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Tel: 2838 3968
MRS AWM RK13014
Shop 1301, Food Forum,
Times Square
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Steamed Shrimp Dumpling
in Supreme Broth

=1 = N ITENI=

w5 B B A E O R
Crab Meat Dumpling

in Supreme Broth

A1 A Bt 5

Steamed Shrimp Dumplings

i 12 pes $108

1§ % cach $98

P4 {4 pes $78

By == [ =

X E 2k R

Steamed Dumplings with

Chives & Shrimp in Chiu Chao Style

B R A G R R

Steamed Pork Dumplings
with Black Fish Roe

HEN TR =3 pes $68

Steamed Dumplings with Scallop & Vegetables

BEHREGDEE

Steamed Shanghainese Dumplings

ZAE3 pes $68

P {4 pes $68

Z A3 pes $68

W S R
Steamed Shanghainese Dumplings
in Pepper Broth

B2 Z RN $68
Steamed Chicken Feet in Black Bean &
Garlic Sauce

IR A X
Steamed Honey Barbecued
Iberico Pork Bun

SRV N
Bean Curd Sheet Rolls Stuffed
with Shrimps in Supreme Broth

1L 77 BBz 4F A BK =13 pes $98

Steamed Beef Meatball & Tangerine Peel

ZAE3 pes $68

ZAE3 pes $58

ZAE3 pes $58

Steamed Sticky Rice Bun Stuffed
with Shrimps & Preserved Meat
‘I%%l%ﬁﬁ i{*Spcs$58

Steamed Canton Sponge Cake

I XE

FRIED & BAKED

Jguubbtdud

J5 A2 0 R B RURE R ZE 9 eaen 5128
Pan-fried Abalone Glutinous Rice
with Egg

XO¥EH AR KRR RE S = 5 pes $78

Pan-fried Japanese Radish Cake
in XO Sauce

LR A Y $78
Bean Curd Sheet Shrimp Cake
with Lemongrass

i e ,
Deep-fried Garlic Spring Roll
with Shrimp and Vegetables

SRR =45 pe 568

Baked Radish Puffs with Chinese Ham

o= o
ERERETE
Deep-fried Taro Puff

with Assorted Seafood

Fke = 2,
Ty 2 95 1R R 1
Pan-fried Bean Curd Rolls
with Assorted Mushroom and Bamboo Piths

%ﬁﬂﬂm&ﬁ 2“"3pcs$68

Deep-fried Dumplings with Coriander & Prawn

=13 pes $78

EXiE] pes $68

=3 pes $68

%fﬁ@ﬁﬂ(ﬁ? 2“"3pcs$58
Traditional Glutinous Rice Dumplings

gl 2 X0 ¥ 1 15k $88
Pan-Fried Rice Roll in X.O Sauce

# L R $78
Steamed Rice Roll with Spring Roll

A 5 ek B R $78
Steamed Rice Roll with Shrimp & Chives

R Ry B8 R $78
Steamed Rice Roll with Barbecued Iberico Pork

Bt B RE A 2 Y I B 568

Steamed Rice Roll with Minced Beef
& Tangerine Peel

1 A WK Wi I R $58
Steamed Rice Roll, Fried Dough Sticks
& Sakura Shrimps

%% 7 Hot Tea ¥ {ii Per Person $25 | H fik Steamed Rice % fiii $25

5 — IR %5 2 10% service charge
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APPETIZER

|:| % W35 B % R B $588
Chilled Giant Mantis Shrimp in
Grilled Green Chili Paste
I:I B 7K 3t $F A B 5168
Mala Cold Tossed Fish Maw
|:| 0 7 W Bz 8 £ ER 5168
Crispy Eel Balls with Wine Aroma
I:I il 7~ it i OH $188
Jellyfish Head in Yuzu Vinegar
|:| U 5 0k £ 5 5138
Salt & Pepper Squid Tentacles
|:| Bl 2 7% BH A 5138
Pan-fried Japanese Yam in Soya Sauce
|:| &S AL 5128
Deep-fried Crispy Duck Blood
with Salted Egg Yolk
|:| B £ 5128
Deep-fried Bombay Duck Fish with Spicy Salt
|:| BB R i % $118
Deep-fried Dried Mushroom in Vinegar
[:::::] W B R $118
Pan-fried Green Pepper
|:| bH ¥ 5 R s118
Preserved Eggs in YUE Signature Sauce
|:| & W Wi $118
Deep-fried Salted Egg with Fish Skin
W M 6% R
SIUMEI
(R RERER11:30-14:30)
[Eulii KAL R BCFL RS $738 / 5388
hall e Suckling Pig Bt fIM
half regular
W i #5% 5 5488 / 5268
hall Jregulr] - Roasted Goose g 1)
half regular
ERIS 5288
Barbecued Pork
WHE AW s118

Chicken Feet with Sand Ginger

e Bz 7L 76

Roasted Pigeon
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ﬁ%each $108
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Double-boiled Pork Shank Soup
Polygonatum Root & Black Garlic

o BCEBE R

Garoupa Fish Soup with Coriander

5 % pot $498
4 5% R

for 4-6 persons

5 % pot $498
1 %

for 4-6 persons

& Preserved Eggs

W S 1T ELAE BB TG 5 5 s $238

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

R NE A T BOR i

Double-boiled Pig Lung Soup

4 fir pax $128

Almond Juice & Vegetables

B AE oY 5L I R

Seafood Soup with Tofu & Conpoy

4 fir pax $128

ERT

76 R R A P i s 128

Baked Sago Custard Pudding with Taro (for 4-6 pax)

U1 7K A Al 5B TE v o 4 pax $115
Traditional Beancurd Pudding
H N F 476 pes $105

Steamed Buns with Lotus Paste & Egg Yolk

15 e B 92
Baked Coconut Tart

Pan-fried Glutinous Dumplings
with Japanese Red Bean Paste

=3 pes $68

S RUE 15 {1 pax 565
Sweet Almond Soup with Egg White
*HK ‘I‘I‘ m*ﬁﬁ VY 4 pes $65

Hawthorn Cake with Coconut Sauce

<5 SR O RO AF
Deep-fried Sesame Lava Puff
with Custard

15 % e W &

Crispy Rolls with Coconut Sugar

Z 3 pes $55

+ 212 pes $55

SRE- W s

o T AR o LS e
Traditional Beancurd Pudding
with Black Sesame Soup

Steamed Brown Sugar Pudding

*HK ‘2‘[‘ A%Eﬁ?% ﬁﬁ:ﬁpcs$55

‘Water Chestnut Cake with Coconut Sauce

# f pax $55

Y {4 pes $55
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SEAFOOD
HREETBRE S

Stewed Tiger Grouper
with Sichuan Peppercorn

Jii 2 5 S HE W

Steamed Lobster Meat
with Bean Curd & Chili Oil

BHEAN R %
Stir-fried Mub Crab with Rice Roll in
Claypot Ginger & Onion

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

B 7y AL 0B 38 fi

NUR=A e
ith 2 i 3
Deep-fried Marble Goby Fish

= RS 9 B 5
Sauteed Sabah Grouper
with Assorted Chilies & Vegetables

Ft T B BR PE 3R 4E
and Cauliflower

M I TE B 0GR

Sizzling Fish Maw & Oyster in Claypot

T

Fried Frog with Spicy Red Chili

Butws

Oyster in Clay Pot. Ginger & Spring Onion

R i T e R

Stir-fried Frog Leg with Ginger & Scallions

S )
T A B2
Soft Shell Crab in Claypot
with Ginger & Spring Onion

W i

Deep-fried Soft Shell Crab in Curry Sauce

i i ofr gt 68

Prawns with Vermicelli in Casserole

B oK 8 7 K B B

Prawn Balls - Salted Egg Yolk

BB

Sauteed Scallops with Edamame

Jguutoduoboubdb gyl

55— M B5 %% 10% service charge

Stewed Garoupa Dorsal Fin + Bean Curd Sheet

Sauteed Grouper Meat with Deep-fried Lard

$1188& up

$928it up

$888 up

$688

$588

$538

$488

$488

$398

$398

$398

$388

$338

$338

$308

$298

$298

i fiF

«

SEAFOOD

U Ud b oy bl

I i

ML 48 7 £ 2 $338
Pan-fried Fish Head in Shunde Style

3 5328
Stir-fried Razor Clam in Black Bean

& Garlic Sauce

fi¥ 05 K ok K fy 9 s318
Steamed Fish Head with Fresh Chili Paste

B JE Ry fo0 Bt BR 6% 5298
Braised Shrimp & Vermicelli

with Spring Onion & Ginger in Clay Pot
BT R R 5298
Sauteed Fresh Milk with Scallops & Almond

A T H A R A T R 5288
Japanese yam with Scallops

& Termite Mushrooms in Cassaerole

5 g $268
Fried Shelled Shrimps with Edamame

5 ¥ 8 F B A ER 54 pax $268
Steamed Lobster Meat with Egg White

in Supreme Soup (Wi fif # min. 2 persons)

fieg 9L ot I B 5238
Fried Egg White with Fresh Shrimps

& Bitter Melon

K T 6 A 35 15 i pax $238

Deep-fried Crab Shell Stuffed with
Fresh Crab Meat & Onion (/i fi7 # min. 2 persons)

VEGETABLES

 udubgd oL

i I8 HE 3 62

Vegetables in Casserole with Seafood
35 HUHR T B IR 3
Vegetables in Supreme Broth

with Kyoto Bean Curd Sheet

B A AL E

Dry-Fried String Beans with Olive Vegetable

W% R T 5 HA KRR

Julienne Japanese Radish in Supreme Broth

5 N AL B SR

Braised Tofu with Fresh Crab Meat
HWHEHE

Sauteed Edamame

I I T B B

Sizzling Chinese Kale in Casserole

Wy 2 H AL % S
Braised Tofu with Bamboo Piths
& Wild Mushroom

ot P 0 3 Bt HF il B
Pomelo Pith with Dried Shrimp Roe
in Abalone Sauce

$238

$228

$218

$198

$188

$188

$188

$168

$168
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POULTRY & MEAT
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i K W BE e 5668 / 5378
Deep-fried Crispy Chicken whole 4 # / haif - £
Wi B e 2 5668 / 5368

Deep-fried Crispy Chicken whole 3 4 / haif 2 £

with Scallions

FEXWEEG TN
Braised Beef Brisket & Tendon
in Hakka Style

ik Vb B0 A OR
Stauteed Chicken in Claypot
with Fresh Sand Ginger

B3 R

Sauteed Minced Pigeon & Pork Liver Sausage
with Lettuce

i % B H AR KRR

Braised Beef Tendon & Japanese Radish
in Supreme Soup

H A 7 & 0 24/ ok

Stir-fried Beef Ribs with Japanese Lily Bulbs

BEWRBEE LA

Roasted Pork Belly with Golden Plum Sauce

Wil W - G2

Beef Tendon in Curry Sauce

B LK E R AN
Stired-fried Angus Beef with Bitter Melon
in Black Bean & Garlic Sauce

< BRI 0 A

Sweet & Sour Pork in Aged Vinegar

Ja 0 A5E A

Sauteed Pork Chop with Black Olive & Chili

6 A fh S R A T 5B
Braised Salted Threadfin Fish,
Diced Chicken and Eggplant

R —TIAB (mE%/ k) $238

Steamed Minced Pork (Salted Egg Yolk / Salted Fish)

¥EFR $238

Fried Beef. Choy Sum

i 5 BB A T
Steamed Minced Beef
with Aged Dried Tangerine Peel

7 A B
Pan-fried Lotus Root Patties
(ERYING I
Scrambled Eggs with White Bitter Melon
W il B T 5

Goose Web with Pomelo Pith
& Dried Shrimp Roe in Abalone Sauce

$488

$368

$288

$288

$268
$258
$248

$238

$238
$238

$238

$218

$198
$188

4 fi pax $168

AR

STAPLE FOOD

Ui ooy

JE 3 N S
5 MK R B
Fried Crispy Rice Vermicelli
with Lobster in Supreme Broth

1% 165 2 9 MR 1 iR

Crab Roe with Fried Rice in Casserole

Wi 12 g % i M PR B R 9\ B
Baked Iberico Pork Chop Rice with Tomato
& Over Easy Eggs

HY A0 R 5L 3 B o iz )
Flounder, Assorted Seafood
& Rice in Supreme Soup (For 4 persons)

b %5 v i
E-Fu Noodles with Supreme Broth
and Medium Shrimp

B K H 8 1 B

Tai Chi Double-Flavor Fried Rice

N = 7 1 AT A

fi £ v % £ 3 R AR B
Diced Chicken & Octopus Fried Rice
in Claypot with Abalone Jus

1ol 32K 1 oK (6 Wt 1 B
Fried Wild Rice with Soft Shell Crab
& Shrimps

855 5D R TR B A

Kuzukiri in Fish Soup
with Kyoto Bean Curd Sheet

K5 R 1 £ S R 9D BR

Salted Threadfin & Diced Chicken Fried Rice

PR %A% W A A B

Fried Rice with Angus Beef

S il HE 5 1% Fr 1
Stir-fried Noodles - Squid & Crab Roe,
First-bewed Soy Sauce

i R B A ]
Stir-fried Rice Noodles with Shrimps
& Scrambled Eggs

fifg T4 W7 i AL pF A
Braised E-fu Noodles, Assorted Mushroom
in Abalone Sauce

U N % 1L T 5
Stir-Fried Rice Noodles * Pork & Sprouts
42 45 % 4

Stir-fried Rice Noodles with Sliced Beef

fil 1 K i B

Fried Crispy Rice Vermicelli in Abalone Jus
EE R

Fried Silver Pin Noodles
with Spicy Pork Julienne

BAE & A0 R

Conpoy Fried Rice with Egg White

fif fo Tt BE SRR 457 A

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

I {5

market price

$468

$368

$338

$298

$288

$268

$238

$238

$218
$218

$218

$218

$208

$208

$208

$198

$188

$168

$168



