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Braised Yoshihama / Oma Dried Abalone (13 ppk)

16 88 = fn £ = 2K i

Braised Yoshihama / Oma Dried Abalone (16 ppk)

18 BB = mn 0 =t 2K il Y

Braised Yoshihama / Oma Dried Abalone (18 ppk)

20 58 = an B =t K fii 68

Braised Yoshihama / Oma Dried Abalone (20 ppk)

23 58 & an =t K i 68

Braised Yoshihama / Oma Dried Abalone (23 ppk)

25 58 = an B =t 2K fii 68

Braised Yoshihama / Oma Dried Abalone (25 ppk)

28 58 = an i = K fiif 68

Braised Yoshihama / Oma Dried Abalone (28 ppk)

30 58 & an #f =t 2K fifl 68

Braised Yoshihama / Oma Dried Abalone (30 ppk)

558 %5 1= K A48 A

Braised Amidori Dried Abalone (5 ppk)

8 BR 45 2= K A48 fe

Braised Amidori Dried Abalone (8 ppk)

108R 45 2= K440

Braised Amidori Dried Abalone (10 ppk)

28R 5 = X440

Braised Amidori Dried Abalone (12 ppk)

g%
Each

g%
Each

g%
Each

5&
Each

o=
5&

Each

A%
5&

Each

2%
5&

Each

Each $

9,800

6,800

6,000

5,500

2,680

2,380

1,380

1,180

Each$ 1 9 800

Each$

Each $

8,800

6,800

=en$ 4,800
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N0 10%RR 75 2
Subject to 10% Service Charge



UL 10% AR 75 2
Subject to 10% Service Charge

Shark’s Fin

Bo] 55 %0 <& L) 2933

Stir-fried Superior Shark’s Fin with Crab Roe

Sh AR AN Ap

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

Hff 348 <& LUl 29 33

Superior Shark’s Fin with Crab Roe

) 48 4L J5E B0 40

Braised Whole Shark's Fin in Casserole

B # S LA

Stewed Superior Whole Shark’s Fin with Ham and Chicken

IR E L2

Stewed Superior Shark’s Fin with Whelk and Chicken

AR Sl AR !

Braised Superior Shark’s Fin with Shredded Chicken

SERE S B

Double-boiled Whole Shark’s Fin with Vegetable

K a0 £ L 233

Stir-fried Superior Shark’s Fin with Egg White

Bz

Superior Shark’s Fin with Crab Claw

EAz LY

Superior Shark’s Fin with Crab Meat

B 2T Rl (s

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

per person $ 1,180
per person 980
per person $ 1,180
Pt aaiod
per person $ 1,180
per person $ 1,180
perperson $ 660
e et e O1)

requior $ 1,980
per person $ 1,180

Per Per{zﬁgﬁ $ 660

Half Portioriﬁﬁyggﬁl $ 4,880
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Stewed Superior Bird's Nest with Almond Cream

RIS B 5%

Stewed Superior Bird’'s Nest with Coconut Cream

JRIBUKIE B 2

Stewed Superior Bird's Nest with Rock Sugar

JREIA B B

Stewed Superior Bird's Nest with Red Dates

NN B 2

Stewed Superior Bird’'s Nest in Papaya

I=EN=N"4
=S AR A=F:C
Braised Superior Bird's Nest with Superior Soup

RIS RON=

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

Y EPOR=EEG

Stir-fried Superior Bird's Nest with Egg White

B
ERBES
Baked Superior Bird's Nest in Crab Shell

MEERE

Braised Superior Bird's Nest in Bamboo Fungus

i 30 2 B

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

ZEHX /I\\

Braised Superlor Bird's Nest with Minced Chicken Soup

Per Pefoﬁri 600

Per Pefoﬁri 600

Per Pefoﬁri 600

Per Pefg% 600

Per Pefoﬁri 680

Per Pef(l% 680

Per Pefoﬁri $ 780

requior $ 1,880

Each $ 600

e 200
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Per Pefg% 660
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Specialties

U1 0% AR 75 2
Subject to 10% Service Charge

fo] 55 40 £ XD 16 BB

Stir-fried Dried Fish Maw

\‘>

YEIEE (@)

Braised Dried Fish Maw (Reserve)

TEBHNIEE

Braised Dried Fish Maw with Goose Web

RIRESEE

Braised Dried Sea Cucumber and Goose Web

AEMMIEE

Braised Mushroom and Goose Web

35T mABEE

Braised Yoshihama Dried Abalone (35 ppk) with Goose Web

BIEMEm R

Stir-fried Spicy Squid Stuffed with Shrimp Paste

WEE R H

Baked Spicy Squid

WL Y U 2B

Deep-fried Minced Shrimp Ball

188 45 o 48

Pan-fried Prawns with Spicy Salt

4 i 7 By

Pan-fried Prawns with Soya Sauce

om B OH e HH 26 BE (sasT)

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

Per Per;éﬁcj¥$ 880

per person $ 2,280
s B
requier$ 398
srices $ 2,880
reguiar 450
RS
requinr$ 480
requier$ 480
requiar$ 480

Regﬁuli% $ 480



2REER A

Poached Sliced Whelk

o A8 5 A= 40

Kobe Beef with Minced Garlic

e o | D 88 e

Fried Hump-head Garoupa with Garlic

0] 55 K058 B

Braised Garoupa “Ah Yung” Style

%62 51 B XF 2 Bk

Deep-fried Eel with Roast Sauce

~ 22 1fi 34

Vegetable with Crab Meat and Crab Roe Sauce

i 4% B s £Z

Bralsed Prawn and Vermicelli in Casserole

* bEZr kl/l\ AN ll\T

Stir-fried Fish Maw with Egg

EWRTNER

Stir-fried Sliced Beef with Bitter Melon

B b E Bl

Roasted Shrimps with Salt

—e e

%té '=.| II‘/,?R /i /-g: fji
Braised Garoupa with Shredded Radish
RiIrz=EEdb Bt

Fried / Pan-fried Hokkaido Oyster

PerSIlce$ 1 280

requier $ 2,280

Bl k& $

Regular

=i
Per Tael

Bl k& $

Regular

Bl k& $

Regular

Bl k& $

Regular

5l h&
Regular$

Bl k& $

Regular

Bl k& $

Regular

=1
Per Tael

Bl k& $

Regular

660

BHE

Curren t Price

480

680

480

550

280

480

BHE

Curren t Price

380

NOUL10%RR 75 2
Subject to 10% Service Char:
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TR0 % B8 75 2
Subject|to.10% Service Charge
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8L 2E Bl D DK

Quick-fried Garoupa Ball

K oL AE Bl B 85 B

Braised Hump-head Garoupa with Fried Pork

HiEEE R

Deep-fried Prawns with Lemon Sauce

HE B E R T F

Quick-fried Shelled Prawns and Scallop

i . 7% & IR

Steamed Prawns with Garlic

BIcXFEEEE

Deep-fried Crab Claw coated with Shrimp Paste

A 4E B G2

Baked Gross Crab with Vermicelli in Hot Pot

|R&E 8 &

Braised Mixed Seafood in Hot Pot

75 H &= R

Deep-fried Prawns Stuffed with Taro Paste

mEERT T

Deep-fried Scallop Stuffed with Mush Taro

gﬁr)| n\&l/\\\ —,k

Deep-fried Mud Carp Ball

Eﬁ i—l_ /I\\K/\\\

Pan-fried Fish Head with Black Bean Sauce

=1
Per Tael

Bl h&2
Regular$

Bl h&2
Regular$

Bl f&
Regular$

Bl F&2
Regular$

g%
Each

Bl h2
Regular$

Bl h&
Regular$

Bl f&
Regular$

Bl h&2
Regular$

Bl h&2
Regular$

Bl h&2
Regular$

138

660

480

600

480

250

480

480

480

480

280

398



EHARGEEH

Stewed Crab Claw with Egg White

mAFBEES

Deep-fried Stuffed Crab Meat in Shell

Frled Seafood Platter

B EBHES

Deep-fried Seafood Roll

SRR T

Pan-fried Stuffed Scallops

BB NAE

Braised Eel with Spare Ribs in Plum Sauce

TIRBRS

Pan-fried Garoupa Roll

Eﬁ /\\\/\\\K

Steamed Fish Head in Black Bean Sauce

% 17 5 F R 58

Braised Fish Head and Egg Plant in Hot Pot

*_*Tﬁyﬁ @ F= (1w

[==NPZEv = XK

Braised Fish Head with Ginger and Scallion in Hot Pot

RSN ERR

Braised Fish Maw with Shrimps and Green Cucumber

J11 40 22 1 2 DK

Sauteed Eel in Spicy Sauce

=2l
Per Person

g’i
Each

Bl k& $

Regular

Bl k& $

Regular

Bl k& $

Regular

Bl k& $

Regular

E=2vi
Per Person

5l h&
Regular$

Bl k& $

Regular

Bl k& $

Regular

Bl k& $

Regular

Bl Hi'i$

Regular

380

330

800

280

480

680

520

280

280

280

550

480
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hinese Cu

PO 10% AR 75 2
Subject to 10% Service Charge

== e K7 %

Deep-fried Crispy Chicken

S W=DrS Vop::

Baked Chicken in Rock Salt

EEHEHZZ

Steamed Chicken with Day Lily and Fungus

R HE Bz 3

Poached Chicken with Vegetable

BT IEH

Sauteed Chopped Chicken with Black Beans

A £ N HE

Braised Garoupa Fin with Fried Pork and Bean Curd

Mg 52 2% Y B

Steamed Sliced Pork with Salted Sze-Chuan Vegetable

PR 57 7% 4 I Bt

Steamed Beef Burger with Dried Orange Peel

= i 7S I 2% P9 B

Steamed Pork Burger with Dried Squid and Water Chestnut

ERAMB R

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

MEAESE

Braised Bamboo Fungus with Bean Curd

o0 W Bfe 52 4~ g

Deep-fried Beef Brisket with Curry

o
5&

Each

g%
Each

5&
Each

g%
Each

Bl F&2
Regular$

=i
Per Tael

Bl k&
$

Regular

Bl h&
Regular$

Bl f&
Regular$

Bl k&
$

Regular

Bl h&2
Regular$

Bl h&2
Regular$

750

750

750

750

280

BHE

Curren it Price

280

280

280

280

280

398



B R BeF v
Stewed Winter Melon with Fresh Lotus Regular$ 1 1 80 .9
=
12 5816 12 19 AL
Stewed Chicken with Fish Maw and Whelk Soup Regular$ 1 1 80 ? QJ
A
B {4 7 P 13 92 3 b
Stewed Chicken with Whole Fish Maw and Whelk Soup Per Person 780 ﬂ g
=E===] = X O
RE&LTZ (@) > e 2
Stewed Fish Maw with Whelk and Honeydew Melon Soup (Reserve) Per Person 680 0
7T X
W5z BN TN KL BE =
Braised Spare Ribs with Dried Shrimps and Hairy Cucumber Regular$ 330
AT 7% & Tk UE
Braised Goose with Taro Regular$ 330
I 5 15 1 5 B e
Braised Crab and Hump-head Garoupe Each CurreHP?c;
RBIEENZN
Braised Crab and Winter Melon with Green Onion Regular$ 450
=2RINHEE &
Braised Bitter Melon and Spare Ribs with Soybean Regular$ 330
CEBEERTNE <
Scrambled Eggs with Shrimps, Bitter Melon and Conpoy Regular$ 398
R EEE
Braised Oyster with Minced Pork and Eggplant in Casserole Regular$ 320
FohiRAaBREB I
Braised Fish Maw with Shrimps and Loofah Regular$ 550

NOUL10% AR 75 2
Subject to 10% Service Charge



5K ESm 1t - EBERRESRETIEERE

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

Rer Pefg% $1 ,280

MUL10%ER 752
Subject to 10% Servic



HEERER R
Saute Squid $ 350

T EFA
Braised Beef in Spicy Sauce $ 1 80 j h

5O 7 I3 1B )
Mocked </egetar|an Goose $ 1 80 IJ ‘ ._qt:!)
4=
v

& s B A
SIiceiJIPlig’s Ear in Sesame Oil $ 1 80 A &
& <

B 20 A A
Spic;:Meat = $ 1 80

7T—‘/T é % ; WA %

Deep-fried Minced Carp Fish Paste with Seaweed $ 1 80

WEE e 782

Deep-fried Dried Sea Cucumber with Spicy Salt $ 350

LS ER F

Deep-fried White-bait Fish with Spicy Salt $ 220

B R 2

Cooled Shredded Chicken with Jelly Fish $ 220

WE D PEE

Deep-fried Spareribs with Spicy Salt $ 220
L5 / Z

Deep fried Chlcken Wlngs Stuffed with Glutinous Rice Each 1 80

RIHE=EN

Preserved Shredded Cucumber $ 1 80




fo] 55 ¥ B

Fried Rice in "Ah Yung” Style Reéﬁulzgr$ 550
30 g -
Fried Rice or Noodles in "Fu Ho" Style Regular$ 380
Ell fﬁ —_— II\\ kj % Q W E¥
Braised Udon with Seafood in Clay Pot Regular$ 380
A o R B AN A 2B =
7
Japanese Inaniwa Udon with Shrimp in Soup Per Bowl 220
Eﬁ /Hﬂ EE ““EF k l\ I &l B
Fried Noodles with Assorted Seafood and Soya Sauce Regular$ 380
8¢ 4B 7o B R =
Steamed Fragrant Rice in Lotus Leaf Per Pack 380
B 85 4 ob 4B 7 45 40 6 =
Fried Rice with Shrimp and BBQ Pork in Clay Pot Regular$ 550
1 13 K & 10 B =
Fried Rice with Conpoy and Egg White Regular$ 380
% %) 4 BT K 7
Stir-fried Thick Rice Noodles with Sliced Beef in Dark Soya Sauce Regular 280
= 3 0B 44 UKD =
Braised Rice Vermicelli with Shredded BBQ Duck and Pickles Regular$ 280
& N 1D Bl
Fried Rice in "Fu-Zhou" Style Regful?r?{: 380
E' WM I\ 1T
EMLoR e
Fried Rice Vermicelli in “Singapore” Style Regular$ 380

—

z&ﬂ Z\\N\ */b.\\ \kjfl{

RS
Braised Rice Vermicelli with Fish and Shredded Radish Regular$ 280




AL HIEER (mme)

E=L1v}
Preserved Duck Rice ( Minimum 2 Persons) Per Person 1 80
N <<« PN
RIS R IRBR (M) o
Preserved Duck and Preserved Sausage Rice ( Minimum 2 Persons) Per Person 1 80
= = A
EEBEHR (mue) o
Assorted Preserved Sausage Rice (Minimum 2 Persons) Per Person 1 80

B EE B HER (marte)

: : . R S 1 80
Preserved Pork Sausage / Liver Sausage and Chicken Rice (Minimum 2 Persons ) Per Person
— TR\ A
B R HE R BR (M) =
Diced Chicken with Salty Fish Rice ( Minimum 2 Persons ) Per Person 220
e N
BURA R R (mteE) &
Salty Fish with Sliced Pork Rice ( Minimum 2 Persons) Per Person 220

15455 2B (mfree)

ZJ
/g&{
(3
#
\® 4
940 4

Claypot Rice & Congee

=21y} 1 80
Chicken with Dried Mushroom Rice ( Minimum 2 Persons ) Per Person
S S
BOTHEE R (mteE) =
Pork Ribs with Black Bean Sauce ( Minimum 2 Persons ) Per Person 220

1618 2 30 & 51

Ginseng with Bird's Nest Congee Per B%\E\TEI 280
SRR TR i
Abalone with Chicken Congee Per Bowl 280
B 72 % F 3% 3
Minced Fish Ball Congee Per Bowl 1 80

52 28 Bl & A 3

SRS
Preserved Duck Egg with Pork Meat Congee Per Bowl




EET LW

Superior Shark’s Fin with Crab Roe

o =2 = == O
1 8 EE =73 = AA
Braised Yoshihama Dried Abalone (18 ppk)

Braised Dried Sea Cucumber with Goose Web

B 3050 S
Poached Chinese Flowering Cabbage

4 W Y fE KD Bl

Fried Rice with Shrimp and BBQ Pork

REETE R

Stewed Superior Bird's Nest with AlImond Cream

15 2 5= i 5 18

Dessert

A02
WY

Per Pefci% $ 4,880

UL 10%FR 75 2
Subject to 10% Service Charge

2R EER A

Poached Sliced Whelk

AR =S lpAl)

Braised Superior Shark’s Fin in Brown Sauce

1288 =AMk

Braised Amidori Dried Abalone (12 ppk)

BT\ EEE =

Chinese Kale with Abalone Sauce

FIRFEZEL R

Fried Rice with Crab Meat and Crab Roe

REETE R

Stewed Superior Bird's Nest with Almond Cream
Yo SpE 2= @
Dessert

M
WY

Per Pefo% $ 4,980

7512 5B 45 R A A 191298 45 A8 4
41088 #3888
Change the Dried Abalone Change the Dried Abalone
from 12ppk to 10ppk from 12ppk to 8ppk

Per Pefo% $ 6,280 Per Pefci% $ 8,480

HIERE - BFERE]

Please make a reservation
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ARSI R IAR

Braised Superior Shark’s Fin in Brown Sauce

o B2 = == O
28 EE g idaep
Braised Yoshihama Dried Abalone (28 ppk)

TEBRARESIEE

Braised Fish Maw with Dried Sea Cucumber and Goose Web

35 22 ) 78] & Bl 3 Bk

Quick-fried Garoupa with Vegetables

O ES =R

Baked Chicken with Bean Paste in Lotus Leaf

EEZBNEEE

Poached Chinese Kale in Superior Soup

= = /| AN
Fried Noodles “Fu Ho" Style in Claypot

[RIFAETE

Stewed Superior Bird's Nest with Almond Cream
T R
Dessert

A2
——

Per Pefcjﬁ $ 3, 680

NG X
[T 38 % %
Ah Yung's Choice

SREER A

Poached Sliced Whelk

ZAzT LAY

Braised Superior Shark’s Fin with Crab Meat

o =2 = /= O
25 EE = = AA
Braised Yoshihama Dried Abalone (25 ppk)

FAREZSIEE

Braised Dried Sea Cucumber with Goose Web

BN EEFRE

Poached Chinese Lettuce

F 303101

Fried Rice "Fu Ho" Style in Claypot

[RIAE T E

Stewed Superior Bird's Nest with Almond Cream

BEELEE

Dessert

Per PefcI% $ 3,980

NNUL10% AR 75 2
Subject to 10% Service Charge
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