)7*; $¥ 4% ok Barbecued Specialities

EF R B E‘E’ﬁ%

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 #B AR

Chilled Jelly Cube with Foie Gras

BAKFRAARHK

Marinated Fresh Cuttlefish in Soy Sauce

E 9 RBH L%

Steamed Bean Curd Sheet with Shrimp Roe

T HRERBEYE

Shredded Jellyfish

1) 1
Regular
ELL
Leg
%
Half

) 18

Regular

A
Leg
%
Half

B iR g2
(R 42 - shb g #)
A B HHKS50

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

RIEZEFTXEE!

Barbecued Pork*

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

LXMABEHDIF (RN~ 8 R23EY)

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)

¥ K & % Appetizer

EWMAENLHRL (HER)
Pan-fried King-size Dried Oyster
with Black Pepper Sauce (Minimum 2 pieces)

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

aHEBH

Poached Pig's Aorta with Shredded Ginger and Spring Onion

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

opEE=Za
Poached Meat Ball, Pig's Stomach and Pig's Liver

BREEBBRB

Steamed Cured Goose Liver Sausage and Cured Pork Sausage

42 & > {F Timeless Classic

BEARDARE(REMA)
Braised Goose with Plum Sauce and Gluten Puff
(Limited Supply)

% B o 35 o] B3k

Crystal Prawn Rolled with Jinhua Ham and Choy Sum

(ATHBKRE

Crispy Pork Roll Stuffed with Ham, Walnut and Vegetable

B — A E

HE»S +a%
Deep-fried Crab Meat, Assorted Seafood, Mushroom
and Onion in Crab Shell

4% ERTLIE N 9

Preserved Trotter with Soya Sauce

ERMEEABEB(PF+ = RIER)
Deep-fried Bean Curd with Special Sauce
(Available from 12:00pm)

Plus 10% Service Charge

o B THAT R WA BKRIE  Hid4 AREME  Please inform your server of any food-related allergies



% 1 2 -~ Dim Sum*

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

SR AR

s 28 RSB (H4)
Steamed Shrimp & Bamboo Shoot Dumpling (2 pieces)

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

TRE AT 4 AR (2 4)

Steamed Minced Beef Ball (3 pieces)

B ZIEEH L (=4)

Deep-fried Spring Roll with Shredded Chicken, Pickled Mustard

Tuber and Chives Filling (3 pieces)

BRI ER (= 4)

Mini Egg Tart (3 pieces)

X CHBETF £af
Dim Sum available till 5:00pm

<% & Soup

BERAELAES (92~ REME)

(P F+=cF F212E)

Double-boiled Goose Soup with Aged Tangerine Peel
(For 4-6 persons, Limited Supply)

(Available from 12:30pm)

AR H(<Em REME)

Double-boiled Silky Fowl Soup with Ginseng and Dendrobe

(For 6 persons, Limited Supply)

58 AERE

Bird's Nest Soup with Crab Meat

B & i BIRE R

Double-boiled Fish Maw Soup with Sliced Sea Whelk
I Y ¥R

Thick Soup with Conpoy, Chives, Shredded Pork,
Chicken and Mushroom

LY 2R
Double-boiled Pig Lung Soup with Almond Sauce

SRR
Double-boiled Snakehead Fish Soup
with Chinese Herbs

ABHEHRARE
Thick Soup with Hot and Sour Seafood, Shredded Bean
Curd and Black Fungus

3% 8t £ 4% Seafood Specialities

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

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

EXLAHRIEB (0k)

Pan-fried Kuruma Prawn with Soy Sauce (4 pieces)

L LM (RAEE)
Braised Mutton in Casserole with Traditional Recipe
(Served with Crown Daisy)

£ X Ak

BADHRMAR (BEOHBRATA DL

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

R R Ah R

Braised Garoupa's Belly with Yanmin Sauce in Casserole

REEFT2A

Steamed Scallop and Bean Curd with Yanmin Sauce

WmEaLEWS
Deep-fried Mushroom with Minced Shrimp in Spicy Salt

B o — B

A 4 ATk

Sauteed Garoupa Fillet with Soy Sauce

B A LB A
Deep-fried Shrimp Ball

FLENEFT
Crispy Toast with Scallop

Specialities

b Z NF A 4

Braised Goosed Web with Pomelo Peel

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

HEF EME A

Steamed Egg White with Mini Crab Roe

FRIBAT I\ AL

Braised Pomelo Peel with Shrimp Roe

HRLE AN EL

Scrambled Egg with Crab Meat and Vermicelli

Plus 10% Service Charge

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



b 5 38 48 Treasure From The Sea

BELUEERB (—RHHIT)
Braised Fish Maw with Oyster Sauce in Casserole
(Order 1 day in advance)

ahmtEt o
Braised Whole Abalone with Oyster Sauce
Served with Yellow Mustard

NP S B (258)
Braised 5-Head South African Abalone and Sea
Cucumber with Oyster Sauce

BHAERRRNS
Braised Sea Cucumber with Minced Shrimp
and Shrimp Roe

AT R A R S
Braised Pomelo Peel and Sea Cucumber
with Shrimp Roe

B BARNS BT
Braised Sea Cucumber and Goose Web with Shrimp Roe
in Oyster Sauce

A RBRE e

Braised Fish Maw with Goose Web in Oyster Sauce

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

@K zﬁ ﬁ- Seafood Delicacies

32 % B ¥ & Fishing Seasonal Highlights
REn - ANFTH- EEHR -

g FH XA HEbH

Spotted Garoupa,Melon Seed Garoupa, Tiger Garoupa,
Macao Sole, Pacific Garoupa, Camouflage Grouper
EFA/S AR /IR E A/ ERE

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

BB = R
Australian Lobster in 2 Different Ways
(1) 3K 38 J/\ Deep-fried Lobster's Head and Claws with Salt

(2) 4% A 3 3R sauteed Lobster with Preserved Olive Sauce

TR R LA (BAmE)
Braised Garoupa's Tail in Authentic Style
(Chef Recommendation )

£ AM Meat

&% THEFER

Poached Spring Lettuce with Salty Pork Blade Bone in Casserole

A E SE A

Sweet and Sour Pork Fillet with Fresh Pineapple

RRBEBL F

Crispy Spare Rib with Shrimp Paste

RE XA F4

Pan-fried Beef Fillet in Chinese Style
DEERGFR(BALA TS ER)

Stir-fried Sliced Local Fresh Beef Rump and Chinese Kale
with Satay Sauce

ZMWFGFR F0A

Sauteed Diced Beef with Black Pepper and Garlic

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

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

REBRIREB ($8) (5 +=cFret i)

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

*HAARBAET SRS

*Prepared with premium breed local raised Ping Yuen chicken

5t — BB

R REHD L (BERS)
Spotted Garoupa in 2 Different Ways
(Highly Recommended)
(1) &8k § %

Crispy Bone in Whole
(2 E5 %

Sauteed Spotted Groupa Fillet with Asparagus

HZ TR R A
Deep-fried Marble Goby

GAEBF KRN EF (&)

Scottish Razer Clam ( 2 pieces)

i/ ERF

Choice of: Steamed in Black Bean Sauce or Steamed with Garlic
i& Jo &5 % HK$108 (Add an additional Clams for HK$108)

# % £ £ Vegetarian Dish

BT ENEZ

Sauteed Bamboo Fungus and Vegetables

Wi H 2B R
Sichuan Style Bean Curd with Mushroom in Casserole

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

REAODER

Braised Broccoli with Mushroom

A2 R EFEELEY

Sauteed Assorted Vegetables

EBKOES

Double-boiled Mushroom Soup with Bamboo Fungus
FREANRLE

Crispy Noodle with Vegetable and Mushroom
AEREFRDR

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

hEOIRAEA

Braised Turnip Stuffed with Conpoy

Kt ARLA

Steamed Bean Curd Stuffed with Minced Shrimp
in Garlic and Black Bean

LB E AR
Sauteed Eggplant and Crab Meat,
Topped with Sakura Shrimp

MR S }ﬁb 33)%— ;}\ g /?E'J
Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

BHEAMWI D

Pea Sprout Topped with Fresh Crab Meat

HoEH O THR
Braised Chinese Kale with Dried Flatfish in Casserole

FEEREBE
Steamed Chinese Kale with Preserved Vegetables

BB F M F
Stir-fried Cabbage and Sakura Shrimp

FHr R
Stir-fried Seasonal Vegetables

Hias

Dessert

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

EERAL T D
Red Bean Sweet Soup with Aged Tangerine Peel*

£ BB E 2 R

Black Sesame Sweet Soup*
MtEFERE
Coconut Milk with Taro and Sago
FEERABIF(=8)
Deep-fried Sesame Balls (3 pieces)
FRBFLST T (R
Chilled Chinese Herbal Jelly
#Hifo@ R EM (BH)
Xinjiang Red Date Pudding (2 pieces)
“I B he 2 %5 B, HK$6 (H £2)

*Extra HK$6 for two sesame glutinous dumplings

B o — BH &

# € 4150

Rice and Noodle

BREET 20
Steamed Ginger Rice with Mud Crab

& 3R R KR KRR

Fried Sticky Rice with Cured Meat

BRBARIFR (2o m)
Claypot Rice with Assorted Cured Meat
(For 3 to 4 persons)

0§ 4R AT
Fried Flat Rice Noodle with Beef Rump
in Satay Sauce*

B R EIBEF R

Braised E-fu Noodle with Crab Meat

R N AL

Crispy Noodle with Shredded Pork and Bean Sprout

2 M E B R B

Fried Rice Vermicelli in Singapore Style

B F A5 R4
Vermicelli with Shredded Goose
and Pickled Cabbage in Soup

BBAKRERE
Plain Congee

ST F-
Noodle with Wonton in Soup (small portion)

%8 bR
Steamed Rice

A AT E SR

*Prepared with Local Fresh Beef Rump

B
Other

R E EX0E

Yung Kee Supreme XO Sauce

R M4/ AT HR %
Shredded Bird Eye Hot Chili / Shredded Red Chili

EXEZF /MK

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



