EFRiE EE’#&%

Signature Charcoal Roasted Goose

CR7EDCE W I o
Steamed Chicken* /
Soy Marinated Chicken*

"BAARBAEREY G IR

*Prepared with premium breed local raised Ping Yuen chicken

"HRARERFEHA

#Prepared with premium pork from Canada

MitEEREE

Preserved Egg and Pickled Ginger

@ Xhta%

Marinated Goose's Wing and Web

Z ok 1B 3% 30 A% Ak

Honey-Glazed Walnut

MR EER

Marinated Fresh Cuttleflsh in Soy Sauce

T P RBH LS

Steamed Bean Curd Sheet with Shrimp Roe
R RMEEYE

Shredded Jellyfish

b 55 58 Sl IR B

Preserved Pig's Knuckle

EARBEBEY (—xa )

##% ok Barbecued Specialities

1) 18
Regular
ELT
Leg
%
Half

1) 1%
Regular

A
Leg

4%
Half

HRH

Charcoal Roasted Goose Webs Stuffed with Barbecued Pork,

Goose Liver Sausage (Order 1 day in advance)

TERBA (—RxTA)
Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)

EELZRBABR (—xuAT

Stewed Goose in Casserole (Order 1 day in advance)

W E THEMRUWA CHEE  FBEARERE

B — A E

1ok B 3
(R 42 - shb g #)

8 5 HHKS50

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

RIEE T B

Barbecued Pork*

EERIERIEI(REME)
Premium Barbecued Pork Belly* (Limited Supply)

QXMABMDIF (RN~ 8 x23EY)

Barbecued Crispy Pork Belly (Available on Sat, Sun & Public Holiday)

(EM— 25, 2 ZHEAHRN)
Roasted Suckling Pig
(Available from Monday to Friday, Except Public Holiday)

§ Appetizer

LB H I (=Be)
Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)

HEREFT T & (Bizse)
Deep-fried Scallop Stuffed with Mashed Taro
(Minimum 2 persons)

WBBFSF RIS (REBRE)
Beef Brisket in Soup (Limited Supply)

aHEBH

Poached Pig's Aorta with Shredded Ginger & Spring Onion

EENEFIRABALARFEER)
Poached Fresh Beef Rump with Shredded Ginger

and Spring Onion (Prepared with Local Fresh Beef Rump)
aHEE=Z&E

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

BREEBBRB

Steamed Cured Goose Liver Sausage and Cured Pork Sausage

15 % 48 B Timeless Classic

HERBRER (Rr#AT
Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)

EXRAZEHRH(=2) (BA#H A

Crispy Roasted Goose in 2 D|fferent Ways
(Order 2 days in advance)

BERA F X K5 (HAEHIT
Soup of the Day (Order 2 days in advance)

Plus 10% Service Charge
Please inform your server of any food-related allergies



gL =~ Dim Sum*

# B ot 5
Superior Bird's Nest and Seafood Dumpling in
Supreme Soup

PR X EBE (H4)
Steamed Shrimp & Bamboo Shoot Dumpling (2 pieces)

L2REAEALZE (A4)
Steamed Shrimp and Pork Dumpling (2 pieces)

TR oL AT 4 B IR (= 4)

Steamed Minced Beef Ball (3 pieces)

MEZHBIEET (Z=4)
Deep-fried Spring Roll with Shredded Chicken,Bamboo Shoots
and Mushroom Filling (3 pieces)

BB R B E B (=)
Mini Egg Tart (3 pieces)

*E B ET F BoF
Dim Sum available till 5:00pm

% i Soup

BEEBRBEKRS (NENEA)
Double-boiled Preserved Duck Soup with Watercress
(For 6-8 persons)

N ATRA AR (w2 xam) (REME)
Double-boiled Partridge Soup with Chuan Bei and Aged Tangerine Peel
(For 4-6 persons) (Limited Supply)

EHBNERE

Bird's Nest Soup with Crab Meat
EMEZRKRAEH

Double-boiled Spare Ribs with Sweet Corn and Dragon
Tongue Leaf

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

LY FoE i

Double-boiled Pig Lung Soup with Aimond Sauce
MEBRR S EBS

Double-boiled Bamboo Fungus Soup with Mushroom

3 %% £ 4% Seafood Specialities

£ EHARIBE (1 F2054)
Crispy Toast with Mixed Shrimps and Lobster Tail
(Requires 20-minute of preparation)

WEEH AR L (L)
Braised Prawn and Rice Vermicelli in Casserole
(Minimum 2 pieces)

Z W & A T B IR

Sauteed Prawn with Sesame and Lemon Sauce
T AR

Deep-fried Shrimp Ball

£ X A%k

ERELANLHEL(AER)
Pan-fried King-sized Dried Oyster
with Black Pepper Sauce (Minimum 2 pieces)

TEHRMAE
Yung Kee Signature Cured Meat Platter

BRE B A
Sauteed Sliced Cured Duck Leg with Snow Pea
and Chinese Celery

REFEEMmARE (REME)
Braised Giant Mottled Eel in Authentic Style* (Limited Supply)

0B FRABSHRR
Braised Chicken with Giant Taro in Casserole

HRAANMERARWE L 08

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

B — B E

% E 2 Bet sk

Stir-fried Garoupa Fillet with Vegetables

XOBEZ38FF
Stir-fried Scallop and Sweet Pea with XO Sauce

BAT 419X B A 5]

Braised Garoupa's Belly with Bean Curd Sheet in Casserole
EZRFDA

Stir-fried Sliced Squid with Chives and Bean Sprouts

Specialities

BREE EEH(sur)
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

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

HMEFEABRESR

Steamed Egg White with Mini Crab Roe

HiLEAY 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 THATRWABHKRE - HiB 4 ARETE Please inform your server of any food-related allergies



3 38 4% Treasure From The Sea

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

43036 1Ak E
Braised 5-Head Whole South African Abalone
and Goose Web in Oyster Sauce

MR S BRI S

Braised 5-Head South African Abalone and Sea
Cucumber with Oyster Sauce
BEROBHNS

Braised Sea Cucumber with Mushroom in Oyster Sauce

BARAFHL B HE B LFEBSE)

Braised Sea Cucumber, Fish Maw and 5-Head Abalone

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

st BT 2

Braised Fish Maw with Goose Web in Oyster Sauce

BB EH B

Sauteed Fish Maw and Asparagus with Shrimp Roe

357k 8 8 Seafood Delicacies

REp - ANFH - EEH

+E 5 XA EHELH

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

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

SR AR = &

(Australian Lobster in 2 Different Ways)

( ) ] Eﬁi 38 J\ Deep-fried Lobster's Head and Claws with Salt
(2) ) %% 3K Sauteed Lobster with Salt Egg Yolk

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

A 3 Meat

53D h & A

Steamed Pork Cake with Diced Squid and Water Chestnut

A ESE A

Sweet and Sour Pork Fillet with Fresh Pineapple

& 7 L A8 F b

Sauteed Spare Ribs with Special Hawthorn and Roselle Sauce

HE XA 4%

Pan-fried Beef Fillet in Chinese Style
YEBFFERAEAIRFGEER)

Braised Sliced Local Fresh Beef Rump with Taro in Casserole

ZWGFR FHE

Sauteed ched Beef with Black Pepper and Garlic

LB L LGB 2
Crispy Roasted Pigeon

TR AR (% 4)

Steamed Chicken with Ham and Mushroom (Half)

SALAR RN T (% 8)
Crispy Chicken* (Half)

*HAARBAET SRS

*Prepared with premium breed local raised Ping Yuen chicken

3B W i 2R 8% 80 . (Australian Abalone)
o] i% sd 38/ % 49 (Choice of: Sauteed/Poached)

YEFARER MALEDRA)
(x4 m > =R

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

(For 6 persons, Order 3 days in advance)

9] i Choice of:

() BR&ExBERER
Charcoal Roasted Sea Whelk

(R &5 NEER
Poached Sliced Sea Whelk in Broth

% HaHK$2807 ¥ A48 & 50 4R
Extra HK$280 for Sea Whelk Edge with Rice in Broth

TRFAETZ (HER)

Steamed Razor Clam with Garlic (Minimum 2 pieces)

#% 4 # & Vegetarian Dish

Hh AR e B R

Sichuan Style Bean Curd with Mushroom in Casserole

BT ENEZ

Sauteed Bamboo Fungus and Vegetables

WEELENLR

Braised Bean Curd with Bamboo Fungus and Yellow Fungus

MEBTYRRD

Stir-fried Assorted Mushroom with Homemade Barbecued Sauce

REAGOHBAIR

Braised Broccoli with Mushroom

A2 R EFEEEW

Sauteed Assorted Vegetables

FoRH G ERE

Double-boiled Matsutake Mushroom Soup Carrot

o o2 % 35 & 4R
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

ZBANTER T

Sauteed Eggplant and Topped with Crab Meat
BEREI AR

Braised Bean Curd with Diced Chicken and Shrimp Paste
in Casserole

h R B R
Steamed Bean Curd with Sliced Preserved Duck and Black
Mushroom in Oyster Sauce

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

L4 REL F
Poached Bok Choy with Preserved and Salted Egg in Broth

2% INS D
Pea Sprout Topped with Shredded Chicken

GEANEE D

Pea Sprout Topped with Fresh Crab Meat
RFINEZFH

Poached Seasonal Vegetables with Medlar Seed
and Bamboo Fungus in Broth

TRABEZTRE
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

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

4 B3 % E ot
Black Sesame Sweet Soup*

ERAREHRE

Water Chestnut Sweet Soup with Egg

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

FRBREFEST R

Chilled Chinese Herbal Jelly
#Fdfo@ R EFH (B4

Xinjiang Red Date Pudding with Ginger Sauce (2 pieces)

*°T % he £ A% B, HKS6 (M #2)
*Extra HK$6 for two sesame glutinous dumplings

B o — BH &

# € 4150

Rice and Noodle

A IR A AR R

Fried Sticky Rice with Cured Meat
HBBIB AR TR (Z209:0)
Claypot Rice with Whole Cured Duck Leg and
Assorted Cured Meat (For 3 to 4 persons)

A B oo 9B F B BR (1) 4R )

Fried Rice Topped with Minced Beef in Special
Curry Sauce

B F AR IR T
Fried Flat Rice Noodle with Shrimp and
Scrambled Egg

BN IRP AR

Braised E-fu Noodle with Crab Meat
Pan-fried Vermicelli with Sliced Beef Rump
in Satay Sauce*

RETRGER R

Braised Vermicelli with Shredded Ham and Bean Sprout

2 M e B R B

Fried Vermicelli in Singapore Style

WweP KRR
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 [ LT MR
Shredded Bird Eye Hot Chili / Shredded Red Chili

EXEZ/ MK

Chinese Tea / Hot Water

4t &

Cakeage

B AR &

Corkage

Plus 10% Service Charge

do Bl THAEFTRMA RS EIE » ki@ 4o R/ER T Please inform your server of any food-related allergies



