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Yue listed in Hong Kong Macau Michelin Guide 2022, 2024 & 2025
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“YUE” enters an exciting new chapter with its second location in Hong Kong, situated in the heart
of Central’s financial district. In partnership with The Chinese Banks’ Association — a coalition
of 18 local banks — we proudly bring an exclusive culinary experience to the city’s vibrant core.
MICHELIN Guide’s Point Of View Having worked in some prestigious kitchens in Japan and
Macau for over 40 years, the chef designed a menu of refined Cantonese dishes using top-notch
ingredients from around the world, such as Alaskan king crab, Japanese chillies and Taiwanese
bird’s-nest fern. The classic sweet and sour pork is given a new spin with aged vinegar and dried

plums, plus an option of plant-based ‘meat’. Private rooms in various sizes are perfect for parties.
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APPETIZERS

B M B s122
Deep-fried Salted Egg with Fish Skin




& B RS s122
Preserved Eggs with YUE Signature Sauce
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e LR S 5122 BV IEAL s132
Pan-fried Green Pepper Deep-fried Crispy Duck Blood with Salted Egg Yolk

mMHETANAEREAROEMAEEREHAMESR
Please advise our associates if you have any allergies



PO 5132

Deep-fried Bombay Duck Fish with Spicy Salt

NHENAYAERRRARAAEMNEEREHARESR
Please advise our associates if you have any allergies
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I s142

S A A A

Pan-fried Japanese Yam with Soya Sauce

Please advise our associates if you have any allergies

NHETAMAERERAAEMNNEBREHRARNESH



iR FE ik £ 53 $122

Deep-fried Salt & Pepper Squid

7 7L i B Bk $132
Crispy Eel Ball
with Fermented Red Bean Sauce

ik 7K 358 FE A 1B 5172
Fish Maw with Chili & Sichuan Pepper

JE B B8 BiE 1S T DK $592
Chilled Giant Mantis Shrimp
with Green Chili Paste

NHEMAMAERERARNEMNNEERESAAREN

Please advise our associates if you have any allergies




Chilled Giant Mantis Shrimp with Green Chili Paste
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Selecting only premium zebra-striped mantis shrimp, we first flash-fry them at high temperature to lock in their rich,
creamy roe. They are then coated in a signature charred chili sauce —made by flame-searing green and red peppers
until smoky and aromatic, then pounding them with garlic and aromatic vinegar into a complex paste. The first bite
delivers the wild, smoky fragrance of the peppers, followed by the shrimp’s tender, crab-like sweetness unfolding on
the palate. It finishes with a subtle, lingering tang—like the gentle echo of waves against the shore.




gi m % lij IE ;ﬁg % ?L ﬁ% # i Each Person $292

Superior Bird's Nest with Steamed Milk,
Egg White & Crab Meat

A ﬁ{ #  Minimum 2 Persons

IE' ;ﬁg Eﬁ% Ea% ;{!]»]é ﬂé 3*,5 % {i Bach Person $402
Bird's Nest Congee & Minced Partridge

- {_\.!. #  Minimum 2 Persons

% lij ‘;@ IE iﬁi # {ii Each Person $402

Bird's Nest Broth & Crab Meat

7&? if fﬂ rEl? ;ﬁg #F {\i Each Person $402
Double-boiled Bird’s Nest with Almond Juice

?ﬁ H:I: El # ﬁ —+ — {i H For 12 Persons $3892

Braised Bird’s Nest Stuffed
in Chicken & Pork Tripe
Rt — KB FHET 1 day advance order

mMEFETAMTEREREOAEMMEBEREREAMESN
Please advise our associates if you have any allergies
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Double-boiled Bird's Nest with Almond Juice
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Crispy Sea Cucumber with Abalone Sauce

i 41116 1B 5 %

Braised Goose Web & Fish Maw

ol T 22 A1 MR

Braised Japanese Sea Cucumber & Pomelo Pith

B\ 7 B TE
Superior Shark’s Fin Stuffed in Whole Chicken
T — KAl M T 1 day advance order « . WL 5T min order 12 taels

Jat S K M A
Double-boiled Premium Shark’s Fin & Whole Ham
T — KAl M T 1 day advance order « WL 5T min order 12 taels

il 8 0

Stewed Baby Pigeon Stuffed with Shark’s Fin

K {ii per person $292

K {ii per person $292

K {ii per person $3 12

i b each tael $3 92

H Wi each tael $3 92

NHEMAMAERERAREMNNEBERESCARNEN

Please advise our associates if you have any allergies
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r JF 3 VI M Al 5 5 Bl
Braised Dried Aged Abalone from South Africa (3 ppk)
Goose Web / Pomelo Pith

AN o T

Braised Shark's Fin in Brown Soup with Fresh Crab Meat

rg JFE 18 UH 75 b B AT 16 2 Bl
Braised Dried Aged Abalone from South Africa (18 ppk)
Goose Web / Pomelo Pith

AL B K i A

Braised Shark's Fin in Brown Soup

B N FE ft

Stir-fried Exquisite Shark's Fin with Eggs & Fresh Crab Meat

ﬂJJ @E} %FF ﬁT{?L’r’Eﬁﬂﬁﬁﬁ C ALEETE)
Stewed Baby Pigeon Stuffed with Shark's Fin

B —RKATME - i # 1 day advance order, minimum 2 persons

N vz 15 oA
Premium Shark’s Fin with Tossed Fresh Crab Meat
Premium Broth

— [ i
. {LF. i minimum 2 persons

5 5141115 U8 75 7 4 i
Braised Dried Aged Abalone from Aomori
Superior Sauce (15ppk)

mMHETANAERE AR EMMEBEREEHEAMESR
Please advise our associates if you have any allergies

- R

i {ir per person $472

i i per person $692

i i per person $792

i {if per person $8 32
$992

i {iL per person $1002

i {iL per person $1302

i {iL per person $23 92
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In Chinese culinary tradition, soup embodies a profound philosophy of nourishment that transcends mere sustenance. Simmered for hours
with seasonal ingredients, each pot carries the wisdom of harmonizing with nature—cooling the body in summer, warming it in winter.
This practice is deeply interwoven with family bonds, where the aromatic steam rising from the pot symbolizes care and comfort. More
than just food, soup becomes a medium of emotional connection, a silent language of love that warms both the body and the heart through

generations.

J”% Eﬁ%ﬁﬁkﬁlgﬁ J\ % + {if. H for 8-10 persons $1092

Double-boiled Fish Head Soup with Lingusticum,
Angelica Dahurica & Gastrodia Elata
T — K ui T 1 day advance order




R HH RS JTT HL 5 per persons $212
1t B B K 15

Double-boiled Teal Duck Soup
with Salted Kumkuat Fritillary Bulb

& Fish Maw

i fe BB K G $472
Double-boiled Teal Duck Soup
with Fish Maw & Matsutake Mushroom

S R EMEY $502
Fish Head Soup with Coriander
& Presered Eggs

?FE ﬂ?@a i H% 7I:[? if ﬁi ?ﬁ Hﬂi ## {if each person $132

Double-boiled Pig Lung Soup Almond Juice & Vegetables =

Ig EI, @ E% E ﬁ % ## {if each person $132

Seafood Soup with Tofu & Conpoy
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/{_{} ; mMHFETAYAERE AR EMMEBEREREEAMER
//J;)y’ | Please advise our associates if you have any allergies
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SEAFOOD

BB 8E K K fLBH S $322

Steamed Fish Head with Fresh Chili Paste




. hHEAAYFERERARARMOEBERMAMAER Y U E

. & Please advise our associates if you have any allergies
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e H AR T4 7K 5292

Japanese Yam with Scallops, Shrimp & Termite Mushrooms in Casserole ‘

Y U E MHEAANAEREMRGRAMMWEBRERAMESN

Please advise our associates if you have any allergies



Wil W o i R S 5342
Deep-fried Soft Shell Crab with Curry Sauce
fn+s58 Bt £F 82 BH Top-up with Deep-fried Bun

NEHETEAYAERRMAORMNYEERERAMARN Y U E

Please advise our associates if you have any allergies




O e B A B Ry R sd02

Sizzling Fish Maw & Oyster with Rice Roll in Casserole

=5 EIL 7 T
HEWORERE 342
Soft Shell Crab with Ginger & Spring Onion in Casserole

mMEFETAMTEREREOAEMMEBEREREAMESN
Please advise our associates if you have any allergies




HE R IR 5272

Braised Shrimp & Vermicelli with Spring Onion & Ginger in Casserole

mMHFETAYAERE AR EMMEBEREREEAMER
Please advise our associates if you have any allergies
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SEAFOOD
HWETEEREMA S 502

Stewed Mardarin Fish with Sichuan Peppercorn
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SEAFOOD

BLCETARKBRBEDT 302

Sauteed Fresh Milk with Scallops & Almond

R MR PN EE R AR R

have any allergies
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*’I;: ﬁ% ;@\EF fEE{: ﬁ Z A minimum 2 persons { $242

Deep-fried Crab Shell Stuffed with Fresh Crab Meat & Onion

M E AR T s242
Sauteed Cauliflower with Deep-fried Lard

S g i
WRKEWRKEER 272

Prawn Balls with Salted Egg Yolk




e 18 7 B 5342
Pan-fried Fish Head in Shunde Style




i W I I\ B IR §242

Pan-fried Eggs with Shrimp and Bitter Gourd

K i HE FE fe £2IC wi e v $452

Mardarin Fish Tempura with Curry Sauce

1 b B K 2R ORE TR M 5452
Steamed Mardarin Fish with Ginger

BE A

Oyster with Ginger & Spring Onion

in Casserole

mMHFETAYAERE AR EMMEBEREREEAMER
Please advise our associates if you have any allergies
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Cantonese Cuisine Essence: A Masterful Interpretation

In the realm of Cantonese cuisine, the art of cooking poultry and meat is an ultimate exploration of heat control, sea-
soning, and the intrinsic flavors of ingredients. Guided by the principle of “seasonal eating,” we meticulously select
premium poultry and choice cuts. Through a myriad of techniques such as steaming, braising, stewing, deep-frying,
and stir-frying, we infuse classic flavors with modern ingenuity. Whether you seek the sublime texture of crispy skin
and tender meat, or savor the prolonged dialogue between rich sauces and ingredients, every dish here embodies the
relentless pursuit of “freshness, aroma, richness, and depth” in Cantonese culinary craft.

& 1 PR G s Y s242

Sweet & Sour Pork with Aged Vinegar

NHEMAMAERERAREMNNEBERESCARNEN

Please advise our associates if you have any allergies




W W 2 A 68 S s202

Beef Tendon with Curry Sauce
m+ $5 8 Bic £F 82 9 Top-up with Deep-fried Bun




e Kz M #E 2 e un0e$672 / 4 8 har$382
Deep-fried Crispy Chicken with Scallion

A F R RE R o R L R B A ek kb o RO T B B E o P DL
3B BE T AR o BE RE U JE OR R A — 2 RS P AR 0 R R O R AR AL T 2 B

This dish, based on deep-fried spring chicken, is the ultimate expression of Cantonese culinary artistry: first steamed, then show-
ered with hot oil to achieve a contrast of “skin as crisp as a cicada’s wing, meat as tender as tofu.” Its soul lies in a dual scallion
sauce —intense fried shallot paste paired with refreshing green scallion oil —elevating a classic into an art form.







![‘E{*?m ﬁ% % # {ii per persons $172
Goose Web, Pomelo Pith & Dried Shrimp Roe
with Abalone Sauce

w2 e G $302

Braise Oxtail with Curry Sauce in Casserole
m+s58 Bt K 48 5 Top-up with Deep-fried Bun

SRR 5492

Poached Ribeye

Wil W s, AT 60 4 7 i $292

Curry or Braised Beef Brisket & Tendon

W G 54 N i o 2 O $372

Sizzling Chicken & Pork Liver in Casserole

JE BE AT s

Sauteed Pork Ribs with Black Olive & Chili

-

2l 1= =N = nre e oy
S8 5 0 A B 3«
Salted-grilled Chicken with S

mMEETANTER MO RAMMEERRESAAMESN
Please advise our associates if you have any allergies



i

% 4 # whole $672 / f & half 538 i
Deep-fried Crispydshicken

Sausage

mMHETANAEREAROEMAEEREHAMESR
Please advise our associates if you have any allergies



kA BB A N B 5222

Steamed Minced Beef with Aged Dried Tangerine Peel

N A NHE 5242
Stir-fried Beef Short Ribs with Bitter Melon
in Black Bean & Garlic Sauce

mMEETAMTEREREOAMMEBEREREAMES
Please advise our associates if you have any allergies
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WA HAR KRS 5292

Braised Beef Tendon & Japanese Radish in Supreme Soup

mMHFETAYAERE AR EMMEBEREREEAMER
Please advise our associates if you have any allergies
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Stir-fried Japanese Fresh Lily Bulbs with Beef Short Rib

|3
L



20— TN BF s242
Steamed Minced Pork

|k 8 # salted Egg Yolk / F§ X Salted Fish

KET N s242
Fried Beef & Choy Sum

mMHETANAERE AR EMMEBEREEHEAMESR
Please advise our associates if you have any allergies




{6 VS 30 AN R RY 8 B b s R AR S RS ERAR RO AV E L - BB T A A T B
all -+ RO B o i R R SR PR Y AS M R OB AR R o B 0D AV B SRR A B b % Ry I f
Wt B TE o W T ul R R R AR B R IR RY Bk -

Within the elegant and refined philosophy of Cantonese cuisine, seasonal vegetables are not merely a garnish, but the
very foundation of flavor. We adhere to the ancient precept of “seasonal eating,” meticulously selecting the freshest
local and specialty vegetables harvested at their peak. Every technique, from the intense wok hei of a simple stir-fry
to the gentle infusion of supreme broth, aims to draw out the most authentic and sublime taste of the produce —that
unique “freshness” which belongs only to the season.

i N FLE /1 & s192
Fried / Scrambled Egg with Bitter Gourd

Sk a kb ddl
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WEEK A E TR 172

Braised Tofu with Bamboo Piths & Wild Mushroom

NHEMAMAERERARNEMNNEERESAAREN

Please advise our associates if you have any allergies




$192
Casserole

I W% 7+ B 5%

Sizzling Chinese Kale in




Hgfr J:,F;ﬁ VWG ET ABILE S

%R T H#HARR 5202

Julienne Japanese Radish in Supreme Broth




L % 5UER IR B R R 3K

Vegetables in Supreme Broth with Kyoto Bean Curd Sheet

W RE 242 MNAEITRE 5192

Dried Seafood & Vegetables in Casserole Braised Tofu with Fresh Crab Meat

mMHFETAYAERE AR EMMEBEREREEAMER
Please advise our associates if you have any allergies
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STAPLE FOOD

PYq fii F for 4 persons

A E BB IR 8372
Baked Iberico Pork Chop Rice
with Tomato & Over Easy Eggs

%EKI@ETOP—upwiﬂlMIaovereasyegg ﬁ§m+$181perp¢:




-3-5"%%;%1@—51*3 uﬁﬂﬁﬁﬂ%ﬁ%@ﬁﬁﬁﬁmf}\ﬂ# ﬁiﬂ\ﬁtﬁ’ﬂﬁ*"ﬁ?ﬁ'
L R o %%Lﬁﬁ@%ﬁ% ﬁ?ﬂ%ﬁﬁ?&ﬁﬁﬂ%ﬁﬁ'ﬁﬁ AE B T
'.'.ﬁ@ﬁﬁﬁfﬁ%m%ﬁﬁ ﬁ%%%ﬁﬁ?% %ﬂ@%ﬁﬂ% : :




i d B 5222

Stir-fried Rice Noodles with Shrimps & Scrambled Eggs

Y2 1 A 5212

Stir-fried Rice Noodles with Sliced Beef

mMEFETAMTEREREOAEMMEBEREREAMESN
Please advise our associates if you have any allergies

fif g vt ) R

Braised Egg Noodles, Ginger &
Spring Onion in Abalone Sauce

Braised Egg Noodles with Fish Maw,
Ginger & Spring Onion in Abalone Sauce

$242



UH b BE S5 R R0 M 5222

Stir-fried Noodles with Squid, Crab Roe & First-bewed Soy Sauce

i MY R i 5 R $342

Assorted Seafood Rice with Flounder in Supreme Soup

mMHETANAERE AR EMMEBEREEHEAMESR
Please advise our associates if you have any allergies



ZE N AR N 5212

Stir-fried Rice Noodles with Pork & Sprouts




I By R 5212
Braised E-fu Noodles & Assorted Mushrooms
with Abalone Sauce

RGBT R s242

Kuzukiri with Kyoto Bean Curd Sheet in Fish Soup




0% 5 2 9% B B 1 B

Fried Rice with Crab Roe in Casserole



fifd - A6 B2 ¥ R & o per person $272

Braised Superior Fish Maw
in Abalone Sauce with Rice

'Y {3 F for 4 persons

A B B B 1 Bl $472

Fried Noodles with Crab Roe

'Y {3 F for 4 persons

i &l 7 By B R 1 B 5472

Fried Rice with Crab Roe in Casserole

NHETAMAERERAAEMNNEBREHRAFNESN

Please advise our associates if you have any allergies
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BHEEAOPR 172 B ZE AN s222

Fried Rice with Egg White & Conpoy Fried Rice with Angus Beef

mMEFTANTEREREOEMMEBEREREAMESN
Please advise our associates if you have any allergies



ffl fo vl 35 BRI BB 5272
Diced Chicken & Octopus Fried Rice with
Abalone Sauce in Casserole

He T N1 R 242

Yue's Signature Yangzhou Fried Rice

X5 A F HE R B s222

Fried Rice with Salted Threadfin & Diced Chicken

NHETAMAERERAAEMNNEBREHRAFNESN

Please advise our associates if you have any allergies



%%%%E%m -“I“ﬂ6pcs$119

Steamed Buns with Lotus Paste & Egg Yolk

NHENAYAERRRARAAEAMNEEREHARESR
Please advise our associates if you have any allergies




ﬂlz ?_l‘ J% E% % 7~ 6 pes $59

Water Chestnut Cake with Coconut Suuce

IJ—I *ﬁ 1?;'?‘ Y f: 4 pes $52

Hawthorn Cake

‘”ﬁ $ ;&P‘ﬁ‘: TJﬁ j[€ Fj T # {iI per person 852

Baked Sago Pudding with Taro Paste

ot {55 B gk $52

Steamed Sponge Cake

& v T kG 552
Salted Egg Yolk Layered Cake

1:% )l:i H ‘1'}-‘—")5::; # {iI per person 869

Mango Pomelo Sago

=) s JEE : e
e El *% % % Zk #F {if per person $42 % E 7§ {_. ﬁ": ## {if per person $69
Daily Sweet Soup Sweet Almond Soup with Egg White

nHETAYAEREREOAEMMEBEREARMES
Please advise our associates if you have any allergies



29U B Additional charges
% @ % % House Chinese Tea $25
A fif Steamed Rice $25

HEDPEEHRE House Chinese Tea

P ffl i+ Abalone Sauce $98
1) % # Cakage Fee $150

#HE ST Tieguanyi EH siichun L EEH Longjin
EE®E pPuer FIWEH SsSnow Mountain Chrysanthemum

202607T1TYUETCCLCWIG282F

fil 3 Pre-Meal Snacks $28
B 1R # corkage Fee $250

FFE\ER Jasmine
— i H Premium White Peony









