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

mit L EReEE

Preserved Egg and Pickled Ginger

@ Xhta%

Marinated Goose's Wing and Web

35 F Kk K #S AR

Chilled Jelly Cube with Foie Gras

BKFRAARHK

Marinated Fresh Cuttlefish in Soy Sauce

T FRBHFEH

Steamed Bean Curd Sheet with Shrimp Roe
R RMEEYE

Shredded Jellyfish

8 LRI RS

Preserved Trotter with Soya Sauce

A RBBEY (—xaHT)

##% ok Barbecued Specialities

1) 1
Regular
ELL
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)

EERBA (—RTA)
Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)

EELRBABR (—xaAT

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

SRR A HIE s (=B
Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)

ERAL L & £ ACESY
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

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

aHEBH

Poached Pig's Aorta with Shredded Ginger and 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)

XK AZER (=) BRHTAT

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



gt 2~ Dim Sum*

B R E SR
Superior Bird's Nest and Seafood Dumpling
in Supreme Soup

s BB X EIBE (B4)
Steamed Shrimp & Bamboo Shoot Dumpling (2 pieces)

AREHELEE (B4)
Steamed Shrimp and Pork Dumpling (2 pieces)

BRA L AT 4 AR (2 4)

Steamed Minced Beef Ball (3 pieces)

MEZHIEAES (=4)
Deep-fried Spring Roll with Shredded Chicken, Pickled Mustard
Tuber and Chives Filling (3 pieces)

A BOBR 1B B (=)
Mini Egg Tart (3 pieces)

¥EB B ETF R oF
Dim Sum available till 5:00pm

H & sSoup

N RREIKEBE (@w2xam) (REH®E)
Double-boiled Partridge Soup with Chuan Bei and Aged Tangerine
Peel (For 4-6 persons) (Limited Supply)

BAZBEBRDA (w2xEA)
Doubled-boiled Snow Phoenix Soup with Ginseng
(For 4-6 persons)

S5 RNERE
Bird's Nest Soup with Crab Meat

BEeBHER
Double-boiled Fish Maw Soup with Sliced Sea Whelk

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

£ B AR S
Double-boiled Pig Lung Soup with Almond Sauce

B NT NS
Diced W|nter Melon Soup with Assorted Meats
and Seafood

3% 8t £ 4% Seafood Specialities

£ EMA R E (L1 E205 4)
Crispy Toast with Mixed Shrimps and Lobster Tail
(Requires 20-minute of preparation)

YBESARREL (B )
Braised Prawn and Rice Vermicelli in Casserole
(Minimum 2 pieces)

% 3 FFeAMmKR
Sauteed Prawn with Shrimp Roe and Sweet Pea

g4 A RFBA
Deep-fried Shrimp Ball

£ XAk

EWR% O EH
Steamed Scallop and Vermicelli
with Diced Hot Red Pepper

BADBEDH AR (Br2O R /KA DLW
Frog Served in Two Ways

(Braised Frog with Preserved Olive Sauce and

Deep-fried Frog Leg with Salt)

ZAZAFTHEE

Pan-fried Egg with Crab Meat and Bitter Gourd
REGEE D2

Stir-fried Chives Flower, Salted Fish, Shrimp, Dried Shrimp,
Cashew, Shredded Squid and Pickled Cabbage

MR LIBE DK
Stir-fried Squid with Crispy Salted Fish in Shrimp Paste

+EEZ R FHK

Sauteed Garoupa Fillet with Sweet Corn

XOE:8FNFF

Stir-fried Scallop and Scrambled Egg with XO Sauce

ER AR
Braised Garoupa's Belly with Spring Onion
and Ginger in Casserole

s A B EK

Braised Garoupa Fillet with Soy Sauce in Casserole

Specialities

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

i1h A RARE
Deep-fried Roll Stuffed with Shrimp Paste and Jinhua Ham

HMEFAKESR

Steamed Egg White with Mini Crab Roe

HRLEAYEL

Scrambled Egg with Crab Meat and Vermicelli

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

% e — R & Plus 10% Service Charge
do Bl THET WA BHMERE %@ 4 AE W E Please inform your server of any food-related allergies



b 3 38 4% Treasure From The Sea

BELWFRB (—RATRT)
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

IR S AR S

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

BB BLEN S

Braised Sea Cucumber with Minced Shrimp
and Shrimp Roe

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

BHEEGY 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)

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

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

A % Meat

TH A%
Sauteed Shredded Pork with Sword Bean and Black Fungus

8 38 B3 o5 o8 B

Sweet and Sour Pork Fillet with Fresh Pineapple
EHILEHE

Crispy Spare Rib with Preserved Bean Paste
RE ¢ XA 44

Pan-fried Beef Fillet in Chinese Style
HFFNFRAGAARK G4 R)

Stir-fried Sliced Local Fresh Beef Rump with Bitter Melon,
Garlic and Black Bean

ZWFR A

Sauteed Diced Beef with Black Pepper and Garlic

ALME B R 4B 2
Crispy Roasted Pigeon

HEGRARH

Steamed Chicken with Preserved Cabbage,
Preserved Olive Sauce and Lotus Leaf

BN T B (% 8)
Crispy Chicken* (Half)

HAARBEBEE G TR

*Prepared with premium breed local raised Ping Yuen chicken

SR M S AR & 80 &, (Australian Abalone)
9T 3& 13 38/% 49 (Choice of: Sauteed/Poached)

T F %4 K% 2 (SeaWhelk)
(xEm > =R
(For 6 persons, Order 3 days in advance)

<] i Choice of:

(1) B & xEAREE
Charcoal Roasted Sea Whelk

(2 &5 NEEA
Poached Sliced Sea Whelk in Broth
5 haHK$2807 X SR 48 & 35 8 4R
Extra HK$280 for Sea Whelk Edge with Rice in Broth

ERGFEET 2 (HER)
Steamed Razor Clam with Garlic (Minimum 2 pieces)

# % £ £ Vegetarian Dish

WO RBRGE R

Sichuan Style Bean Curd with Mushroom in Casserole

BT ENEE

Sauteed Bamboo Fungus and Vegetables

B 2} B 3 JE &

Braised Bean Curd and Mushroom with Curry Sauce in Casserole

LI AP B3

Sweet and Sour Mushroom with Pickled Shallots

REAODER

Braised Broccoli with Mushroom

A2 R EFELEY

Sauteed Assorted Vegetables

FoRH G ERE

Double-boiled Matsutake Mushroom Soup with Carrot

G A NERR ]
Fried Noodle with Sword Bean in Soy Sauce

AEHERDR
Fried Rice with Diced Assorted Vegetables

5 Ao — BB 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

LN A

Sauteed Eggplant and Topped with Crab Meat

WMEHE I B R
Braised Bean Curd with Diced Chicken
and Shrimp Paste in Casserole

ML EF 88
Braised Shredded Winter Melon with Crab Meat Topped
with Crab Roe

M mERIE
Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

s X

iAotz
Sauteed Minced Pork W|th Preserved Cabbage
and String Bean

rH4RELE
Poached Chinese Spinach with Preserved and
Salted Egg in Broth

REBBREL

Poached Bok Choy with Sakura Shrimp in Rice Soup
BEPRAVRE

Stir-fried Sliced Squid and Water Spinach

with Shrimp Paste

HR MJ" 8 ?L 5 :1:
Stir-fried Water Spmach with Fermented Bean Curd and Chili

Fied i
Stir-fried Seasonal Vegetables

&R

Dessert

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

EERE4T P

Red Bean Sweet Soup with Aged Tangerine Peel*

4 B 8% E ot
Black Sesame Sweet Soup*

SREERHK Y

Mango Pudding
ELE A BT (=4)

Deep-fried Sesame Balls (3 pieces)
FRBREFEEST R

Chilled Chinese Herbal Jelly
Fdfo@ R EH (B

Xinjiang Red Date Pudding with Ginger Sauce (2 pieces)

*9T % he X A% B, HKS6 (M #2)
*Extra HK$6 for two sesame glutinous dumplings

B o — BH &

# € 4150

Rice and Noodle

BABEBHRGIIR (REMRE)
Fried Rice with Shredded Chicken
and Diced Pineapple (Limited Supply)

BB AR TR (=2220)
Claypot Rice with Whole Cured Duck Leg and
Assorted Cured Meat (For 3 to 4 persons)

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

S5 F R IK L
Fried Flat Rice Noodle with Shrimp and
Scrambled Egg

D E 4R AT
Fried Flat Rice Noodle with Beef Rump
in Satay Sauce*

B ARBIP IR

Braised E-fu Noodle with Crab Meat

R N A AL

Crispy Noodle with Shredded Pork and Bean Sprout

2 M EEIBLY R

Fried Vermicelli in Singapore Style

BEPFARERE

Plain Congee

BEwE

Noodle with Wonton in Soup (small portion)

%@ 4R

Steamed Rice

3R ORGSR H G 4R

*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

EXEZF /R

Chinese Tea / Hot Water

0t &

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



