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Signature Charcoal Roasted Goose

EPIRCEE A it
Steamed Chicken* /
Soy Marinated Chicken*
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*Prepared with premium breed local raised Ping Yuen chicken
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Preserved Egg and Plckled Ginger
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Preserved Trotter with Soya Sauce
BT EERE

Marinated Goose's Wing and Web
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Honey-Glazed Walnut and Crispy Cashew Nut
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Shredded Jellyfish
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Preserved Pig's Knuckle
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Poached Dace Fish BaII, Meat Ball and Pig's Liver
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Poached Fresh Beef Rump with Shredded Ginger
and Spring Onion
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Choice of any 2 Roasted Meats
(Barbecued Pork, Soy Marinated Chicken*, Steamed Chicken*)
Extra HK$50 for chicken leg
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Barbecued Pork (Prem|um pork from Canada)
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Premium Barbecued Pork Belly (Premium pork from Canada)
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Barbecued Crispy Pork Belly (Available on Sat, Sun & Public Holiday)
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Roasted Suckling Pig
(Available from Monday to Friday, Except Public Holiday)

%%Eﬁi Appetizer
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Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)
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Beef Brisket in Soup
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Poached Pig's Aorta with Shredded Ginger & Spring Onion
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Steamed Bean Curd Sheet with Shrimp Roe
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Steamed Cured Goose Liver Sausage and
Cured Pork Sausage
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Deep -fried Scallop Stuffed with Mashed Taro
(Minimum 2 persons)
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Deep-fried Prawn with Mini Crab Roe (Minimum 2 pieces)
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Pan-fried King-size Dried Oyster with Black Pepper Sauce
(Minimum 2 pieces)
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Charcoal Roasted Goose Webs Stuffed with Barbecued Pork,

Goose Liver Sausage (Order 1 day in advance)
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Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)

BS mERE e (— KATTERT)

Stewed Goose in Casserole (Order 1 day in advance)
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Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)
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Crispy Roasted Goose in 2 Different Ways
(Order 2 days in advance)
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Soup of the Day (Order 2 days in advance)

Plus 10% Service Charge
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Superior Fish Maw and Seafood Dumpling in
Supreme Soup
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Steamed Shrimp & Bamboo Shoot Dumpling (2 pieces)

SVMERFIRE (M)

Steamed Shrimp & Pork Dumpling with Dried Oyster and
Black Moss (Minimum 2 pieces)
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Deep-fried Spring Roll with Diced Shrimp, Dried

Shrimn and Rice VVermicelli (Minimiim 2 niecesg)
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Steamed Chicken Fillet with Fish Maw and Pig's Tongue
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Steamed Minced Beef Ball with Cauliflower and

Aged Tangerine Peel (3 pieces)
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Dim Sum available before 2:00pm from Monday to Friday (Except Public Holiday)
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Thick Soup with Shredded Chicken & Fish Maw
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Bird's Nest Soup with Crab Meat
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Double-boiled One Whole South African Abalone Soup
with Matsutake Mushroom
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Double-boiled Pig Lung Soup with Almond Sauce
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Double-boiled Hericium Erinaceus Soup with Walnut
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Double-boiled Bamboo Fungus Soup with Mushroom
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Double-boiled American Ginseng Soup with Chicken & Dendrobe

ﬁﬁ%% Seafood Specialities
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Crispy Toast with Mixed Shrimps and Lobster Tail
(Requires 20-minute of preparation)
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Braised Prawn and Rice Vermicelli in Casserole
(Minimum 2 pieces)
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Sauteed Prawn with Lemon Sauce
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Sauteed Garoupa Fillet with Cordycepes Flower
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Steamed Scallop with Mini Crab Roe
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Deep-fried Shrimp Ball

%:_BEEUEE Specialities
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Steamed Egg White with Mini Crab Roe
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Steamed River Shrimp with Mini Crab Roe
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Braised Premium Dried Oyster, Cured Pork Sausage and
Mushroom in Casserole
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Braised Preserved Duck and Chicken with Giant Taro in Casserole
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Stir-fried Cured Goose Liver Sausage with
Minced Goose Meat and Peas
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Scrambled Egg with Crab Meat and Vermicelli
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Stir-fried Fresh Milk and Egg White in Shunde Style
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Deep-fried Squid with Spicy Salt
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Smoked Pigeon with Tea Leave
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Braised Chicken with Lettuce, Black Moss and Clam Sauce (Half)
(Limited Supply)

Plus 10% Service Charge
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Braised Fish Maw with Oyster Sauce in Casserole
(Order 1 day in advance)
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Braised Whole South African Abalone
and Goose Web in Oyster Sauce
(Extra HK$60 for change of goose web to fish maw)
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Braised Pea Sprout with Dried Oyster and Black Moss
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(Spotted Garoupa,Melon Seed Garoupa, Tiger Garoupa,
Macao Sole, Pacific Garoupa, Camouflage Grouper)
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(Choice of: Steamed/Steamed with Authentic Style/Pan-fried/
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(Australian Lobster, Mud Crab, Prawn)
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(Choice of: Vermicelli in Casserole/
Baked with Spring Onion and Ginger/Supreme Broth, except Mud Crab)
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Braised Garoupa's Tail in Authentic Style
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Steamed Pork Cake with Diced Squid
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Sweet and Sour Pork Fillet with Fresh Pineapple
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Sauteed Spare Ribs with Special Plum Sauce
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Pan-fried Beef Fillet in Chinese Style
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Stir-fried Sliced Fresh Beef Rump with Chinese Dough Fritters and
Water Chestnut*
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Sauteed Diced Beef with Black Pepper and Garlic
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Crispy Chicken (Half)
(Prepared with premium breed local raised Ping Yuen chicken)
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*Prepared with Local Fresh Beef Rump
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Braised Sea Cucumber, Fish Maw and Abalone
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Poached Conpoy and Turnip with Sakura Shrimp
in Fish Broth
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Braised Sea Cucumber and Goose Web in Oyster Sauce
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Sauteed Fish Maw W|th Asparagus and Shrimp Roe

Seafood Delicacies
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Steamed South African Abalone with Age Tangerine Peel
(Minimum 2 pieces)
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Sea Whelk (approx.one and a half to two catty)
(For 6 persons, Order 3 days in advance)
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Charcoal Roasted Sea Whelk
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Poached Sliced Sea Whelk in Broth
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Extra HK$280 for Sea Whelk Edae with Rice in Broth
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Sauteed Whole Abalone, served with Abalone Edge Congee
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Sichuan Style Bean Curd with Mushroom in Casserole
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Sauteed Bamboo Fungus and Vegetables
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Braised Bean Curd with Assorted Fungus
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Braised Assorted Vegetables with Preserved Bean Paste
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Deep-fried Seaweed, Bamboo Fungus and Vegetables Roll
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Double-boiled Black Mushroom Soup
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Fried Rice with Egg in Curry Sauce
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Fried Rice with Diced Nuts

Plus 10% Service Charge
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Seasonal Vegetables and Bean Curd
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Sauteed Eggplant and Topped with Crab Meat
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Braised Chinese Kale with Dried Shrimp
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Braised Spicy Bean Curd with Minced Beef
in Sichuan Style
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Steamed Bean Curd with Jinhua Ham and Black Mushroom
in Oyster Sauce
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Braised Pea Sprout with Shredded Chicken
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Braised Pea Sprout with Crab Meat
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Poached Vegetables with Shredded Jinhua Ham in Broth
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Stir-fried Seasonal Vegetables

EH o
(m |
Dessert
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Double-boiled Superior Bird's Nest with Rock Sugar
and Red Date
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Red Bean Sweet Soup with Aged Tangerine Peel*
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Black Sesame Sweet Soup*
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Coconut Milk with Classic Giant Taro and Sago
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Sesame Balls with Egg Custard (3 pieces)
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Chilled Chinese Herbal Jelly
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Pudding of the Day
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*Extra HK$6 for two sesame glutinous dumplings
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Rice and Noodle
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Braised Thick Egg Noodle with Sea Cucmber
(For 2 persons)
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Claypot Rice with Assorted Cured Meat
(For 3 to 4 persons)(Requires 1-hour of preparation)
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Fried Sticky Rice with Cured Meat
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Fried rice with Diced Shrimp, Sakura Shrimp
and Shrimp Roe
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Fried Flat Rice Noodle with Shredded Aged
Tangerine Peel
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Fried Flat Rice Noodle with Prawn and Scrambled Egg
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Fried Flat Rice Noodle with Sliced Beef in Satay Sauce
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Braised E-fu Noodle with Crab Meat
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Fried Vermicelli in Singapore Style
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Steamed Rice
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Other
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Yung Kee Supreme XO Sauce
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Shredded Bird Eye Hot Chili / Shredded Red Chili
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Chinese Tea / Hot Water
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Cakeage
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Corkage

Plus 10% Service Charge
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