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1388 = mn B8 5t 2K i B

Braised Yoshihama / Oma Dried Abalone (13 ppk)

1688 = mn B8 =t 2K i

Braised Yoshihama / Oma Dried Abalone (16 ppk)

1888 = mn 8 =t K i B2

Braised Yoshihama / Oma Dried Abalone (18 ppk)

20 58 = an B = 2K il B8

Braised Yoshihama / Oma Dried Abalone (20 ppk)

23 58 = ap B 5 2K il B8

Braised Yoshihama / Oma Dried Abalone (23 ppk)

25 58 &= an B 55 2K i B8

Braised Yoshihama / Oma Dried Abalone (25 ppk)

28 58 = an B = 2K il B8

Braised Yoshihama / Oma Dried Abalone (28 ppk)

3088 & an B = K fiif B8

Braised Yoshihama / Oma Dried Abalone (30 ppk)

5 B8 5 5 A 48 A

Braised Amidori Dried Abalone (5 ppk)

8 9B 45 = A 4 ff

Braised Amidori Dried Abalone (8 ppk)

1085 5 32 K A4S 48

Braised Amidori Dried Abalone (10 ppk)

12885 = K48 40

Braised Amidori Dried Abalone (12 ppk)

5
Each

BE
Each

BE
Each

B
Each

=5
Each

BE
Each

Ehts
Each

=y
Each

5,500

3,300

2,500

2,080

1,380

1,180

880

680

Each$ 1 3 800

Each $

6,800

man$ 4,800

Each $

3,300
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Dried Abalone
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Subject to 10% Service Charge
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Subject to 10% Service Charge

45 10 & L 2

Stir-fried Superior Shark’s Fin with Crab Roe

SRR s-AlAk)

Braised Superior Shark’s Fin in Superior Soup / Brown Sauce

I 348 <& LU 29 32

Superior Shark’s Fin with Crab Roe

B 88 AT V5 £33

Braised Whole Shark's Fin in Casserole

B~ e L a8

Stewed Superior Whole Shark’s Fin with Ham and Chicken

ZRmHEE LYY

Stewed Superior Shark’s Fin with Whelk and Chicken

AlEZE s L2l

Braised Superior Shark’s Fin with Shredded Chicken

B E D)

Double-boiled Whole Shark’s Fin with Vegetable

Kea kb 233

Stir-fried Superior Shark’s Fin with Egg White

EHE LW

Superior Shark’s Fin with Crab Claw

EA% LAY

Superior Shark’s Fin with Crab Meat

N2 SR (qa:T)

Stewed Shark’s Fin with Ham and Chicken (Reserve)

e o8
perperson$ 180
e sl Do)
e parcond - 450
perperson $ 980
erperson$ 980
T
perpersan$ 450

requier $ 1,800
e 00

Per Pefc?% 5 50

Half PortioriﬁﬁyTizﬁl $ 3,980



REE T B *

Stewed Superior Bird’s Nest with AlImond Cream

JR B >T B 2

Stewed Superior Bird’'s Nest with Coconut Cream

JRBLKIE B 5

Stewed Superior Bird’'s Nest with Rock Sugar

REIALE B &

Stewed Superior Bird’'s Nest with Red Dates

KN = EBE #=%

Stewed Superior Bird’'s Nest in Papaya
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Braised Superior Blrd s Nest with Superior Soup

fo] 55 &0 58 kb B 8

Stir-fried Superior Bird's Nest with Crab Meat and Crab Roe

W)\ =
K aa b E
Stir-fried Superior Bird's Nest with Egg White

iut Fj BZ S %

PARNY

Baked Superior Bird's Nest in Crab Shell

MEE 5

Braised Superior Bird's Nest in Bamboo Fungus

i 340 B R s

Braised Superior Bird's Nest in Bamboo Fungus with Crab Roe

HERBE®

Braised Superior Bird's Nest with Minced Chicken Soup

=214
Per Person

E=1ivs
Per Person

E=Livi
Per Person

i=Livi
Per Person

E=Liv)
Per Person

=S
Per Person

S
Per Person

500

500

500

500

600

550

6380

Regfuli%$ 1 480

B5&
Each

(=103
E?clg $
Each $

E=Eis
Per Person

500

150

180

550

\
4
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‘3'
Bird’s Nest

MUE10%w#%E

Subject to 10% Service Charge




Specialties

3 v 0%

MU10%BR 75 &
Subject to 10% Service Charge

fo] 35 0 &8 X0 7E B2

Stir-fried Dried Fish Maw

YHEICE (E:7)

Braised Dried Fish Maw (Reserve)

IEBHIEE

Braised Dried Fish Maw with Goose Web

RIXREZSHEE

Braised Dried Sea Cucumber and Goose Web

PN =E ek

Braised Mushroom and Goose Web

SEEmAE

Braised Yoshihama Dried Abalone (35 ppk) with Goose Web

BIEMEmR A

Stir-fried Spicy Squid Stuffed with Shrimp Paste

MEENEm A

Baked Spicy Squid

W YE 4R 2=

Deep-fried Minced Shrimp Ball

1% B8 ¥ op B

Pan-fried Prawns with Spicy Salt

4 R AP U

Pan-fried Prawns with Soya Sauce

T B R e H Z#E MR (sazT)

Stewed Frog Leg with Garlic and Black Bean Sauce (Reserve)

E=2ivs
Per Person $

680

Per Peoﬁri $ 1 ,800

Bu
Per Person $

Bl K&
Regular$

380

380

sreces $ 2,280

Bl F&
Regular$

Bl F&
Regular$

Bl F&
Regular$

Bl K&
Regular$

Bl k&
Regular$

Bl h&
Regular$

320

260

320

360

360

250



EYEEIER

Poached Sliced Whelk

=Ry e e

Kobe Beef with Minced Garlic

e = B D 88 A

Fried Hump-head Garoupa with Garlic

= UE B

Bra|sed Garoupa "Ah Yung” Style

B2 0T ME XE 5 3K

Deep-fried Eel with Roast Sauce

= & 221

Vegetable with Crab Meat and Crab Roe Sauce

i 7 Bl EE W (%

Braised Prawn and Vermicelli in Casserole

ER(EAB=Y

Stir-fried Fish Maw with Egg

FWRINER

Stir-fried Sliced Beef with Bitter Melon

B J32 X (808

Roasted Shrimps with Salt

Zé _Fﬁ—._ II‘/% /T / IjI

Braised Garoupa with Shredded Radish

MExERIEBEEE

Fried / Pan-fried Hokkaido Oyster

PerSIlce$ 800
Reg1§uli%$ 1 800

Regfulf; $ 5 5 O

S
Per Tael CurrHe;{JnEce

b a0
pa s D0
requine$ 360
requinr $ 450
S 220
360

=] iE
Per Tael Curre;{!i

Rec_ﬂlﬁ$ 300

MUL10% AR #5 &
Subject to 10% Service Charge
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Chinese Cu

BT 0% AR 75 &
Subject to10% Sefvice Charge

A6 ZE Bl BT EK

Quick-fried Garoupa Ball

K B o &= B B B8 B

Braised Hump-head Garoupa with Fried Pork

HEEE R

Deep-fried Prawns with Lemon Sauce

BB ERT

Quick-fried Shelled Prawns and Scallop

= e

Steamed Prawns with Garlic

BIcXEEEEH

Deep-fried Crab Claw coated with Shrimp Paste

i #% M E

Baked Gross Crab with Vermicelli in Hot Pot

[R&E 5 &

Braised Mixed Seafood in Hot Pot

7 H B I

Deep-fried Prawns Stuffed with Taro Paste

mESFET T

Deep-fried Scallop Stuffed with Mush Taro

7 7% 8% R 3K

Deep-fried Mud Carp Ball

BOTERARIME

Pan-fried Fish Head with Black Bean Sauce

E=10n]
Per Tael

Bl H§$

Regular

Regular$

Bl F&
Regular$

il H§$

Regular

B5&
Each

Regular$

Regular$

Bl F&
Regular$

Bl 18
Regular$

Bl k&
Regular$

Regular$

90

550

360

450

360

200

330

360

360

360

220

300



SEHEMGEH

Stewed Crab Claw with Egg White

mANFEEE S

Deep-fried Stuffed Crab Meat in Shell

Fr|ed Seafood Platter

B b 8BS

Deep-fried Seafood Roll

3JE 33
SRR T T
Pan-fried Stuffed Scallops

BB NEAE

Braised Eel with Spare Ribs in Plum Sauce

iR EMNE

Pan-fried Garoupa Roll

BT & B
E T /\\\K

Steamed Fish Head in Black Bean Sauce

%17 7 F SRR B8

Braised Fish Head and Egg Plant in Hot Pot

= =& }'}Ej === 'f$

EE 70N o= XK

Braised Fish Head with Ginger and Scallion in Hot Pot

1 ==
Im QEX ﬂ /TN /\\\ m7|'

Braised Fish Maw with Shrimps and Green Cucumber

JI 40 22 I3 2 3K

Sauteed Eel in Spicy Sauce

=214
Per Person

5&
Each

Bl h&
Regular$

Bl h&
Regular$

Bl F&
$

Regular

Bl h&
$

Regular

E=Eivs
Per Person

Bl h&
Regular$

Bl h&
Regular$

Bl h& $

Regular

Bl F&
$

Regular

Bl k& $

Regular

280

250

650

220

360

480

238

220

220

220

380

360

1ISine

! A =N
S om &
Chinese Cu

MUz10% iR #% &
Subject to 10% Service Charge




C ”
isine

hinese Cu

NUT10% AR 7% &
Subject to 10% Service Charge

= 5 e K7 2

Deep-fried Crispy Chicken

IE 30 A B i 2

Baked Chicken in Rock Salt

St EE %S

Steamed Chicken Wlth Day Lily and Fungus

Poached Chicken W|th Vegetable

BED IR

Sauteed Chopped Chicken with Black Beans

R E N B

Braised Garoupa Fin with Fried Pork and Bean Curd

19 3 3% ) B

Steamed Sliced Pork with Salted Sze-Chuan Vegetable

PR 52 2% 4= A B

Steamed Beef Burger with Dried Orange Peel

T 8 55 i 2% A B

Steamed Pork Burger with Dried Squid and Water Chestnut

VERAMRE R

Braised Minced Pork with Bean Curd and Salted Sze-Chuan Vegetable

MEAEDRE

Braised Bamboo Fungus with Bean Curd

N 02 Bfe 52 4 Bea

Deep-fried Beef Brisket with Curry

5
Each

BE
Each

B&
Each

B
Each

Regular$

50
Per Tael

Regular$

Bl F&
Regular$

Bl K&
Regular$

Regular$

Bl k&
Regular$

Bl H§$

Regular

600

600

600

600

220

H:trﬂi
1=

Curren t Price

220

220

220

220

220

300



AiBIZFEIMTE (58:T)

Stewed Tiger Grouper’s Head with Chinese Herbs in Soup (Reserve)

U2 DA AE 2 1 3

Stewed Chicken with Fish Maw and Whelk Soup

[RETE B BIIR §A

Stewed Chicken with Whole Fish Maw and Whelk Soup

RIS+ 5 (8T

Stewed Fish Maw with Whelk and Honeydew Melon Soup (Reserve)

OEENEZERENRE (78:57)

Braised Tiger Grouper’s Tail (Reserve)

17 2 I 48

Braised Mutton with Bean Curd Stick in Casserole

R K B K 2

Braised Pork and Eel with Garlic

75 3 M 5 1%

Braised Preserved Duck with Yam in Casserole

3= 78 oL

Braised Pork with Lotus Roots

BT E DA A

Stir-fried Kobe Beef and Fresh Mushroom in Spicy Sauce

{?\U\ j—l: /! ﬁ @z

Pan-fried Hakkaido Dried Oyster

NN EEE

Braised Oyster with Minced Pork and Eggplant in Casserole

AP =,

Braised Spareribs and Leaf Mustard in Casserole

Half Por?iﬁcj?\ $ 1 ,200
Whole Por?gﬁ $ 2,400

s
S e 0T
o S 280)

280

T g e
wholsporcan$ -~ 480

reguiar $ 220

ot 220

reauir $ 1,800

250

s 2ol

Regﬁuliﬂr$ 220
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Seasonal Specialties

MUT10% AR 75 &
Subject to 10% Service Charge



JEFESm 68 - L BERERESRETHEER

Braised Yoshihama Dried Abalone (35ppk) with Fish Maw, Sea Cucumber and Goose Web

Per Pecj% $ 880

MUgTO%RMHER L &
Subject to 10% Service Charge -



&0 48R I

Fried Okinawa Bitter Cucumber with Minced Salted Egg $ 1 60

HEERER R
Saute%qmd $ 260

EHREFA

Sk

Braised Beef in Spicy Sauce $ 1 20 a-)‘
Jr§
558 7 V9 ©
Mocked Vegetarian Goose $ 1 20 A Q.
S
EMREER B <
Sliced Pig's Ear in Sesame Oil $ 1 20

B0 E R
Spic;:Meat = $ 1 20

e e e _"",_ —
VI é % * n\ AN %

Deep-fried Minced Carp Fish Paste with Seaweed $ 1 20
B s 5 2

Deep-fried Dried Sea Cucumber with Spicy Salt $ 280
1 EE R 2

Deep-fried White-bait Fish with Spicy Salt $ 180
BT R T Hh 2

Cooled Shredded Chicken with Jelly Fish $ 1 50
MEEDBES

Deep-fried Spareribs with Spicy Salt $ 1 80
Deep-fried Chicken Wings Stuffed with Glutinous Rice Each 1 20
RAA=ER

Preserved Shredded Cucumber $ 1 20

I TOSHRAES

Subjectto10% ServiceCharg




MUT10% AR 7% &
Subject to 10% Service Charge

fo] 55 ¥ Bl

Fried Rice in "Ah Yung" Style

EE O

Fried Rice or Noodles in “Fu Ho" Style

iR = NEZ

Braised Udon with Seafood in Clay Pot

F ik H AR ES

Japanese Inaniwa Udon with Shrimp in Soup

Eﬁ/ E/!lu\ k \IE

Fried Noodles with Assorted Seafood and Soya Sauce

i U a7 I2 Bl

Steamed Fragrant Rice in Lotus Leaf

)88 2 P Uk X B KD ER

Fried Rice with Shrimp and BBQ Pork in Clay Pot

1z 1% 7K & XD B

Fried Rice with Conpoy and Egg White

Bz Y0 A 90

Stir-fried Thick Rice Noodles with Sliced Beef in Dark Soya Sauce

= S 48 DK D

Braised Rice Vermicelli with Shredded BBQ Duck and Pickles

& N XD BR

Fried Rice in “Fu-Zhou" Style
£ M0 IR
Fried Rice Vermicelli in “Singapore” Style

%8 5 AR BUR

Braised Rice Vermicelli with Fish and Shredded Radish

Regular$

Regular$

il ﬁ¥$

Regular

=5
Per Bowl

Bl B
Regular$

¥E
Per Pack

Regular $
Regular $
Regular $
Regular $
Regular $
Regular $

Bl ﬁ¥$

Regular

380

280

280

180

280

250

380

250

220

220

250

280

220



AL AR ER (M)

Preserved Duck Rice ( Minimum 2 Persons)

SEHES JE R ER (mfrie)

Preserved Duck and Preserved Sausage Rice (Minimum 2 Persons )

EEBEHR (ML)

Assorted Preserved Sausage Rice (Minimum 2 Persons)

W& 05 = BE B 08 2 B (mnrEe)

Preserved Pork Sausage / Liver Sausage and Chicken Rice (Minimum 2 Persons )

3 B2 ZH NI BN ( Mg )

Diced Chicken with Salty Fish Rice ( Minimum 2 Persons )

BN (M)

Salty Fish with Sliced Pork Rice ( Minimum 2 Persons)

164578 ZEBR (marie)

Chicken with Dried Mushroom Rice ( Minimum 2 Persons )

BT HEES ER (mfre)

Pork Ribs with Black Bean Sauce ( Minimum 2 Persons )

d+ g L —H o T
EIEZ & E i
Ginseng with Bird's Nest Congee

R B8R 5

Abalone with Chicken Congee

I 1525 8% £ DK i

Minced Fish Ball Congee

52 & sk & A i

Preserved Duck Egg with Pork Meat Congee

=214
Per Person

E=1ivs
Per Person

E=Eivi
Per Person

E=Livi
Per Person

<L)
Per Person

=21
Per Person

E=Eivs
Per Person

E=Eivs
Per Person

55
Per Bowl

=H
Per Bowl

=25
Per Bowl

55
Per Bowl

120

120

120

120

150

150

120

120

220

250

120

120

§0 3 - W &\

Claypot Rice & Congee

MULT0% AR 75 &

Subject to 10% Service Charge




B2 L33

Superior Shark’s Fin with Crab Roe

1888 £ 73 &= mn
Braised Yoshihama Dried Abalone (18 ppk)

FAREZSESE

Braised Dried Sea Cucumber with Goose Web

5 X RBIN K=

Poached Chinese Flowering Cabbage

R X E W ER

Fried Rice with Shrimp and BBQ Pork

[REETE &

Stewed Superior Bird’s Nest with Almond Cream
y=E SBE == E& i
Dessert

A0A
Y

Per PecI% $ 3,280

SN EERE

Poached Sliced Whelk

Al L2538

Braised Superior Shark’s Fin in Brown Sauce

1298 45 %= A9 58

Braised Amidori Dried Abalone (12 ppk)

T EmE

Chinese Kale with Abalone Sauce

FIFRFEEWER

Fried Rice with Crab Meat and Crab Roe

JREETE &

Stewed Superior Bird's Nest with Almond Cream

\:’tE: lll\ﬁ EE ﬁi

Dessert

AO2
Y

Per Perticj% $ 3,880

1888 £ = M
W 742088

Change the Dried Abalone
from 18ppk to 20ppk

Per Pecj% $ 2,980

ME10% AR5 &
Subject to 10% Service Charge

B18EER S m

I A&1688
Change the Dried Abalone
from 18ppk to 16ppk

Per Peo% $ 3,980

128 21 = m
41088

Change the Dried Abalone
from 12ppk to 10ppk

Rer Pe(l% $ 4,980

1288 2 W 5 m
/&858

Change the Dried Abalone
from 12ppk to 8ppk

Per Pecj% $ 6,980




ALEIEE LA

Braised Superlor Shark’s Fin in Brown Sauce

o o e
2808 £ 73 =
Braised Yoshihama Dried Abalone (28 ppk)

TEBRRESIEE

Braised Fish Maw with Dried Sea Cucumber and Goose Web

35 22 ) 78] &£ Bl I Bk

Quick-fried Garoupa with Vegetables

e I 9 E WE

Baked Chicken with Bean Paste in Lotus Leaf

EZBENEREE

Poached Chinese Kale in Superior Soup

ES WY

Fried Noodles “Fu Ho" Style in Claypot

REE T B &%

Stewed Superior Bird’s Nest with Almond Cream
== SBEB EE EE ==
Dessert

A0A
WY

Per Pefgﬁ $ 2,980

T8 % %

Ah Yung’s Choice

ERNEERES

Poached Sliced Whelk

BEA L

Braised Superior Shark’s Fin with Crab Meat

25 E T E m

Braised Yoshihama Dried Abalone (25 ppk)

FERESESE

Braised Dried Sea Cucumber with Goose Web

B X BRI

Poached Chinese Lettuce

SRR

Fried Rice “Fu Ho" Style in Claypot

REBE T B #

Stewed Superior Bird’s Nest with Almond Cream
== SBEB :;'E Eﬁ =2
Dessert

A0A
WY

Per Pefé& $ 2,880

ME10%R#%E
Subject to 10% Service Charge
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