)7*; $¥ 4% ok Barbecued Specialities

EFRBILIER 1% LN LY £
Signature Charcoal Roasted Goose Regular (R4 - shbz - &™)
i #88 3 HaHK$50
k& Choice of any 2 Roasted Meats
Half (Barbecued Pork, Soy Marinated Chicken*, Steamed Chicken*)
Extra HK$50 for chicken leg
OMFEFRE /AT FRIB A om RBEFXEE
Steamed Chicken* / Regular Barbecued Pork*
Soy Marinated Chicken* 8
Leg EERBERB(RESA)
8 Premium Barbecued Pork Belly* (Limited Supply)
Half

QXMEAIEHF (2N BR2IARY)
Barbecued Crispy Pork Belly (Available on Sat, Sun & Public Holiday)

"RAARGEHFS TR 2 Al R AR IR
*P d with ium breed local raised Ping Y hick - a
repareda with premium preea local raise Ing Yuen chicken (g ﬁﬂ . i _E., /1} 5 {F.x,ﬁ‘ﬂ F‘,%fdl\)
AT RFERA Roasted Suckling Pig
#Prepared with premium pork from Canada (Available from Monday to Friday, Except Public Holiday)

¥ K 5 % Appetizer

ENET o[ 3 WBRFSE R (REME)

Preserved Egg and Pickled Ginger Beef Brisket in Soup (Limited Supply)

g XhA#%d aHEEHF

Marinated Goose's Wing and Web 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)

4 ERTCIE L %

Preserved Trotter with Soya Sauce

itk E 8 R aNRE=ZZ &
Marinated Fresh Cuttlefish Poached Meat Ball, Pig's Stomach and Pig's Liver

. L 3 ;¥ g i —a ¥ &
KA GE MG XN (RS 1) ERMEBEB(PF+=F ki)

Deep-fried Bean Curd with Special Sauce

Chilled Winter Melon with Preserved Plum (Limited Supply) (Available from 12:30pm)

ZRERMEBYE T LARBEEH

Shredded Jellyfish Steamed Bean Curd Sheet with Shrimp Roe

F ok 1% 3% 30 A% Bk BREE SR

Honey-Glazed Walnut Steamed Cured Goose Liver Sausage and Cured Pork Sausage

%2 #h > {E Timeless Classic

RIEEBBRA (-RxEAT) HERBEEMH (AT AN

Smoked Premium Pork Belly with Pine Nuts Charcoal Roasted Goose in "Pipa Style"

(Order 1 day in advance) (Order 2 days in advance)

BEhI5 FE KRG (HRTAIT) EELLBBR (—xH AT

Soup of the Day (Order 2 days in advance) Stewed Goose in Casserole (Order 1 day in advance)
5 e — R & Plus 10% Service Charge

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



M ARG (@2 xEA P RSHEE)
(P +=aF Fa8A0)

Doubled-boiled Partridge Soup with Termite Mushroom
and Chinese Yam

(For 4-6 persons, Limited Supply)

(Available from 12:30pm)

AE W ERAA(<ER REME)
Double-boiled Silky Fowl Soup with Ginseng and Dendrobe
(For 6 persons, Limited Supply)

BEBATIAKES
Diced Winter Melon Soup with Assorted Meats
and Seafood

E5BAERE

Bird's Nest Soup with Crab Meat

<% & Soup

BEBEER

Double-boiled Fish Maw Soup with Sliced Sea Whelk

SHoR AN H BB
Double-boiled Abalone Soup with
Matsutake Mushroom

4 B AR S

Double-boiled Pig Lung Soup with Almond Sauce

cREALT £
Think Soup with Crab Meat, Jinhua Ham and Winter
Melon Paste

3 %% £ 4% Seafood Specialities

T EBAE B AE (L1 Fe0H4)
Crispy Toast with Mixed Shrimps and Lobster Tail
(20-minute of preparation)

AREER L% 4 (12 4e)
Deep- frled Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

N 7R KIR 2 (S &)
Pan-fried Prawn and Garlic with Spicy Sauce
(Minimum 2 pieces)
FANGELTFE

Stir-fried Scallop with Baby Cucumber

A 2 5 >

Sauteed Garoupa Fillet with Asparagus and Walnut

B a A ft AER A
Deep-fried Shrimp Ball

B A RAAAR

Sauteed Prawn with Garlic and Mustard

RIEEFT LA

Steamed Scallop and Bean Curd with Yanmin Sauce

® X R sk Specialities

R AR B 45 5 A%
Braised Castrated Beef Brisket
with Turnip in Casserole

ST RO BT

Braised Abalone and Chicken with Thai Basil in Casserole

WA FW TR
Poached Spring Lettuce and Salty Pork Bone with Pepper
in Casserole

RESFTREZ
Deep-fried Crab Meat, Assorted Seafood, Mushroom
and Onion in Crab Shell

ZoAMBI DR

Deep-fried Squid with Spicy Salt

Stir-fried Pork with Termite Mushroom

B ho— B
ol THRHET WA R E

HETEER (548
Deep-fried Prawn with Mini Crab Roe
(Minimum 2 pieces)

BEFERESR

Steamed Egg White with Mini Crab Roe

R15 B X 82 51 b

Braised Garoupa's Belly with Yanmin Sauce

HRLE AN EL

Scrambled Egg with Crab Meat and Vermicelli

B4 EIRDA

Sauteed Squid with Spring Onion in Shrimp Paste

¥ aikaken
Steamed Fish Maw with Minced Shrimp

Plus 10% Service Charge
;%:.ﬁ%v&/g H’& B Please inform your server of any food-related allergies



b 5 38 48 Treasure From The Sea

“l%?ﬁ.%ﬂ%#ﬁ& 2 42 3 ) Sk
Braised Whole Abalone and Fish Maw &$ %‘ I‘I- 1 }P} *] 2

. Braised Fish Maw and Sea Cucumber with Oyster Sauce
in Brown Sauce

FRrgtin BHR ST

Braised Whole Abalone with Oyster Sauce Braised Sea Cucumber and Goose Web with Shrimp Roe
Served with Yellow Mustard in Oyster Sauce

BN S B st BHte

Braised South African Abalone and Sea Cucumber with Braised Fish Maw with Goose Web in Oyster Sauce
Oyster Sauce

AREBHFER S BMBESLLE

Braised Sea Cucumber with Shrimp Roe and Scallion Sauteed Fish Maw and Asparagus with Shrimp Roe

3% 7k 8 8 Seafood Delicacies

iz % #) ¥5 & Fishing Seasonal Highlights A8 EPBHL (BERSN)
;R E B A ;);_ B - ;é_ /fc’, B - Garoupa in 2 Different Ways

o s 2 a o . . Highly Recommended
£EFH - AW EuH any e )
Spotted Garoupa,Melon Seed Garoupa, Tiger Garoupa, (1 ) ®5 I’_I b .
Macao Sole, Pacific Garoupa, Camouflage Grouper Deep-fried Garoupa's Belly
TEHFA/EFAIMB/RALE A/ TRE (2) Fmitr=xk
Choice of: Steamed/Steamed with Authentic Style/Pan-fried/ Sauteed Garoupa Fillet with Broccoli
Steamed with Yanmin Sauce/Poached with Ham
MM = ' HZEREHRE
Australian Lobster in 2 Different Ways Deep-fried Marble Goby
(1) 3K 38 J/\ Deep-fried Lobster's Head and Claws with Salt -

. ~. 2

(2) 48 A %) 3K Sauteed Lobster with Preserved Olive Sauce RAERARNET (&8)

. . e Scottish Razer Clam ( 2 pieces)
TR A (BFaE) ks =

) ) - . TR/ L RF
Braised Garoupa's Tf’“l in Authentic Style Choice of: Steamed in Black Bean Sauce or Steamed with Garlic
(Chef Recommendation ) i& fe 4 % HK$108 (Add an additional Clam for HK$108)

%30 A Meat #% 4 # & Vegetarian Dish

FRAHE LR MM ENEE

Sweet and Sour Pork Fillet with Fresh Pineapple Sauteed Bamboo Fungus and Vegetables

PR AR - Wb E 3B R

Sauteed Spare Ribs with Special Hawthorn and Roselle Sauce Sichuan Style Bean Curd with Mushroom in Casserole
RE ¢ XA 44 BEEHR B

Pan-fried Beef Fillet in Chinese Style Sweet and Sour Mushroom with Pickled Shallots
BRGAFRA A ARFESFR) REROBHR

Stir-fried Sliced Local Fresh Beef Rump with Apple Luffa Braised Broccoli with Mushroom
EWmFELFME 222 FELEY

Sauteed Diced Beef with Black Pepper and Herbs Sauteed Assorted Vegetables

B LR 2 (P f i) MEBROES

Crispy Roasted Pigeon (Available from 12:30pm) Double-boiled Mushroom Soup with Bamboo Fungus
HEERERR WEBALEE

Braised Bean Curd Sheet Roll with Bamboo Fungus

Steamed Chicken with Jinhua Ham and Lotus Leaf*
and Assorted Vegetables

T FHR (28) (P +-FRER) AL ERUR
Crispy Chicken* (Half) (Available from 12:00pm) Fried Rice with Diced Assorted Vegetables

EFEZEBB/ABN(FE)(REM/ME)
Baked Chicken in Rock Salt* (Half) (Limited Supply)

HAARBEBEE G TR

*Prepared with premium breed local raised Ping Yuen chicken

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

BEARIERT

Sauteed Eggplant and Topped with Crab Meat

M e £ T 542
Braised Shredded Winter Melon with Crab Meat Topped
with Crab Roe

S REHEB IR
Braised Hairy Gourd Stuffed with Conpoy
HR lﬁ’b é ;}\ g /Q

Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

LRELHBEE
Poached Chinese Spinach with Preserved
and Salted Egg in Broth

A5 TR B

Stir-fried Cauliflower with Goose Oil and Garlic
HEERFAD

Stir-fried Baby Cucumber with Black Fungus
and Egg

EEADRER
Stir-fried Isatis Root Leaf with Diced Ginger

Fiek R
Stir-fried Seasonal Vegetables

Hidas

Dessert

LA KB E 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 B 8% E ot
Black Sesame Sweet Soup*

EREERHE
Chilled Mango Pudding

FHEMFELEZ T (R)

Chilled Chinese Herbal Jelly

gL ZRAST (=4)
Deep-fried Sesame Balls (3 pieces)

#igfod R EH (A4)
Xinjiang Red Date Pudding (2 pieces)

*3[ F he £ G5 E, HKS6 (M 42)

*Extra HK$6 for two sesame glutinous dumplings

B o — BH &

# € 4150

Rice and Noodle

WAEGBET ER
Fried Rice with Shrimp and Assorted Meats
Wrapped in Lotus Leaf

3B Rt R 1Y R
Fried Rice with Diced Premium Barbecued Pork Belly
and Shrimp Paste

BRMBARIFR (Z20:2 1)
Claypot Rice with Assorted Cured Meat
(For 3 to 4 persons)

B E A=
Fried Flat Rice Noodle with Shrimp and Scrambled Egg

B R EIBEP M

Braised E-fu Noodle with Crab Meat

RF AR
Crispy Noodle with Shredded Pork and Bean Sprout

SEMF R RD
Pan-fried Rice Vermicelli with Sliced Beef and Pepper in
Black Bean Sauce

2 M E B R B

Fried Rice Vermicelli in Singapore Style

BEPFARERE

Plain Congee

== B
REwE
Noodle with Wonton in Soup (small portion)

%8 bR
Steamed Rice

-2
Other

ERRE EX0%

Yung Kee Supreme XO Sauce

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

EXEZ/ MK

Chinese Tea / Hot Water

0t &

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



