)7*; $¥ 4% ok Barbecued Specialities

EF R B EE’#&%

Signature Charcoal Roasted Goose

OMFHFRE/ T 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

Wit ERHKE
Preserved Egg and Pickled Ginger
eXhA4% 2
Marinated Goose's Wing and Web

AR EE S B

Steamed Cured Goose Liver Sausage
and Cured Pork Sausage

tE HEMBKE
Yung Kee Signature Cured Meat Platter

L ABBEE

Steamed Bean Curd Sheet with Shrimp Roe

ok 3y 3B SR 1R 5

Preserved Pig's Knuckle

ZhmERBEE
Shredded Jellyfish

MFIEERFA (—xF R
Smoked Premium Pork Belly with Pine Nuts
(Order 1 day in advance)

BEAFE RS (BRHAT
Soup of the Day (Order 2 days in advance)

1) 1
Regular
ELL
Leg
%
Half

) 1g

Regular

A
Leg
%
Half

LN &y
(R 45 - shh 2 - &)
A B HHKS50

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)

LXMABEMDIF (RN~ 8 R23EY)

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

(EM—2 5, 2 ZHEAHRN)
Roasted Suckling Pig
(Available from Monday to Friday, Except Public Holiday)

¥ K 8 % Appetizer

B oS ER Ik HB AT

Marinated Foie Gras with Sake (Original from France)

BLFGF RIS (REMRE)
Beef Brisket in Soup (Limited Supply)

48 ERTCIE R %

Preserved Trotter with Soy Sauce

aHEBEH

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)

aNmE=L &
Poached Meat Ball, Pig's Stomach and Pig's Liver
ERBEBEB(Pr+=—F 2B R)

Deep-fried Bean Curd with Special Sauce
(Available from 12:30pm)

2 $ > {F Timeless Classic

B — A E

HERBRER (MRruAT
Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)

EE LB (—ru@T

Stewed Goose in Casserole (Order 1 day in advance)

Plus 10% Service Charge

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



S5 ERARA (0ExER - REME)

(PF+=cF FA212E)

Doubled-boiled Silky Fowl Soup with American Ginseng
and Dendrobe

(For 4-6 persons, Available from 12:30pm. Limited Supply)

B&BRER
Double-boiled Fish Maw Soup
with Sliced Sea Whelk

EFAL B E
Shredded Snake Thick Soup
S8 AERE
Bird's Nest Soup with Crab Meat

HewH R soup

ERABRBKER (02520 REME)

(FF+=—cF Freti)
Doubled-boiled Lamb Rack Soup with Jinhua Ham and Turnip
(For 4-6 persons, Available from 12:30pm. Limited Supply)

HoR A H BB
Double-boiled Abalone Soup with
Matsutake Mushroom

LB AT ER S
Double-boiled Pig Lung Soup with Aimond Sauce

BHFEREHEMR(REMAE)
Double-boiled Pig Shank Soup with Watercress and
Dried Duck Gizzard (Limited Supply)

3% 8% £ #%® Seafood Specialities

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

ARBRREE a(sure)
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

YEEHABE(BER)
Braised Prawn and Vermicelli in Casserole
(Minimum 2 pieces)

3R 30 A% Bk 9 SR 3R

Sauteed Prawn with Honey-Glazed Walnut

8 X A%k

RS R+

Braised Mutton in Casserole with Traditional Recipe

#a BB NS
Braised Sliced Steer Cow Brisket and Tendon
with Spicy Yellow Bean Sauce

LR BB IT
Braised Pork Belly with Lotus Root
and Red Fermented Bean Curd

HES +RE 3
Deep-fried Crab Meat, Assorted Seafood, Mushroom
and Onion in Crab Shell

Bk B DA
Deep-fried Squid with Spicy Salt

o D AR
Sauteed Squid with Vegetable

B ho— B

CLE I AT s > 3

Sauteed Garoupa Fillet with Soy Sauce

BE A LR A
Deep-fried Shrimp Ball

B REXOE 1 £ %
Sauteed Scallop with XO Sauce

2 FF RN

Deep-fried Garoupa Fillet with Sweet Corn

Specialities

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

MEFEABES

Steamed Egg White with Mini Crab Roe

ERAEAN L2 (HER)
Pan-fried King-sized Dried Oyster
with Black Pepper Sauce (Minimum 2 pieces)

B AT 58 A R

Braised Garoupa's Belly with Bean Curd Sticks in Casserole

MEDFRRR

Braised Chicken and Taro with Coconut Milk in Casserole

HILE AL T4

Scrambled Egg with Crab Meat and Vermicelli

Plus 10% Service Charge

do Bl THETRMABHMERIE %@ 4 AE M E 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- 1o }P} *] 4

. 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

HNR S HIF BT IeE LB

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

Oyster Sauce

Bfaiit i &Ik s BMBESLLE

Braised South African Abalone with Conpoy Sauteed Fish Maw and Asparagus with Shrimp Roe

in Oyster Sauce

3% 7k 8 8 Seafood Delicacies

RE - ANFH - ERB AFLEEFE
£2F5F XA ELH Steamed Premium Mud Crab with Roe from Lau Fau Shan

Spotted Garoupa,Melon Seed Garoupa, Tiger Garoupa,
Macao Sole, Pacific Garoupa, Camouflage Grouper
B A/E A/ /R nE A/ TRE

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

REB LR M2 AR R

Stir-fried Sliced Abalone with Ginkgo and Lily Bulb Deep-fried Marble Goby

TFu R (BFwE) He & K & R 3K ¥ Canadian Geoduck
Braised Garoupa's Tail in Authentic Style TR B/EN

(Chef Recommendation ) Choice of: Sauteed / Poached

%30 A Meat #% 4 # & Vegetarian Dish

HESRASEA B:AE % B3

Traditional Sweet and Sour Pork with Pickled Shallots Braised Assorted Vegetables and Mushrooms

L B TR BB F Wit H 2B R

Baked Spare Ribs with Black Vinegar 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
TEEHFRA RERAGOHHIR

Braised Sliced Steer Cow Rump and Vermicelli Braised Broccoli with Mushroom

with Satay Sauce in Casserole

ZmEE M A2B25LEY

Sauteed Diced Beef with Black Pepper and Herbs Sauteed Assorted Vegetables

LI LRI L (P F kR pE) M RELEE

Crispy Roasted Pigeon (Available from 12:30pm) Thick Soup with Assorted Mushroom, Fungus and Baby Corn
i e Rt 3 B R GRS DR

Braised Diced Chicken with Salted Fish Braised Bean Curd with Mushroom

and Bean Curd in Casserole

FHMAF TR (%) (¢ 5+=Femi) A9 FBYR

Crispy Chicken* (Half) (Available from 12:00pm) Fried Rice with Diced Assorted Vegetables

*HAARBAET S RS

*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 LR

Seasonal Vegetables and Bean Curd

2 EMAE @
Pea Sprout Topped with Crab Meat and Crab Roe

BEARIERT

Sauteed Eggplant and Topped with Crab Meat

EH LB KRBk

Sauteed Assorted Curd Meat with Chinese Kale
WMIFAHGINT @

Braised Pea Sprout and Bamboo Shoot Topped
with Shrimp Roe

HEEHDTHR

Braised Chinese Kale with Dried Shrimp in Casserole

HR S lﬁ’b é ;}\ 3 /Q
Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

Lok 0 F B
Sauteed Chinese Kale with Salted Fish Paste

BEIHIAF

Stir-fried Bitter Gourd with Black Bean Sauce
FH R

Stir-fried Seasonal Vegetables

Hias

Dessert

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

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

4 B 88 AR

Black Sesame Sweet Soup*

FRREFBEEZT R
Chilled Chinese Herbal Jelly

EEEZRAMF (=8
Deep-fried Sesame Balls (3 pieces)
#igfo@ R E(HY)
Xinjiang Red Date Pudding (2 pieces)

“9 3 he £ 3% B, HKS6 (M £2)
*Extra HK$6 for two sesame glutinous dumplings

& 4550

Rice and Noodle

&1 B oK AR R 4R
Fried Sticky Rice with Cured Meat
W E e B R AP 4R

Fried Rice with Diced Premium Barbecued Pork Belly
and Shrimp Paste

BREFFUAD
Fried Flat Rice Noodle with Scallop and Scrambled Egg

JEFRALT (A ARG FR)
Fried Flat Rice Noodle with Local Fresh Beef Rump
in Satay Sauce

B R EIBEIP M

Braised E-fu Noodle with Crab Meat

RF AR
Crispy Noodle with Shredded Pork and Bean Sprout

EFALRKYD
Braised Rice Vermicelli with Shredded Pork
and Pickled Cabbage

2 M GBI R

Fried Rice Vermicelli in Singapore Style

WweP KRR
Plain Congee

HE B sa B
Noodle with Wonton in Soup (small portion)

%8 bR
Steamed Rice

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

0t &

Cakeage

B AR &

Corkage

S QENELMBRSD o ho—BBHR, &4 45 IKHKS50 No outside food or drink is allowed. If found , these will be a charge of HK$50/person

B o — BH &

Plus 10% Service Charge

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



