EFRBLEH
Signature Charcoal Roasted Goose

CR7EDE W
Steamed Chicken* /
Soy Marinated Chicken*

BAARBEERAY G TR

$% ok Barbecued Specialities

*Made with premium breed local raised Ping Yuen chicken

mit L ERegE

Preserved Egg and Pickled Ginger

L ABBEH

Steamed Bean Curd Sheet with Shrimp Roe

aXmt46% %

Marinated Goose's Wing and Web

ARy X
Shredded Jellyfish

%l B R e

Preserved Pig's Knuckle

35 F Kk KB R

Chilled Jelly Cube with Foie Gras

EAPRBIE (—RARI)

HR#H

1ok 8 3
(R 42 - shsh gk - &)
#8 F HHK$S50

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

REBET B

Barbecued Pork

EERERER

Premium Barbecued Pork Belly

Z A B AR LA
Roasted Suckling Pig**

e M=% 5 (2 BB
**Available from Wednesday to Friday (Except Public Holiday)

¥ Appetizer

SERBHHIE G (=aie)
Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)

AHEERCF

Poached Pig's Aorta with Shredded Ginger & Spring Onion

4% LR IEE S

Preserved Trotter with Soya Sauce

1 53T R %

Soy Marinated Pig's Ear

¥ n 4 R A
Beef Brisket in Soup

ARBEMIAE
Crispy Bean Curd with Shrimp Paste

5 % 48 # Timeless Classic

Charcoal Roasted Goose Webs Stuffed with Barbecued

Pork, Goose Liver Sausage
(Order 1 day in advance)

MFEFRSA (—xHHT)
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)

Bho— R E

£ EHARIBE (HE K205 4)
Crispy Toast with Mixed Shrimps and
Lobster Tail (Requires 20 minutes preparation)

BHEHRZAND (HRHHAT
Double-boiled Whole Winter Melon Soup with Assorted Meats,
Seafood, Frog and Lotus Seed (Order 2 days in advance)

EEERBBR (—RHHI)
Stewed Goose in Casserole
(Order 1 day in advance)

Plus 10% Service Charge

o B THAT WA BHKRE - i@ 4 AJETE Please inform your server of any food-related allergies



gL =~ Dim Sum*

REBBE SR
Superior Bird's Nest and Seafood Dumpling in
Supreme Soup

s 2B RSB (HHe)
Steamed Shrimp & Bamboo Shoot Dumpling
(Minimum 2 pieces)

ARBFAELE T (AiR)
Steamed Pork Dumpling Topped with Conpoy
(Minimum 2 pieces)

RGEBBR AL (D)
Deep-fried Spring Roll with Diced Shrimp, Dried
Shrimp and Rice Vermicelli (Minimum 2 pieces)

25 R BRE (=4)

Baked Shredded Goose Filling Pie (3 pieces)

EERBEHF AR (=4)

Steamed Minced Beef Dumpling with Parsley, Ginger & Spring
Onion (3 pieces)

ot B R: EH-ERTHF -G FH (2 FBA SN
Dim Sum available before 2:00pm from Monday to Friday (Except Public Holiday)

424 8 % %) Yanmin Specialities
RIBEAMAF

Steamed Pork with Yanmin Sauce

BRABEFFALR

Steamed Scallop and Bean Curd with Yanmin Sauce

BB R R

Braised Garoupa's Belly with Yanmin Sauce in Casserole

BATIREZLM R

Braised Prawn and Vermicelli with Yanmin Sauce in Casserole

RizERERRT

Braised Chicken with Yanmin Sauce in Casserole

8 X A%k

REFTRER(BER)
Deep-fried Prawn with Mini Crab Roe
(Minimum 2 pieces)

MEFEABRESR

Steamed Egg White with Mini Crab Roe

M E T TR

Steamed River Shrimp with Mini Crab Roe

RANLZTE2

Braised Shredded Winter Melon with Crab Meat

B — A E

H & sSoup

@#EEHLAZ
Double-boiled Whole Winter Melon Soup with Assorted Meats,
Seafood and Lotus Seed

558 AT RE

Bird's Nest Soup with Crab Meat

KA Bk 80
Double-boiled One Whole South African Abalone Soup
with Matsutake Mushroom

J- 3:_ Ul @} i?
Double boiled Sea Conch Soup with Natural Glehniaes
and Solomon's Seals

LB St
Double-boiled Pig Lung Soup with Almond Sauce

BN E NS
Diced Winter Melon Soup with Assorted Meats
and Seafood

HBRELBALE S (REE30H4)

Double-boiled Golden Oyster Mushroom Soup with
Chinese Yam (Requires 30 minutes preparation)

# & % 9] Pomelo Peel Specialities

THBLH MR (Sla)
Braised Pomelo Peel with Abalone, Dried Seafood and
Golden Fungus (Minimum 2 persons)

BT R) B (1)
Braised Pomelo Peel and Sea Cucmber with
Shrimp Roe (Minimum 2 persons)

1 BIB AT I\ AR

Braised Pomelo Peel with Shrimp Roe

ENUN & ¥

Braised Pomelo Peel and Goose Webs

BAT LB A L

Braised Pomelo Peel and Fish Maw with Shrimp Roe
Specialities

HEEAYZH

Scrambled Egg with Crab Meat and Vermicelli

IR R K&
Stir-fried Fresh Milk and Egg White in Shunde Style

A EHRKD A
Deep-fried Squid with Garlic and Chilli

@35 48 LR BN

Poached Silky Gourd with Sakura Shrimp and Black Fungus
in Fish Broth

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

BEHRWERE (- xF )
Braised Fish Maw with Oyster Sauce in Casserole
(Order 1 day in advance)

e HEwBE
(#6 % 82 it B 3 HaHK$60)
Braised Whole South African Abalone

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

AZEEHRRN S

Braised Sea Cucumber with Scallion

BBHESFLRB

Sauteed Fish Maw and Asparagus with Shrimp Roe

38 8t £ $% Seafood Specialities

TR auA

Braised Garoupa's Tail in Autheutic Style

g4 8 RERA
Deep-fried Shrimp Ball

TR ZBYHR
Sauteed Garoupa Fillet with Yellow Fungus and
Night Fragrant Flower

WmEATRLETT
Crispy Scallop Stuffed with Minced Shrimp
and Spicy Salt

5358 e mk

Sauteed Prawn with Shrimp and Chilli Paste

A A Meat

P R
Sauteed Spare Ribs with Special Hawthorn and Roselle
Sauce

ERAHEER

Sweet and Sour Pork Fillet with Fresh Pineapple

ARBIBE F 5
Deep-fried Spare Rib with Shrimp Paste
12 E X A4 H
Pan-fried Beef Fillet in Chinese Style
SEFARS R

Braised Sliced Beef and Rice Vermicelli with Satay Sauce
in Casserole

BERAMNFA

Stir-fried Slice Beef with Aged Tangerine Peel
R 8 %0

Braised Chicken with Red Onion and Black Bean Sauce
in Casserole

BB AN T (£8)
Crispy Chicken (Half)

kb 2 AE L& (12-20®)
Steamed Garoupa with Soy Sauce (12 - 20 taels)

A IHABL (&)

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

ARRREEH (Bar)
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

W AN DGR (S L)
Stir-fried Sliced Abalone with Walnut
(Minimum 2 pieces)

BEAZRIR
Braised Bean Curd Stuffed with Minced Shrimp,
Topped with Crab Meat

#% 4% £ € Vegan Dish

TE R T RS
Stir-fried Chinese Celery, Sweet Bean, Fresh Lily Bulb,
Lotus Root and Black Fungus

WM ENLEZ

Sauteed Bamboo Fungus and Vegetables

o ELHENTB
Braised Bean Curd with Assorted Fungus

RIERKELEZ S

Deep-fried Seaweed, Bamboo Fungus and Vegetables Roll

e FEEER

Steamed Winter Melon with Seasonal Vegetable

B &I IS
Double-boiled Black Mushroom Soup

o 92 B 35 T IR
Fried Rice with Egg in Curry Sauce

#E2EE
Fried Rice with Diced Nuts

Plus 10% Service Charge

do Bl THAET R WA BEKRE » B4 KR/E M E Please inform your server of any food-related allergies



GH LR

Seasonal Vegetables and Bean Curd

B ANTLERTF
Sauteed Eggplant and Topped with Crab Meat

BEXKESHHIL
Sauteed Broccoli and Topped with Black Seaweed & Conpoy

Braised Spicy Bean Curd with Minced Beef in Sichuan Style

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

LB 4 RERLEF
Poached Chinese Spinach with Preserved and Salted Egg
in Broth

AT & 35 4958 F
Poached Water Spinach in Shrimp Roe Soup

5 . at
FHek R
Stir-fried Seasonal Vegetables

&

Dessert

BERAL G D

Red Bean Sweet Soup with Aged Tangerine Peel*
4B AR AR

Black Sesame Sweet Soup*
EEZMART (=4)
Deep-fried Sesame Balls (3 pieces)
FRREABS T (R

Chilled Chinese Herbal Jelly
BRMAEHIEE

Pudding of the Day

“F 3 he £ A% B, HKS6 (M £x)

*Extra HK$6 for two sesame glutinous dumplings

B — &

# & 47 48

Rice and Noodle

WERLBT EH®
Fried Rice with Sakura Shrimp Wrapped in Lotus Leaf

BERASERFHR(D)F i)
Claypot Rice with Chicken and Ginseng Fruit
(Order 2 hours in advance)

BME R LR (] L)
Fried Rice with Premium Barbecued Pork Belly
and Shrimp Paste in Casserole

B ERA LA
Fried Flat Rice Noodle with Shredded Aged
Tangerine Peel

SR A% R AP 1Y T
Fried Flat Rice Noodle with Sliced Pork Tenderloin
in Yanmin Sauce

B AIBIP L

Braised E-fu Noodle with Crab Meat
[RLRIE R R ]

Braised Thick Egg Noodle with Sea Cucmber
BAFBE SR

Fried Vermicelli with River Shrimp and
Preserved Olive Sauce

EMEBY R D

Fried Vermicelli in Singapore Style

%8 bR
Steamed Rice

B
Other

ERX0E

Yung Kee Supreme XO Sauce

S R MRS 4T MR 44
Shredded Bird Eye Hot Chili / Shredded Red Chili

EXEX /AKX
Chinese Tea / Hot Water

06t &

Cakeage

I

Corkage

Plus 10% Service Charge

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



