqi@gmail.com

/N

& www.youmiqi.com.my



























