YUNG KEE RESTAURANT
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#% ok Barbecued Specialities

.CE—T"’/)B\}%E%?}&%

Signature Charcoal Roasted Goose

CR7E-E A
Steamed Chicken* /
Soy Marinated Chicken*

"HAARBEREFGTRE

*Made with premium breed local raised Ping Yuen chicken

1ok B 3
(R 45 - shsh g - #)
A B HHKS50

Choice of any 2 Roasted Meats
(Barbecued Pork, Soy Marinated Chicken*, Steamed Chicken*)
Extra HK$50 for chicken leg

REET I
Barbecued Pork

& RIERMER

Premium Barbecued Pork Belly

5 % 48 # Timeless Classic

P BBEE (—xaAT)

Charcoal Roasted Goose Webs Stuffed with Barbecued
Pork, Goose Liver Sausage

(Order 1 day in advance)

NFIEFREFA (—xa@T)
Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)

HLRBREEMR (WATAIT
Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)

£ EMARIBE (R 205 4)
Crispy Toast with Mixed Shrimps and
Lobster Tail (Requires 20 minutes preparation)

MEFEAMER
Steamed Egg White with Mini Crab Roe

Ttz

Braised Garoupa's Tail in Autheutic Style

5 e — R H Plus 10% Service Charge

do Bl THAETRWA BRI - %@ 4 AJE W E Please inform your server of any food-related allergies



¥ K 8 % Appetizer

SERBHIFE (= D)

EYN
H2 fe Ii §- a2 Eﬁg{. § . Chilled Sliced South African Abalone with Sake
Preserved Egg and Pickled Ginger (Minimum 2 taels)
AR R 8 XYY

Steamed Bean Curd Sheet with Shrimp Roe Marinated Goose's Wing and Web

= )]z - “ < S At T ’;i
LA RMEE [ hLHE d el R
Shredded Jellyfish / Preserved Pig's Knuckle oy Marinated Pig's Ear

gL 2~ Dim Sum* % * Soup
DEBE LGB (M) EBBATHRE

Steamed Shrimp & Bamboo Shoot Dumpling
(Minimum 2 pieces)
LREEBLF (ML)

i X2 Z
Steamed Pork Dumpling Topped with Conpoy Eitgkenri
(Minimum 2 pieces) Thick Soup with Fish Maw and Sweet Corn

Bird's Nest Soup with Crab Meat

MF A A B (M) FHok B BIE

Deep-fried Spring Roll with Shredded Goose Filling Double-boiled One Whole South African Abalone
( Minimum 2 pieces) Soup with Matsutake Mushroom

BERB LE®R (BHR) DB ENEES

Steamed Dumpling with Assorted Vegetables and Double-boiled Sea Conch Soup with Natural
Mushroom (Minimum 2 pieces) Glehniaes and Solomon's Seals

PR L AT 4 AR (= 4) 2B At a5

Steamed Minced Beef Ball (3 pieces) Double-boiled Pig Lung Soup with Aimond Sauce
LHERFBIRH B ASBE AR

Steamed Chicken Fillet with Fish Maw and Mushroom Double-boiled Silky Chicken with Ginseng in Soup

BB EHM-ERTH —Fa (2 FBRA%I)
Dim Sum available before 2:00pm from Monday to Friday (Except Public Holiday)

£ X Rk Specialites

VA 18R R 1 & W RREFFIRIES
Stir-fried Fresh Milk and Egg White in Shunde Style Smoked Pigeon with Tea Leave
Bt AW I G BOPER £
Scrambled Egg with Crab Meat and Vermicelli Sauteed Chicken Fillet with Fresh Pineapple and
Pickled Ginger
HERMERD A P N DU BN 3
Deep-fried Squid with Spicy Salt Deep-fried Bitter Gourd with Salty Egg Yolk
5 e — R & Plus 10% Service Charge

do Bl THAETLMA BHK R + $ifi4 RJEHRE Please inform your server of any food-related allergies



b 35 38 4% Treasure From The Sea

B2 E LB BHGEFRLB

Braised Fish Maw with Oyster Sauce in Casserole Sauteed Fish Maw and Asparagus with Shrimp Roe
e2dHkai ¥ HEBL -—SR

(&% 2t B 3 MHKS$60) Assorted Dried Seafood Platter

Braised Whole South African Abalone
and Goose Web in Oyster Sauce
(Extra HK$60 for change of goose web to fish maw)

P g = % $% seafood Specialties

FLaEmBHR S 2 ABEH (12-20®)
Braised Garoupa's Belly with Yellow Bean Sauce in Casserole Steamed Garoupa with Soy Sauce (12 - 20 taels)
HEERAMI AHIAABE (&R
Steamed Garoupa Fillet with Ham and Lotus Leaf (% T& 55t/ B)

Pan-fried Prawn with Soy Sauce (Minimum 2 pieces)
(change to Tomato Sauce / Spicy Salt)

#aALREDFT AREREEH (Huak)

Stir-fried Scallop with Fresh Lily Bulb and Black Fungus Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

Wb A ST AR 8 SR 3K BEFDER (AER)

Sauteed Prawn with Hawthorn Sauce Stir-fried Sliced Abalone with Asparagus

(Minimum 2 pieces)

A 2 Meat #% 4% # € VeganDish

EF£%kFHF AAERELEY

Baked Spare Rib in Special Sauce Sauteed Assorted Vegetables

G RBH b RMTENLEE

Sweet and Sour Pork Fillet with Fresh Pineapple Sauteed Bamboo Fungus and Vegetables
ARGBBE S5 WEELENDR

Deep-fried Spare Rib with Shrimp Paste Braised Bean Curd with Assorted Fungus
12 E XA 44 Gt B IE e 3 R

Pan-fried Beef Fillet in Chinese Style Braised Bean Curd with Mushroom
ImEF BEBERES

Sauteed Diced Beef with Cashew and Black Pepper Double-boiled Black Mushroom Soup
EiBa4+ AR o 92 R 3% & 1R

Braised Sliced Beef with Spring Onion & Ginger in Casserole Fried Rice with Egg in Curry Sauce
X0EmEwaT #42E2E

Sauteed Diced Chicken with Cashew in XO Sauce Fried Rice with Diced Nuts

SALAL A M T (% 8)
Crispy Chicken™ (Half)

HAAREARE VG TR

*Made with premium breed local raised Ping Yuen chicken

B he — BB & Plus 10% Service Charge
do Bl THAET R WA BEKRE » B4 KR/E M E Please inform your server of any food-related allergies



GR LK

Seasonal Vegetables and Bean Curd

BaAngEsF

Sauteed Eggplant and Topped with Crab Meat

HR lﬁ’b é ;}\ e /Q
Braised Spicy Bean Curd with Minced Beef in Sichuan Style

BB AFTIE

Steamed Bean Curd with Yanmin Sauce

S EMBE IR
Steamed Bean Curd with Jinhua Ham and Black Mushroom
in Oyster Sauce

t5ERERE
Poached Chinese Spinach with Preserved and Salted Egg
in Broth

MBI R R
Stir-fried Water Spinach with Fermented Bean Curd and Chili

Farek R
Stir-fried Seasonal Vegetables

#H &R

Dessert

EERA L 53
Red Bean Sweet Soup with Aged Tangerine Peel*

4 B &5 2 K

Black Sesame Sweet Soup*

L ZRAMST (=4)
Deep-fried Sesame Balls (3 pieces)

FRREEEZF ()
Chilled Chinese Herbal Jelly
BRFHEHIEI

Pudding of the Day

“I § he £ 3% B, HK$6 (M 42)

*Extra HK$6 for two sesame glutinous dumplings

B — &

# & 4548

Rice and Noodle

WAEGBE E®

Fried Rice with Shrimp Wrapped in Lotus Leaf
A B oo 9B 4 42 R (1) 6R &)
Fried Rice Topped with Minced Beef in Special
Curry Sauce

Wb T AW 4
Fried Flat Rice Noodle with Sliced Beef in Soy Sauce

SR A% B AP LY T
Fried Flat Rice Noodle with Sliced Pork Tenderloin
in Yanmin Sauce

i I =448
Fried Thick Vermicelli with Shredded Barbecued Pork,
Pork and Mushroom

B AEIBIR G

Braised E-fu Noodle with Crab Meat

NGB R D

Fried Vermicelli in Singapore Style

B FRBLIR

Braised Vermicelli with Shredded Goose and
Pickled Cabbage

#% 8 bR
Steamed Rice

- )
Other
$ERX0E

Yung Kee Supreme XO Sauce

& R HR 4% /4T HR 445
Shredded Bird Eye Hot Chili / Shredded Red Chili

EXEX/ AKX
Chinese Tea / Hot Water

met §
Cakeage

A

Corkage

Plus 10% Service Charge

do Bl THAEFTRMA B EIE » kil 4o R/ER E  Please inform your server of any food-related allergies



