EFRBLEH
Signature Charcoal Roasted Goose

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

BAARBEEAYE TR

*Prepared with premium breed local raised Ping Yuen chicken

AR ERFEHA

#Prepared with premium pork from Canada

mit L ERegE

Preserved Egg and Pickled Ginger

@ Xhta%

Marinated Goose's Wing and Web
F ok 1 3% 39 A% Bk

Honey-Glazed Walnut

A ok B 15 Ae AR F
Crispy Cashew Nut with Salt

FHE S FTA

Fresh Cucumber with Black Vinegar and Garlic
M RMBEYE

Shredded Jellyfish

%ol 3B R KR 9

Preserved Pig's Knuckle

EAPBRBIYE (—RH M)

$% ok Barbecued Specialities

1) 1%
Regular
£
Leg
%4
Half

1) 1
Regular

#®e
Leg

£
Half

HR#

Charcoal Roasted Goose Webs Stuffed with Barbecued Pork,

Goose Liver Sausage (Order 1 day in advance)

WNFIEFEEFA (—xaAT)
Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)

EELRBABR (—xiAT

Stewed Goose in Casserole (Order 1 day in advance)

Bho— R E

3ok 3
(R 42 - shsh g - &)
B2 3 HaHK$S50

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

RBE T B

Barbecued Pork*

EERBRER(RITBE)
Premium Barbecued Pork Belly* (Limited Supply)

QXMEAIEHF (2NN BR2IARY)
Barbecued Crispy Pork Belly (Available on Sat, Sun & Public Holiday)
Z At A IR

(B8 —2 5, 2 ZBEM%)
Roasted Suckling Pig
(Available from Monday to Friday, Except Public Holiday)

§ Appetizer

B HIERE (=)
Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)

WRF S R (REME)

Beef Brisket in Soup (Limited Supply)
anEERF

Poached Pig's Aorta with Shredded Ginger & Spring Onion
EENBFRABAAREGESR)
Poached Fresh Beef Rump with Shredded Ginger

and Spring Onion (Prepared with Local Fresh Beef Rump)
aHRE=Z@

Poached Meat Ball, Pig's Stomach and Pig's Liver

& L kB E 5

Steamed Bean Curd Sheet with Shrimp Roe

BREEEBRH

Steamed Cured Goose Liver Sausage and Cured Pork Sausage

15 % 48 B Timeless Classic

HLXBEEMH (ARraA
Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)

BXAREAZE28 (=) BArHRAI
Crispy Roasted Goose in 2 Different Ways
(Order 2 days in advance)

BEAFERSG (HERARAI
Soup of the Day (Order 2 days 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*

BEEARGR
Supreme Soup Dumpling with Conpoy, Crab Meat
and Pork

R REIBE (H4)
Steamed Shrimp & Bamboo Shoot Dumpling (2 pieces)

L2RBAEALZE (AH)
Steamed Pork Dumpling Topped with Conpoy (2 pieces)

S5H5FF AR (=4)
Minced Beef Ball in Soup (3 pieces)

IR RIEG (= 4)
Deep-fried Fresh Milk (3 pieces)

BRI IS B (=4)

Mini Egg Tart (3 pieces)

‘oot Baf R ET F Bed
Dim Sum available till 5:00pm

% i Soup

EERABLE (@2 ~43) (REMBAE)
Double-boiled Goose Soup with Aged Tangerine Peel
(For 4-6 persons) (Limited Supply)

5 DRSS (@2 xk)

Double-boiled American Ginseng Soup with Dendrobe and Chicken

(For 4-6 persons)

S8 ATRE
Bird's Nest Soup with Crab Meat
EFAEL R E
Shredded Snake Thick Soup

B & e BiKE R
Double-boiled Fish Maw Soup with Sliced Sea Whelk

oK AR E O g
Double-boiled One Whole South African Abalone Soup
with Matsutake Mushroom

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

Double-boiled Snakehead Fish Soup with
Chinese Herbs

3 8% £ 4% Seafood Specialities

£ EHARIBE (B0 4)
Crispy Toast with Mixed Shrimps and Lobster Tail
(Requires 20-minute of preparation)

BEAEBRIEEF (Bu)
Deep-fried Scallop Stuffed with Mashed Taro
(Minimum 2 persons)

&5 a4 RAMmK
Sauteed Prawn with Asparagus and Lily Bulb

FEERFBA
Deep-fried Shrimp Ball

T EN Y

Braised Mutton in Casserole with Traditional Recipe

BFcamnH R

Braised Chicken & Preserved Duck with Taro in Casserole

TEHRMBAE
Yung Kee Signature Cured Meat Platter

5245 B X 3 A 5

Braised Garoupa's Belly with Yanmin Sauce in Casserole

RATE R R

Braised Chicken with Yanmin Sauce in Casserole

£ X A%k

A ERATE R

Stewed Garoupa Fillet with Bean Curd Sticks and Celery

BAXOEIRT F

Stir-fried Scallop with XO Sauce

BB A T AR
Steamed Scallop and Eggplant with Sakura Shrimp

MBARED A
Crispy Squid Stuffed with Minced Shrimp and Spicy Salt

Specialities

BRBE R (Sak)
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)
REFTRER(BER)

Deep-fried Prawn with Mini Crab Roe

(Minimum 2 pieces)

MEFERESR

Steamed Egg White with Mini Crab Roe

HLEAY L

Scrambled Egg with Crab Meat and Vermicelli

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

Plus 10% Service Charge

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



b 3 38 4% Treasure From The Sea

LB B (- AW R
Braised Fish Maw with Oyster Sauce in Casserole
(Order 1 day in advance)

LIECE R O
Braised Whole South African Abalone
and Goose Web in Oyster Sauce

B I [ )

Braised South African Abalone and Sea Cucumber
with Oyster Sauce

BAGFBL 2B HE LB 8)

Braised Sea Cucumber, Fish Maw and Abalone

BHBRMNS 0B E
Braised Sea Cucumber and Goose Web with Shrimp Roe
in Oyster Sauce

st BT 2

Braised Goose Web with Fish Maw in Oyster Sauce

357k 8 8 Seafood Delicacies

REp - ANFH - EEH

+E 5 XA EHEH

(Spotted Garoupa,Melon Seed Garoupa, Tiger Garoupa,
Macao Sole, Pacific Garoupa, Camouflage Grouper)
EEA/GEA/HH/BAE A/ ERE

(Choice of: Steamed/Steamed with Authentic Style/Pan-fried/
Steamed with Yanmin Sauce/Poached with Ham)

MM EB = R

(Australian Lobster in 2 Different Ways)

(1) # &k 38 /A Deep-fried Lobster's Head and Claws with Salt
(2) % 3 1) 3K sauteed Lobster with Salt Egg Yolk

THER LA (REME)
Braised Garoupa's Tail in Authentic Style
(Limited Supply)

A % Meat

53D A A A#H

Steamed Pork Cake with Diced Squid and Water Chestnut

838 B3 o5 o8 B

Sweet and Sour Pork Fillet with Fresh Pineapple
B BHIEHT

Crispy Spare Rib with Preserved Bean Paste
1RE F XA 54 H

Pan-fried Beef Fillet in Chinese Style
DRESF AR

Braised Sliced Beef and Rice Vermicelli with
Sacha Sauce in Casserole

2GR FHE

Sauteed Diced Beef with Black Pepper and Garlic

MR B R 4B 2
Crispy Roasted Pigeon

R EF AR

Braised Chicken with Chesnut in Casserole
BAAEIETH (£4)
(FRAARPEZEE S TR %)
Crispy Chicken (Half)

(Prepared with premium breed local raised Ping Yuen chicken)

o8 K4EH & I (Canadian Geoduck)

9T 3& 13 3h/% 49 (Choice of: Sauteed/Poached)

PEHALARERE MALEDRA)
(xEm > =R

Sea Whelk (approx.one and a half to two catty)

(For 6 persons, Order 3 days in advance)

<] i Choice of:

() R&ExBERER
Charcoal Roasted Sea Whelk

(2 &B5ENHEEA
Poached Sliced Sea Whelk in Broth
% HeHK$2807 ¥ 5848 § 350 4%
Extra HK$280 for Sea Whelk Edge with Rice in Broth

RIEEAEF 2 (BER)

Steamed Razor Clam with Yanmin Sauce

(Minimum 2 pieces)
# % % £ VeganDish

WORBRGE R

Sichuan Style Bean Curd with Mushroom in Casserole

BT ENEE

Sauteed Bamboo Fungus and Vegetables

WELEINGE
Braised Bean Curd with Bamboo Fungus and Yellow Fungus

835 FHZGR
Poached Seasonal Vegetables and Black Fungus in Fish Broth

A2 FLEY

Sauteed Assorted Vegetables

TEBRK S ES

Double-boiled Bamboo Fungus Soup with Mushroom

o o2 % 35 &4V AR
Fried Rice with Egg in Curry Sauce

AL FHEURKR

Fried Rice with Diced Assorted Vegetables

Plus 10% Service Charge

4ol THET R MA BHRE » Hili4 KEME Please inform your server of any food-related allergies



GH LA

Seasonal Vegetables and Bean Curd

BEANSZERT

Sauteed Eggplant and Topped with Crab Meat
R Sl

Braised Bean Curd Stuffed with Minced Shrimp
in Black Bean Sauce

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

ﬁx séh }ﬁb 33)%— ;}\ 2_ /?E'J
Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

BEZRNT G
Braised Pea Sprout with Shredded Conpoy
and Straw Mushroom

ARG G
Pea Sprout Topped with Shredded Chicken

e 4 E AR A

Sauteed Assorted Cured Meat with Chinese Kale
WMok R HR

Braised Chinese Kale with Dried Shrimp in Casserole

.2 b R
FoFAFRE
Steamed Chinese Kale with Preserved Cabbage

Fiek R
Stir-fried Seasonal Vegetables

&R

Dessert

LA KRBT B
Double-boiled Superior Bird's Nest with Rock Sugar
and Red Date

EERAT E I

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

Black Sesame Sweet Soup*
EFasEFESr

Chinese Taxillus Herb Tea with Lily Bulb and Lotus Seed
FTEEZRA BT (=4)

Deep-fried Sesame Balls (3 pieces)
FRREFLELZ T R

Chilled Chinese Herbal Jelly
FRfo@ R EH (A

Xinjiang Red Date Pudding with Ginger Sauce (2 pieces)
“I § he £ % B, HK$6 (M 42)

*Extra HK$6 for two sesame glutinous dumplings

B — &

# € 4150

Rice and Noodle

A IR A AR R
Fried Sticky Rice with Cured Meat
REEBARIFHR(ZE @A)

(2B — ) eF)
Claypot Rice with Assorted Cured Meat
(For 3 to 4 persons)(Requires 1 hour preparation)

F B oo 9 4 A3 BR (1) R R)
Fried Rice Topped with Minced Beef in Special
Curry Sauce

X0 4R 2R &) 3

Fried Flat Rice Noodle with Prawn in XO Sauce

BRI W4T

Fried Flat Rice Noodle with Sliced Beef in Satay Sauce*

%A% B B P 4 3T
Fried Flat Rice Noodle with Sliced Pork Tenderloin
in Yanmin Sauce

B EIEP R

Braised E-fu Noodle with Crab Meat
2N R

Fried Vermicelli in Singapore Style

BBAKRERE
Plain Congee

%8 bR
Steamed Rice

1 o B
Noodle with Wonton in Soup (small portion)

3O OR G F R

*Prepared with Local Fresh Beef Rump

-2
Other

GERX0E

Yung Kee Supreme XO Sauce

¥ R ME [ TR
Shredded Bird Eye Hot Chili/ Shredded Red Chili

EXEZZ/ AKX
Chinese Tea / Hot Water
et &
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



