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A B BB R B 5 eaen 5128

Pan-fried Abalone Glutinous Rice
with Egg

XO# H 7 K AR S E R

Pan-fried Japanese Radish Cake
in XO Sauce

EEL A 0 $78
Bean Curd Sheet Shrimp Cake
with Lemongrass

B v i o,
w77 U R BE 6
Deep-fried Garlic Spring Roll
with Shrimp and Vegetables

Baked Radish Puffs with Chinese Ham

=13 pes $78

= s pes $78

=13 pes $68

D e e P
HERBEN T E
Deep-fried Taro Puff

with Assorted Seafood

Ty 22 0 B R B &
Pan-fried Bean Curd Rolls
with Assorted Mushroom and Bamboo Piths

<5z MR MR R K
Steamed Sticky Rice Bun Stuffed
with Shrimps & Preserved Meat

Z A3 pes $68

=1 pes $68

=13 pes $58

55— I B§ %% 10% service charge
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i b i SO AR
Steamed Shrimp Dumpling
in Supreme Broth

2 vH vEL
e o BE P T B
Crab Meat Dumpling

in Supreme Broth

17 o B 2

Steamed Shrimp Dumplings

Wi 2 pcs$108

1 5 each $98

V4 4 pes $78

Steamed Dumplings with Chives & Shrimp
in Chiu Chao Style

BT R A b R

Steamed Pork Dumplings
with Black Fish Roe

BREBRRENEG

Steamed Shanghainese Dumplings

VY {4 pes $68

Z 13 pes $68

W SN S
Steamed Shanghainese Dumplings
in Pepper Broth

W 29 Z BN $68
Steamed Chicken Feet in Black Bean &
Garlic Sauce

E RN e X )
Steamed Honey Barbecued
Iberico Pork Bun

SR R R X
Bean Curd Sheet Rolls Stuffed
with Shrimps in Supreme Broth

mﬂ‘ﬁ‘@ﬁq‘imw E{*Spcs$58

Steamed Beef Meatball & Tangerine Peel

=13 pes $68

ZF 3 pes $58

=13 pes $58

£l 3 & Bk 578

Steamed Rice Roll with Spring Roll

Ak 25 fe 4GS K 578

Steamed Rice Roll with Shrimp & Chives

BB BB 578

Steamed Rice Roll with Barbecued Iberico Pork

BRE Bz A Y I R 568
Steamed Rice Roll with Minced Beef
& Tangerine Peel

1 A WK W B R $58
Steamed Rice Roll, Fried Dough Sticks
& Sakura Shrimps
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5% 15 B % LUK Wt $598
Chilled Giant Mantis Shrimp in
Grilled Green Chili Paste
Vi L0 8 0 1 338
Sliced Abalone * Grilled Green Chili Paste
BEWWEA 5148
Deep-fried Crispy Duck Blood
with Salted Egg Yolk
P i 5 7 HH R e 5148
Pan-fried Japanese Yam in Soya Sauce
0 B Ui £ $128
Deep-fried Bombay Duck Fish with Spicy Salt
2% i $118
Deep-fried Dried Mushroom in Vinegar
BRI $118
Pan fned Green Pepper
bR ¥ ¥ 57 s118
Preserved Eggs in YUE Signature Sauce
JE R (BRRERERT:11:30-14:30)
K ALy B FL A $738 / $388
Suckling Pig 4h= % il li?
. regular
W1 i 5% T $488 /268
Roasted Goose 1 i
half regular
Ry $288
Barbecued Pork
9 3 3k K o 15 $198
Marinated Goose’s Liver
in “Chiu Chow” Style
fiE 7P & W B A 5168
Jelly Fish and Lily Bulb
IR 3 8 LT 5128
Hot and Spicy Boneless Chicken Claw
T 7 i 7k A R 5128
Spiced Braised Beef Shank
I3 i A R 5128
Chilled Beef Shank in Hot and Spicy Sauce
R R PNEN s118
Marinated Pork Oviduct
gt 3 s118

Chicken Feet with Sand Ginger

i Bz L 15

Roasted Pigeon

ﬁigeach $108
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MR T A R #85 por $498
Double-boiled Pork Shank Soup EAMH

Polygonatum Root & Black Garlic

v R EBE R

Garoupa Fish Soup with Coriander

for 4-6 persons

% pot $498
LEPO

& Preserved Eggs for 4-6 persons

ARG R 3E  mapo 5488
Sliced Fish Maw EARNMH
with Seafood Soup for 4-6 persons
Wi HE RS T EAE T IS 56 49 0 e 5268

Double-boiled Francolin Soup
with Salted Kumkuat Fritillary Bulb & Fish Maw

2 W& A5 T R T 15 i pax $138
Double-boiled Pig Lung Soup

Almond Juice & Vegetables

AR AN g 5 fipax $138

Seafood Soup with Tofu & Conpoy

Steamed Buns with Lotus Paste
& Egg Yolk
LI-I7J(7'(*EEII§5?E @1ﬁmfor4pax$108

Traditional Beancurd Pudding

%%%*ﬁm E1¢3pc5$88
Mango Mochi

S RUR B 15 i pax S68
Sweet Almond Soup with Egg White

Pan-fried Glutinous Dumplings

with Japanese Red Bean Paste

Deep-fried Sesame Lava Puff
with Custard

15 % i fie +o

Crispy Rolls with Coconut Sugar

12 pes $48

T A8 B LI AE 5 i pax 348
Traditional Beancurd Pudding

with Black Sesame Soup

1285 SRR 1Y P 4 pes $4-8

Steamed Brown Sugar Pudding
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53— I B§ %% 10% service charge

RN

HRHEERE
Stewed Tiger Grouper
with Sichuan Peppercorn

Tk %% S5

Steamed Lobster Meat
with Bean Curd & Chili Oil

A R %
Stir-fry Mub Crab with Rice Roll in
Claypot Ginger & Onion

3.6 4 7L 1 i Wt BR
Sauteed Local Fresh Lobster Meat
with Hokkaido 3.6 Milk

AT AL KB 2 T

Stewed Garoupa Dorsal Fin + Bean Curd Sheet
= B i

Deep-fried Marble Goby Fish
=R 2 b B ER

Sauteed Sabah Grouper

with Assorted Chilies & Vegetables

K il 1 BEER BE R TE
Sauteed Grouper Meat with Deep-fried Lard
and Cauliflower

M TE B 0 GR

Sizzling Fish Maw & Oyster in Claypot

7 I 5 A8 fie M R

Stir-fried Sliced Abalone * Spicy Soy Sauce

ey maE

Fried Frog with Spicy Red Chili

BULBWHT

Sauteed Scallops with Edamame

K Sl S T

Stir-fried Frog Leg with Ginger & Scallions

P OK &5 ¥ K UBER

Prawn Balls - Salted Egg Yolk

I IS e

Stir-fried Prawn « Soy Sauce

T T R £R
Soft Shell Crab in Claypot
with Ginger & Spring Onion

WA R o 5

Deep-fried Soft Shell Crab in Curry Sauce

i i op B 68 0

Prawns with Vermicelli in Casserole

20024031YUELCW12914F

$1188i up

$928 up

$888i up

$688

$588

$538

$488

$488

$438

$428

$418

$398

$388

$368

$368

$368

$368

$338

Y

JUddbuUtls

R
2

1l

Joududul

RN

S W 5L
Stir-Fried Razor Clam in Black Bean
& Garlic Sauce

At Ak R K f B

Steamed Fish Head with Fresh Chili Paste

$328

$318

e H A R ¥ 5
Japanese yam with Scallops
& Termite Mushrooms in Cassaerole

I 78 7 S 2

Pan-fried Fish Head in Shunde Style

$298

$338

R NI SO

Sauteed Fresh Milk with Scallops & Almond

$298

T % S E T W BR (R B A ) G pax $268

Steamed Lobster Meat
with Egg White in Supreme Soup (min. 2 persons)

fiek 9t 3t IS B B 5248
Fried Egg White with Fresh Shrimps

& Bitter Melon

FERRF B35 (it ) hpax 5238

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

& 50 g 5238

Fried Shelled Shrimps with Edamame

1 15 O 2 5%

Vegetables in Casserole with Seafood

$248

B A AL B R

Braised Tofu with Fresh Crab Meat

$248

Ty 2 i B AL LR
Braised Tofu with Bamboo Piths
& Wild Mushroom

b TR R R
Vegetables in Supreme Broth
with Kyoto Bean Curd Sheet

W% R T 5 H A KRR

Julienne Japanese Radish in Supreme Broth

$248

$248

$218

I W T b R

Sizzling Chinese Kale in Casserole

$218

AP B 3 9BRF il B

Pomelo Pith with Dried Shrimp Roe
in Abalone Sauce

$168

e

whole | half
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i X M 1 e 3698 /5398

Deep-fried Crispy Chicken E i
whole half

e Bz %&b $698 / $398

Deep-fried Crispy Chicken 4 F 8

with Scallions whole half

FRWEH Wi 5488

Braised Beef Brisket & Tendon

in Hakka Style

fig v B 0D 5 3 4R $398

Stauteed Chicken in Claypot

with Fresh Sand Ginger

B8 4 2 M — 1 4 $368

Stauteed Diced Angus Beef

3 2 W W5 T 5% $368

Sizzling pork knuckle and Sea Cucumber in Pot

H A i 5 & 0 2/ 3k

Stir-fried Beef Ribs with Japanese Lily Bulbs

$298

3R I R
Sauteed Minced Pigeon & Pork Liver Sausage
with Lettuce

L RIRCYI\S g
Stired-fried Angus Beef with Bitter Melon
in Black Bean & Garlic Sauce

WA H AR KRS
Braised Beef Tendon & Japanese Radish
in Supreme Soup

<5 i IR 5 O A

Sweet & Sour Pork in Aged Vinegar

0 W - 75 6%

Beef Tendon in Curry Sauce

$288

$288

$288

$268

$268

o 08 £

Sauteed Pork Chop with Black Olive & Chili

$258

MIE; 8 Tt 9k 1

Sauteed Pork Ribs in Shunde Style

$258

I A BRRZ A T
Steamed Minced Beef
with Aged Dried Tangerine Peel

SRR

Scrambled Eggs with White Bitter Melon

$218

$218

r H7E 7 B

Pan-fried Lotus Root Patties

$208

5L KT il 7 G 5
Goose Web with Pomelo Pith
& Dried Shrimp Roe in Abalone Sauce

1 i pax $198
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% 8K B B
Fried Crispy Rice Vermicelli
with Lobster in Supreme Broth

b5 8 A 37 AR 1 R

Crab Roe with Fried Rice in Claypot

I fH

market price

$498

J5t €2 = 9 1 JF i £l T 957 B s498

‘Whole South African Abalone (3ppk) with Rice

in Abalone Jus

B 35 g 3 il K 2R B A P B
Baked Iberico Pork Chop Rice with Tomato
& Over Easy Eggs

FYF 0T R 5 5L 3 B (o iz )
Flounder, Assorted Seafood

& Rice in Supreme Soup (For 4 persons)
fi £ 1 & £ 5 R B
Diced Chicken & Octopus Fried Rice

in Claypot with Abalone Jus

1 5 8 B K E LR B
Fried Wild Rice with Soft Shell Crab

& Shrimps

i £ vt B TR OBE B R

Braised Egg Noodle, Barbecue Pork, Ginger,
Spring Onion in Abalone Sauce

fh i AR B T B R A
Kuzukiri in Fish Soup
with Kyoto Bean Curd Sheet

K5 22 i £ 3 L A0 B

Salted Threadfin & Diced Chicken Fried Rice

PR 2R W A R

Fried Rice with Angus Beef

A& O R

Conpoy Fried Rice with Egg White

S 4l e 5 AT A A
Stir-Fry Noodles - Squid & Crab Roe,
First-bewed Soy Sauce

i & e
Stir-fry Rice Noodles with Shrimps
& Scrambled Eggs

fifg 4 W7 i AP A
Braised E-fu Noodles, Assorted Mushroom
in Abalone Sauce

HZF A % B T 5

Stir-Fry Rice Noodles * Pork & Sprouts

L e |

Stir-fry Rice Noodles with Sliced Beef

H A S0 Bk 2
Fried Silver Pin Noodles
with Spicy Pork Julienne

B 1 K oy B

Fried Crispy Rice Vermicelli in Abalone Jus

B Tt A

Crispy Noodles in Vinegar & Icing Sugar

$388

$338

$298

$288

$268

$268

$268

$268

$268

$268

$268

$268

$238

$238

$208

$198

$198



