##% ok Barbecued Specialities

EF R B E‘E’ﬁ%

Signature Charcoal Roasted Goose

CROE VSR AR S
Steamed Chicken* /
Soy Marinated Chicken*

Exsouan

Roasted Chicken Liver Medallion

"BRAARBAECEY G PR A

*Made with premium breed local raised Ping Yuen chicken

mitEEReEE

Preserved Egg and Pickled Ginger

BEFRER S
Preserved Trotter with Soya Sauce
X byl
Marinated Goose's Wing and Web
W44 B35 T 2%

Soy Marinated Pig's Ear

L R Y
Shredded Jellyfish

Ml 3y B R KR

Preserved Pig's Knuckle

HRH

5ok B
(R 42 - shsh g -
# 8 3 HaHK$50

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

REBETRXRIBZEGEANEABERA)

Barbecued Pork (Premium pork from Canada)

) #*)

FERBREII(GEANEABERA)

Premium Barbecued Pork Belly (Premium pork from Canada)

EX RIS

Roasted Suckling Pig**

e EMZE R (2 FZBRABRI)
**Available from Wednesday to Friday (Except Public Holiday)

§ Appetizer

SEEBHIFH G (= D)
Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)

1B & F 5 F R Ab

Beef Brisket in Soup

QHEERCF

Poached Pig's Aorta with Shredded Ginger & Spring Onion
& P RIBI Y

Steamed Bean Curd Sheet with Shrimp Roe

HEEBG

Steamed Cured Goose Liver Sausage and
Cured Pork Sausage

HEIREF T & (Bur)
Deep-fried Scallop Stuffed with Mashed Taro
(Minimum 2 persons)

# % £ 4% Seasonal Delicacies

tE HEMBKE
Yung Kee Signature Cured Meat Platter

A SRS ¥

Braised Eel in Casserole with Traditional Recipe

FERELFEG (REMA)
Braised Mutton in Casserole with Traditional Recipe
(Limited Supply)

BAARMKRAHLBEGAE O

*Used Local Nano Bubble Technology to Promote the Growth of the Eel

Bho— R E

R MRS

Barbecued Eel

VEBFRBRR

Braised Chicken with Taro in Casserole

OISR 3

Sauteed Assorted Cured Meat with Yin Chuan Chinese Kale

Plus 10% Service Charge

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



gL 2~ Dim Sum*

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

S E B R GHIREL (M ae)
Steamed Shrimp & Bamboo Shoot Dumpling
(Minimum 2 pieces)

LAREBEELEF (AHR)
Steamed Pork Dumpling Topped with Conpoy
(Minimum 2 pieces)

RGEBBR AL (D4)
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)

EEREF AR (=4)
Steamed Minced Beef Dumpling with Parsley, Ginger &
Spring Onion (3 pieces)

o BEadN: EH-—EATH -G H (AIBHSI)

Dim Sum available before 2:00pm from Monday to Friday (Except Public Holiday)

5 % 48 $h Timeless Classic

£ EBAE B AE (L1 Be0H 4)
Crispy Toast with Mixed Shrimps and Lobster Tail
(Requires 20 minutes preparation)

EARBBEY (—xa )
Charcoal Roasted Goose Webs Stuffed with Barbecued Pork,
Goose Liver Sausage (Order 1 day in advance)

TERSA (—xHHIT)
Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)
HLRBEBREMH (ARuHA)
Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)

EEZLBAER (—RxeAT

Stewed Goose in Casserole (Order 1 day in advance)

% i Soup

N R PR R IR 8
Doubled-boiled Partridge Soup with Chuan Bei
and Aged Tangerine Peel

EHBAERE

Bird's Nest Soup with Crab Meat

KL ERE 80
Double-boiled One Whole South African Abalone Soup
with Matsutake Mushroom

EFARLE RN E
Shredded Snake Thick Soup

LB At a5
Double-boiled Pig Lung Soup with Aimond Sauce

B EHA LD
Double-boiled Snakehead Fish Soup with
Chinese Herbs

B EEERE LS (REE3054)
Double-boiled Golden Oyster Mushroom Soup with
Chinese Yam (Requires 30 minutes preparation)

48.4¢ 8 % %) vanmin Specialities
REEERAF

Steamed Pork with Yanmin Sauce

R EFTFALE

Steamed Scallop and Bean Curd with Yanmin Sauce

RIEE RS

Braised Garoupa's Belly with Yanmin Sauce in Casserole

RATIREL BB

Braised Prawn and Vermicelli with Yanmin Sauce in Casserole

RATE IR R

Braised Chicken with Yanmin Sauce in Casserole

£ X Ak Specialities

Tg.z:%ﬁ !tFX @FJ L)

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

MEFABES

Steamed Egg White with Mini Crab Roe

M E T TR

Steamed River Shrimp with Mini Crab Roe

B — A E

HiLEAY L

Scrambled Egg with Crab Meat and Vermicelli

G 1R K R AP
Stir-fried Fresh Milk and Egg White in Shunde Style

BAERKD A
Deep-fried Squid with Garlic and Chilli

Plus 10% Service Charge

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



L ¥ 38 4% Treasure From The Sea

BEHUWERE (—xH )
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)

FTENSHERE
Braised Fish Maw with Sea Cucumber and Scallion

BBXaMEB
Sauteed Fish Maw with Water Bamboo and Shrimp Roe

38 8t £ $% Seafood Specialities

TR aA

Braised Garoupa's Tail in Autheutic Style

g4 B RERA
Deep-fried Shrimp Ball

At IR B EK B}

Braised Garoupa Fillet with Soy Sauce in Casserole

2% B H eIk

Sauteed Prawn with Sweet & Sour Sauce

XOEH®&AFF 2
Stir-fried South Australian Scallop with XO Sauce

A% Meat

FH PR & A

Steamed Pork Cake with Diced Squid
GRBHSER

Sweet and Sour Pork Fillet with Fresh Pineapple

HAER - FH

Sauteed Spare Rib with Preserved Olive Sauce

HE XA FH

Pan-fried Beef Fillet in Chinese Style
DRERVFA

Stir-fired Slice Beef and Chinese Kale with Sacha Sauce

TRERGF R

Braised Sliced Beef with Scallion

ER NN %

Braised Chicken with Red Onion and Black Bean Sauce
in Casserole

BB AN T (£4)
Crispy Chicken (Half)

AR BFR

*Made with Local Fresh Beef Rump

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

A IHABL (&)

(B T3Z Mt/ 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)

BELRAKG
Steamed Rice with Mud Crab

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

#% 4% # € VeganDish

Wi R H R

Sichuan Style Bean Curd with Mushroom in Casserole

WM ENLEZE

Sauteed Bamboo Fungus and Vegetables

o ELHENTB

Braised Bean Curd with Assorted Fungus
HILAL2+2E

Braised Assorted Vegetables with Preserved Bean Paste
BRIFRELZ &

Deep-fried Seaweed, Bamboo Fungus and Vegetables Roll
B & B 5

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



GR LK

Seasonal Vegetables and Bean Curd

BANELERT

Sauteed Eggplant and Topped with Crab Meat

#& 15 TT}"II' xW.

Stir-fried Broccoli and Cauliflower with
Goose Qil and Garlic

Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

ol Y N

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

AHRBEHING D
Braised Pea Sprout with Shredded Chicken

SEANEE G

Braised Pea Sprout with Crab Meat

Fied R
Stir-fried Seasonal Vegetables

#H &

Dessert

BREEOACF (EEEISHE)
Hot Aimond Cream with Egg White
(Requires 15 minutes preparation)

EHEREL I

Red Bean Sweet Soup with Aged Tangerine Peel*

4 B 5 S Z R

Black Sesame Sweet Soup*

ELLTRABT (=n)

Deep-fried Sesame Balls (3 pieces)

FERELEF

Chilled Chinese Herbal Jelly

BRAEMEE
Pudding of the Day

*3[ 3 heE A% A, HKS6 (M #2)

*Extra HK$6 for two sesame glutinous dumplings

B — &

# & 47 48

Rice and Noodle

SR oK #E K R

Fned St|cky Rice with Cured Meat

RAEEM AR IFHR (BT — ) af)

Claypot Rice with Assorted Cured Meat
(Requires 1 hour preparation)

of obob & LI R
Fried rice with Diced Shrimp, Sakura Shrimp
and Shrimp Roe

R TR 4540 5T
Fried Flat Rice Noodle with Shredded Aged
Tangerine Peel

REFTLIH

Fried Flat Rice Noodle with Scallop and Scrambled Egg

B AREBIP IR

Braised E-fu Noodle with Crab Meat

Boh %544
Braised Thick Egg Noodle with Sea Cucmber

AT e % R
Fried Vermicelli with River Shrimp and
Preserved Olive Sauce

2 M E B R B

Fried Vermicelli in Singapore Style

%@ 8’

Steamed Rice

7
Other

B X0
Yung Kee Supreme XO Sauce

3 A HR 4% /41 MR 4%
Shredded Bird Eye Hot Chili/ Shredded Red Chili

EXEZF /MK

Chinese Tea / Hot Water

0t &

Cakeage

B AR &

Corkage

Plus 10% Service Charge

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



