EFRiE EE’#&%

Signature Charcoal Roasted Goose

OMFHFRE DT F R R
Steamed Chicken* /
Soy Marinated Chicken*

HRAARBEYG TR

*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 #E AR

Chilled Jelly Cube with Foie Gras

BAKFRAARHK

Marinated Fresh Cuttlefish in Soy Sauce

L RBB LS

Steamed Bean Curd Sheet with Shrimp Roe

EmERKEY
Shredded Jellyfish

4% LR LR % 9%

Preserved Trotter with Soya Sauce

EARBBEY (—xaHT)

##% ok Barbecued Specialities

1) 1
Regular
ELL
Leg
%
Half

1) 1%
Regular

AR
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)

BEs FE K5 (BRAAAI
Soup of the Day (Order 2 days in advance)

W E THEMRUWA CHEE  FBEARERE

B — A E

L LN &
(R¥2 - shbgpr -
282 5 HoHKSS50
Choice of any 2 Roasted Meats
(Barbecued Pork, Soy Marinated Chicken*, Steamed Chicken*)
Extra HK$50 for chicken leg

RBEFTREL

Barbecued Pork*

) #*)

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

QXMABHDIF (RN~ 8 R23BY)

Barbecued Crispy Pork Belly (Available on Sat, Sun & Public Holiday)
(28— 23, 2 ZBNHRI)

Roasted Suckling Pig
(Available from Monday to Friday, Except Public Holiday)

§ Appetizer

SRITFLE HIFR (D)
Chilled Sliced South African Abalone with Sake
(Minimum 2 taels)

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

aHEBH

Poached Pig's Aorta with Shredded Ginger and Spring Onion

EEANBFRABAAREESR)
Poached Fresh Beef Rump with Shredded Ginger
and Spring Onion (Prepared with Local Fresh Beef Rump)

aNEE=2 &
Poached Meat Ball, Pig's Stomach and Pig's Liver

BREEBBRB

Steamed Cured Goose Liver Sausage and Cured Pork Sausage

TEMBABIB(Pr+ b i)
Deep-fried Bean Curd with Special Sauce
(Available from 12:00pm)

15 % 48 B Timeless Classic

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

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

EELSBBR (—xaAT

Stewed Goose in Casserole (Order 1 day in advance)

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



gL 2~ Dim Sum*

HEE AR SGR
Supreme Soup Dumpling with Conpoy, Crab Meat
and Pork

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

LREHEEEE (BH)
Steamed Shrimp and Pork Dumpling (2 pieces)

BRA AT 4 AR (2 4)

Steamed Minced Beef Ball (3 pieces)

R BBB AT (Z4)
Deep-fried Spring Roll with Shrimp, Shrimp Roe
and Rice Vermicelli (3 pieces)

BRI 18 E R (=)

Mini Egg Tart (3 pieces)

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

H & sSoup

BEEHLEAD (02~ER)(REME)

(PF+=—oF it )

Double-boiled Whole Winter Melon Soup with Assorted Meats,
Seafood and Lotus Seed (For 4-6 persons)(Limited Supply)
(Available from 12:30pm)

25 PBAME G (REMAE)
Double-boiled Chicken Soup with Sea Conch and Papaya
(For 6 persons) (Limited Supply)

5HEAERE

Bird's Nest Soup with Crab Meat

B &t B ReE R

Double-boiled Fish Maw Soup with Sliced Sea Whelk
ERENS-%- ¢ )

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

£ B A EAM S

Double-boiled Pig Lung Soup with Almond Sauce
B FHA LS

Double-boiled Snakehead Fish Soup

with Chinese Herbs

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

3% 8t £ 4% Seafood Specialities

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

EXELAKRKRBRE (BER)
Pan-fried Prawn with Tomato Sauce
(Minimum 2 pieces)

TIRBE §E M (sk)
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

X0 & :% 4 BEzk

Sauteed Garoupa Fillet with XO Sauce

AL Laetsise
Braised Groupa's Belly with Black Vinegar

FLENEFT
Crispy Toast with Scallop

£ X R sk Specialities

HBADBEDH AR (B2 0 BB FAD LD

Frog Served in Two Ways
(Deep-fried Frog Leg with Salt and
Braised Frog Belly with Bitter Gourd)

1 BIB AT I\ AR

Braised Pomelo Peel with Shrimp Roe

FATHBHBE

Crispy Pork Roll Stuffed with Ham, Walnut and Vegetable
BB R s Ah R

Braised Garoupa's Belly with Yanmin Sauce in Casserole

BBEFT T LA

Steamed Scallop and Bean Curd with Yanmin Sauce

AN s
Steamed Bean Curd with Diced Jinhua Ham and Minced Shrimp

B o — B

do Bl THET WA BHMERE %@ 4 AE W E Please inform your server of any food-related allergies

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

g E AW EH

Steamed Egg White with Mini Crab Roe

Tﬁ. '3 & 3L 8%
Fried Egg White and Milk with Mini Crab Roe

T B 3h 3B o) SR 3R

Crystal Prawn Rolled with Jinhua Ham and Choy Sum

HEs %2
Deep-fried Crab Meat, Assorted Seafood, Mushroom
and Onion in Crab Shell

HiEEAYZH

Scrambled Egg with Crab Meat and Vermicelli

Plus 10% Service Charge



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)

it eAE R
Braised 4-Head Abalone with 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

FEBIFEES
Braised Yellow Sea Cucumber with Shrimp Roe
and Scallion

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

st BT 2

Braised Fish Maw with Goose Web in Oyster Sauce

RERZY B
Sauteed Fish Maw with Sweet Pea, Ginkgo and Shrimp Roe

357k 8 8 Seafood Delicacies

REp - ANFH - EEH
+EFF 0 XA BuH

(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)

RoM AR =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

TR oW (RS M®E)
Braised Garoupa's Tail in Authentic Style (Limited Supply)

A 3 Meat

EEMHIFE MR
Braised Pork Belly with Water Caltrop and
Bean Curd Puff in Casserole

GBRBH SE R

Sweet and Sour Pork Fillet with Fresh Pineapple
RNRBEEL F

Crispy Spare Rib with Shrimp Paste
RE & XA 44

Pan-fried Beef Fillet in Chinese Style
BMAFFAFRABEAA TG+ R)

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

EMRGFhR FHA

Sauteed Diced Beef with Black Pepper and Garlic

HLIE LRI L (P F o)
Crispy Roasted Pigeon (Available from 12:00pm)

CEBBISB(LE)(REME)
Steamed Chicken with Jinhau Ham and Mushroom* (Half)
(Limited Supply)

REBRIREAB ($8) (P 5+ =2t i)

Crispy Chicken with Garlic* (Half) (Available from 12:00pm)

*HAARBAET S RS

*Prepared with premium breed local raised Ping Yuen chicken

5t — BB

¥ HFH4E AR (SeaWhelk)
(=<t A > = RFHAT)
(For 6 persons, Order 3 days in advance)
<] i Choice of:
(1) B & 5 2 K% 92
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

WZLEHRE
Deep-fried Marble Goby

GAEF KN EF (&8 R)

Scottish Razer Clams (Minimum 2 pieces)

g/ 2 RF
(Choice of: Steamed in Black Bean Sauce or Steamed with Garlic )

#% 4 # & Vegetarian Dish

BT ENEE

Sauteed Bamboo Fungus and Vegetables

KRR g

Braised Assorted Vegetables with Lotus Seed

BEEER"B"EK
Sweet and Sour Mushroom with Pickled Shallots

REAODER

Braised Broccoli with Mushroom

FHROEEER

Steamed Winter Melon with Seasonal Vegetable

A2 FLEY

Sauteed Assorted Vegetables
MEBRRK OES

Double-boiled Mushroom Soup with Bamboo Fungus

it = H AR
Crispy Noodle with Assorted Vegetables in Black Bean Sauce

AEHERYDR
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

IREFREED
Stuffed Hairy Gourd with Conpoy

BT RIERE
Braised Bean Curd Stuffed with Minced Shrimp
and Spicy Salt

2 4% REMR R

Braised Bitter Gourd Stuffed with Minced Shrimp

BILBE AR T
Sauteed Eggplant and Crab Meat,
Topped with Sakura Shrimp

WmdmERIB
Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

5 A 2
@ /’%5&’. TFO'L &/?EJ
Poached Chinese Spinach with Fish Bean Curd in Broth

tH5ERELE
Poached Chinese Spinach with Preserved and
Salted Egg in Broth

WMEBRLRLS
Deep-fried Mushroom with Minced Shrimp in Spicy Salt

of ok £ ’7&.:}:

Brasied Water Spmach with Dried Shrimp in Casserole

MR IR F
Stir-fried Water Spinach with Fermented Bean Curd and Chili

% hl.

Stlr-frled Seasonal Vegetables

M

Dessert

AL AR KIEIRE R
Double-boiled Superior Bird's Nest with Rock Sugar
and Red Date

EEBRALL G D

Red Bean Sweet Soup with Aged Tangerine Peel*

4 B 88 AR

Black Sesame Sweet Soup*

ERETRAE

Mango Pudding

FEZRAMT (=)
Deep-fried Sesame Balls (3 pieces)
FRBFLST T (R
Chilled Chinese Herbal Jelly

W EETEH I E (= 4)
Coconut and Split Pea Pudding (3 pieces)
*oT $ he £ 3% B, HKS6 (M £2)

*Extra HK$6 for two sesame glutinous dumplings

B o — BH &

# € 4150

Rice and Noodle

BREET 20
Steamed Ginger Rice with Mud Crab

WA GIBT TR
Fried Rice with Shrimp and Assorted Meats
Wrapped in Lotus Leaf

BRMA TR (22006
Claypot Rice with Assorted Cured Meat
(For 3 to 4 persons)

X0 % 48 4= ¥ 3 ¥
Fried Flat Rice Noodle with Shrimp in XO Sauce

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

M EIEIR AE

Braised E-fu Noodle with Crab Meat

2 M E B R B

Fried Vermicelli in Singapore Style

T E RS R

Vermicelli with Shredded Goose
and Pickled Cabbage in Soup

BEPFARERE

Plain Congee

R TE

Noodle with Wonton in Soup (small portion)

#% 8 48R

Steamed Rice

A AT E SR

*Prepared with Local Fresh Beef Rump

B
Other

B X0
Yung Kee Supreme XO Sauce

kM4 /AT HR %
Shredded Bird Eye Hot Chili / Shredded Red Chili

EXEF/HK
Chinese Tea / Hot Water
& &

Cakeage

R

Corkage

Plus 10% Service Charge

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



