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Pan-fried Abalone Glutinous Rice

each $ 1 28
with Egg

XO# HA KR FEHIRE
Pan-fried Japanese Radish Cake
in XO Sauce

eSS $78
Bean Curd Sheet Shrimp Cake
with Lemongrass

@%ﬁmﬁ% E1¢3pcs$78

Shrimps Spring Rolls stuffed with Mango

55 0 B R 2R

Crispy Shrimp Dumplings

= s pes $78

P4 1 4 pes SO8

in Superior Broth

H S K W28 ] % 6 BF

Baked Japanese Radish Puffs

<8 WL AL R K

Steamed Sticky Rice Bun Stuffed

ZAE3 pes $68

=3 pes $58

with Shrimps & Preserved Meat

20260113YUETCCLCWIS709F
%% 7F Hot Tea #§ {ii Per Person $25 | [ fii Steamed Rice % fii $25
1S o W A G e A R I RS B A B R

Please advise our associates if you have any allergies
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Crab Meat Dumpling

in Supreme Broth

1R o B 2

Steamed Shrimp Dumplings

-
[ERi{F 3::¥iin
Steamed Fish Maws Stuffed
with Shrimp Paste

B I T b 7 B

Steamed Pork Dumplings
with Crab Roe

BERRE NG

Steamed Shanghainese Dumplings

H A v I B 2% B

Steamed Pork Ribs

20 &R
Garlic Sauce

It A X B
Steamed Honey Barbecued
Iberico Pork Bun

T X E

Baked Barbecue Pork Buns

[ERC R VS X
Bean Curd Sheet Rolls Stuffed

with Shrimps in Supreme Broth

U1y BB A 1A B
Steamed Beef Meatball

& Tangerine Peel

JUU U U udy Uy L

Steamed Chicken Feet in Black Bean &

1§ £ cach $98

Iy {4 pes $78

ZAE3 pes $78

P £ 4 pes SO8

=3 pes $68

$68

with Japanese Pumpkin in Black Bean Sauce

$68

SR L] pes $58

SR L] pes $58

ZAE3 pes $58

ZAE3 pes $58
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# 15 5 s Ky 578
Steamed Rice Roll with Spring Roll

A 5 6 I Ky 578
Steamed Rice Roll with Shrimp & Chives

BIF R B R B 578
Steamed Rice Roll with Barbecued Iberico Pork

Bt B RE 2 DY I B 568

Steamed Rice Roll with Minced Beef
& Tangerine Peel

12 16 B X W B K $68
Steamed Rice Roll, Fried Dough Sticks
& Sakura Shrimps

”—l7k7k*ﬁ5@'ﬂ§ V"Hﬁ,ﬁforftpax $115
Traditional Beancurd Pudding

N B E F4T6pes $115
Steamed Buns with Lotus Paste

& Egg Yolk

Bt # 5 £ pax $65
Mango Pomelo Sago

HEANCHK 5 £ pax $65

Sweet Almond Soup with Egg White

g icg =2

Hawthorn Cake

A% i e 6

Crispy Rolls with Coconut Sugar

B H R Z NG

Japanese Black Sesame Roll

B P OR AR T

Baked Sago Pudding with Taro Paste

5 il 1= 5 B kR 548

Steamed Sponge Cake with Almond

& T I Kk $58

Salted Egg Yolk Layered Cake

28R 2 RO 17
Deep-fried Lava Salted Egg Yolk
Sesame Ball

VY 4 pes $48
b= 12 pes $55
Z 43 pes $55

15 i pax $4-8

7Y {4 pes $58
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Pan-Fried Green Pepper

BHE R E

Preserved Eggs * YUE Signature Sauce

& W M f B

Deep-Fried Salted Egg with Fish Skin

fi 3t 54 B

Braised Chicken Feet in Abalone Sauce

Wk XF iR £ 55

Deep-fried Salt & Pepper Squid

EW AL
Deep-Fried Crispy Duck Blood
Salted Egg Yolk

0B i fa

Deep-Fried Bombay Duck Fish + Spicy Salt

B 2 7 A H R

Pan-Fried Japanese Yam * Soya Sauce

O 3 3 Bk A8 B 1H

Fish Mawwith Chili & Sichuan Pepper

$118
$118
$118

$118

$118

$128

$128
$138

$168

AR YN g
Seafood Soup with Tofu & Conpoy
At 1B 3 a5 T ROR i
Double-Boiled Pig Lung Soup

with Fish Maw, Almond Juice
& Vegetables

5 HTE B Bk S
Double-Boiled Teal Duck Soup,
Fish Maw Matsutake Mushroom

5 i pax $128

5 fpax $128

15 8 poc $468

(LA

for 4-6 persons

RN EMES 5 i por $498
Fish Head Soup (L]
with Coriander & Presered Eggs for 4-6 persons

i385 poc $1088

JILES B R i
1 oK fa 5R NE i
Double-boiled Fish Head Soup

with Lingusticum, Angelica Dahurica
& Gastrodia Elata

TR —RHGFEET 1 day advance order

for 8-10 persons
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Ty 2 i AL B O
Braised Tofu with Bamboo Piths
& Wild Mushroom

5P B 3 9BOKF il B

Pomelo Pith with Dried Shrimp Roe
in Abalone Sauce

B AL B E R

Braised Tofu with Fresh Crab Meat

I W T Bl 4R

Sizzling Chinese Kale in Casserole

W5 R T 8 0 A KR

Julienne Japanese Radish
in Supreme Broth

YL BF S B =%
b HUHR IR B R N 3
Vegetables in Supreme Broth
with Kyoto Bean Curd Sheet

1 Wk 2GR

Vegetables in Casserole with Dried Seafood

BFREEFRT LG

Tl REKE 135

R PNIRL

- —E
= A AR 2

$168

$168

$188

$188

$198

$228

$238

The Chinese Banks’Association

5/F South China Building,

1-3 Wyndham Street, Central, HK
757 2522 6692 (© 9173 3283
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Conpoy Fried Rice with Egg White

fif o Tt BB R
Braised Egg Noodle,
Ginger, Spring Onion in Abalone Sauce

U A % T T 3
Stir-fried Rice Noodles  Pork & Sprouts
LA R ST

Stir-fried Rice Noodles « Sliced Beef

fifd T4 W7 i A pF A

Braised E-fu Noodles, Assorted Mushrooms
in Abalone Sauce

K5 2 i £ e KL A B

Salted Threadfin & Diced Chicken Fried Rice

SE Bl € 55 B 10
Stir-fried Noodles - Squid & Crab Roe,
First-bewed Soy Sauce

1 &
Stir-fried Rice Noodles * Shrimps
& Scrambled Eggs

TR 2R I A P B

Fried Rice with Angus Beef

S e [ 2 e
fify fa vt A€ B G B 85 A
Braised Egg Noodle with Fish Maw,
Ginger, Spring Onion in Abalone Sauce

35 8 0 10 iR

Yue's Signature Yangzhou Fried Rice

fa B mUHR G T R B

Kuzukiri in Fish Soup * Kyoto Bean Curd Sheet

fifa f vk B fHE R O B
Diced Chicken & Octopus Fried Rice
in Claypot - Abalone Jus

HI 0 K i 50 B (o)
Flounder, Assorted Seafood & Rice
in Supreme Soup

X % i N BB R R
Baked Iberico Pork Chop Rice ( L] )
Tomato & Over Easy Eggs

W # A: B% 58 8 10 R (oo iz )

Fried Rice with Crab Roe in Casserole

T 6t 2k % 8 85 00 Bl (v iz )

Fried Noodle with Crab Roe in Casserole

$168

$168

$208

$208

$208

$218

$218

$218

$218

$238

$238

$238

$268

$338

$368

$468

$468

Y

daaly
=

Ju bbb ubd b buud L

SR

Deep-fried Crab Shell Stuffed with
Fresh Crab Meat & Onion
(i {Z i€ min. 2 persons)

K il i A 3R T

Cauliflower with Deep-Fried Lard

Sk Wt 350 IS T

Pan-fried Eggs with Shrimp and Bitter Gourd

97K & ¥ KRR

Prawn Balls - Salted Egg Yolk

HETE R S0 B RK R

Braised Shrimp & Vermicelli

5 f pax $238

$238

$238

$268

$268
with Spring Onion & Ginger in Casserole

S B H A 3R 50 7 8B ER 5% 5288

Japanese yam with Scallops, Shrimp
& Termite Mushrooms in Casserole

BAWFRED D

Sauteed Fresh Milk with Scallops & Almond

B K R K B

Steamed Fish Head with Fresh Chili Paste

e )
B G
Soft Shell Crab in Casserole
with Ginger & Spring Onion

W oK e

Deep-fried Soft Shell Crab in Curry Sauce

R 7
ML 8 il f B
Pan-fried Fish Head in Shunde Style

HEr®e
Oyster in Clypot * Ginger & Spring Onion

MW T B A I B R

Sizzling Fish Maw & Oyster

$298

$318

$338

$338

$338

$398

$398
with Rice Roll in Casserole

K Tk 2% K A #2000 ofn 0 3+

Mardarin Fish Tempura with Curry Sauce

11 3 1 B K 2R R TE M

Steamed Mardarin Fish with Ginger

$448

5448
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Beef Tendon in Curry Sauce
O I +$58 e X 8 Ui Top-up with Deep-Fried Bun

R R OB T B

Steamed Minced Beef

$198

$218
with Aged Dried Tangerine Peel

B R A 8
Stired-fried Beef Short Ribs with Bitter Melon

in Black Bean & Garlic Sauce

<5 i AL I 0 P

Sweet & Sour Pork in Aged Vinegar

138 10168 A

Sauteed Pork Chop with Black Olive & Chili

O — TN B

Steamed Minced Pork

O fi# 2 %% salted Egg Yolk (1 J§ /% Salted Fish

S ok
REFN
Fried Beef. Choy Sum

R 3R B R R

Sauteed Minced Pigeon & Pork Liver Sausage

$238

$238

$238

$238

$238

$288
with Lettuce

o e - 6%

Braise Oxtail with Curry Sauce in Casserole

O i +$58 1t ¢ #% 5 Top-up with Deep-Fried Bun

$298

I W5 0 MR ok 62 5368
Sizzling Chicken & Pork Liver in Casserole

i E e B 7 $668 / $378
Deep-fried Crispy Chicken whole % # / haif 3} £
e Bz 7& il S $668 / $378

Deep-fried Crispy Chicken whole 4 £ / haif 2 £

with Scallions

%% 7 Hot Tea #F i Per Person $25 | [ )t Steamed Rice % il $25
1SS £ W A R E re R AT R OBs AR O AR R

Please advise our associates if you have any allergies
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