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Braised Yoshihama / Oma Dried Abalone (13 ppk)
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Braised Yoshihama / Oma Dried Abalone (16 ppk)
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Braised Yoshihama / Oma Dried Abalone (18 ppk)
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Braised Yoshihama / Oma Dried Abalone (20 ppk)
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Braised Yoshihama / Oma Dried Abalone (23 ppk)
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Braised Yoshihama / Oma Dried Abalone (25 ppk)
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Braised Yoshihama / Oma Dried Abalone (28 ppk)
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Braised Yoshihama / Oma Dried Abalone (30 ppk)
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Braised Amidori Dried Abalone (5 ppk)
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Braised Amidori Dried Abalone (8 ppk)
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Braised Amidori Dried Abalone (10 ppk)
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Braised Amidori Dried Abalone (12 ppk)
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Dried Abalone
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Subject to 10% Service Charge
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Braised Yoshihama Dried Abalone (35ppk) with Fish Maw, Sea Cucumber and Goose Web

Per Pef}gﬁ $1 ,280
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Baked Black Truffle with Abalone Puff
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Steamed Crab Meat with Soup Dumpling (2 Pieces)
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Steamed Dumpling with Shark's Fin / Bird's Nest
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Steamed Chicken with Abalone and Fish Maw
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Steamed Goose Web with Dried Mushroom
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Pan-fried Shrimp Dumpling
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Steamed Glutinous Rice with Conpoy wrapped in Lotus Leaf
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Steamed Beef Rice Roll
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Steamed Shrimp Rice Roll
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Fried Shrimp Rice-roll
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Pan-fried Rice Roll with XO Sauce
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Steamed BBQ Pork Rice Roll
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Pan-fried Squid Cake with Corn
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Dim Sum Specialties
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Subject to 10% Service Charge
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Steamed / Fried Steamed Bread
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Deep-fried Shredded Taro Roll
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Steamed Taro Bun
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Steamed Bun with Egg Yolk and Lotus Seed Paste

BR XE 55 I 1%

Deep-fried Water Chestnut Roll
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Deep-fried Egg Custard Bun
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Steamed Chinese Sponge Cake
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Coconut Cream Cake (Cold)
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Deep-fried Red Bean Paste Cake
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Steamed Shrimp Dumpling
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Deep-fried Shrimp Wonton
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Steamed Shrimp and Sea Cucumber Dumpling
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Steamed Bean Curd Roll with Chicken and Fish Maw
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Steamed Black Truffle Dumpling
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Steamed Glutinous Rice Cake
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Steamed Squid with Shrimp Sauce / Minced Garlic

Pan-fried Potato Cake
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Steamed Spare Ribs in Black Bean Sauce
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Steamed Meat and Crab Roe Dumpling
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Steamed Vegetable and Minced Beef Ball
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Pan-fried Radish Cake
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Steamed Chicken Feet in Black Bean Sauce
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Steamed Minced Fish Ball
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Steamed Shrlmp Dumpling
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Deep-fried Taro Fritters
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Deep-fried Glutinous Rice Dumpling
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Streamed Beef Dumpling
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Steamed Bitter Melon Dumpling
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Baked Egg Custard Tart

T

Steamed Shrimp and Chinese Chivies Dumpling
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Steamed Assorted Meat Dumpling

X ERES

Baked BBQ Pork Bun

22 Y EE

Steamed BBQ Pork Bun
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Baked BBQ Pork Puff
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Steamed Beef Troiipe in Black Bean Sauce
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Steamed Shrimp and Amaranth Dumpling

Subject to 10% Service Charge
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Ah Yung Abalone Lunch Set
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Selection of Dim Sum (3 Pieces)
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Steamed Shrimp Dumpling Steamed Bitter Melon Dumpling
A2 X< o e
A0 7%k AR BEZTHE
Steamed Assorted Meat Dumpling Deep-fried Taro Fritters
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Steamed Meat and Crab Roe Dumpling Deep-fried Glutinous Rice Dumpling
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Soup of the Day
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Braised Yoshihama Dried Abalone (35ppk) and Goose Web
fic / with
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Steamed Fragrant Rice in Lotus Leaf (Mini Size)
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Almond Cream with Egg White
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Twin Dim Sum Dessert

Per Pefcﬁ $ 5 50
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Cannot be used in conjunction with other offers
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Special Dish Lunch Set
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Selection of Chicken or Duck and 3 Special Dishes

$ 980

BENNxE (1x)
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Selection of Chicken or Duck and 5 Special Dishes

$1,280
ESETH#H (xe)

Deep-fried Chicken (Half)
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Deep-fried Duck Stuffed with Taro Paste (half)
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Pan-fired Chicken with Ginger and Scallor (half)
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Steamed Chicken with Dried Mushroom (half)
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Soup of the Day and Dessert
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Subject to 10% Service Charge
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Stewed Loofah with Minced Shrimp
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Pan-fried Egg with White-Bait Fish
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Braised Pork Knuckle with Plum Sauce
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Braised Pork with Lotus Roots
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Braised Roast Pork with Bean Curd Puff and Winter Melon
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Minced Pork and Eggplant with Shrimps in Casserole
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Stewed Pork with Scallion and Bean Curd in Casserole
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Pan-fried pork chop with Mushrooms
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Braised Pork with Preserved Vegetable in Casserole
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Stir-fried Vegetables with Shallots in Casserole
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Pan-fried Lotus Root Cake
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Fried Dried Scallops with Minced Pork and Balsam Pear
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Sauteed Chlnese Kale with Preserved Fish
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Braised Spare Ribs with Bitter Melon in Casserole
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Braised Fish Head with Shredded Radish and Celery
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Braised Zucchini with Vermicelli and Dried Shrimp in Casserole
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Boiled Yellow Croaker in Casserole
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Pan-fried Pork Chop with Minced Garlic

BITEHEVER

Sauteed Beef and Fresh Mushrooms with Roast Sauce
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Steamed Minced Pork with Dried Squid and Water Chestnuts
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Steamed Egg with Minced Pork and Conpoy
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Stir-fried Korean Beef with Black Pepper
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Fried Fish Balls with Olive Kernel and Honey Bean
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Braised Newborn Egg and Pork Belly with Day Lily and Fungus

BHEE Y Vi

Stir-fried BBQ Pork with Towel Gourd and Fungus
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Braised Goose with Taro

N
4
Special Dish

3
A




BeF o R K T 2 >
.0_)' Stewed Winter Melon with Fresh Lotus Regular$ 1 1 80
o
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? (D] Stewed Chicken with Fish Maw and Whelk Soup Regular$ 1 1 80
o
V) 4 g9 =
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© Stewed Chicken with Whole Fish Maw and Whelk Soup Per Person 780
al:
% ) REIE L5 (8.:) .
C i i »$ 680
)] Stewed Fish Maw with Whelk and Honeydew Melon Soup (Reserve) Per Person
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Braised Spare Ribs with Dried Shrimps and Hairy Cucumber Regular $ 330
BT 55 & bR 35
Braised Goose with Taro Regﬁulzﬁ $ 330
575 8 37 1% 58 e
Braised Crab and Hump-head Garoupe Each SR
BRIEENZN e
Braised Crab and Winter Melon with Green Onion Regular $ 450
ZTRMHE R =
Braised Bitter Melon and Spare Ribs with Soybean Regular $ 330
CEIBEERTNE —
Scrambled Eggs with Shrimps, Bitter Melon and Conpoy Regular $ 398
RNEMFEEE e
Braised Oyster with Minced Pork and Eggplant in Casserole Regular $ 320
A P 48 £ 68 3 5 T
Braised Fish Maw with Shrimps and Loofah Regular $ 550

TNUL10% AR 75 &
Subject to 10% Service Charge
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Saute Squid $ 350

EREFA

Braised Beef in Spicy Sauce $ 1 80

118 75 e AR

Mocked Vegetarian Goose $ 1 80

& iE B 17

Sliced Pig’s Ear in Sesame Oil $ 1 80

B 20 = R
Spic;:Meat = $ 1 80
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Deep-fried Minced Carp Fish Paste with Seaweed $ 1 80
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Deep-fried Dried Sea Cucumber with Spicy Salt $ 350

1 EE R £

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

78 TR I S i S

Cooled Shredded Chicken with Jelly Fish $ 220
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Deep-fried Spareribs with Spicy Salt $ 220

6 57 18 oK e B
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Deep-fried Chicken Wings Stuffed with Glutinous Rice Each 1 80
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Preserved Shredded Cucumber $ 1 80

Sk

o
v
o
O




fo] 55 % Bl

Fried Rice in "Ah Yung” Style

B

Fried Rice or Noodles in “Fu Ho" Style
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Braised Udon with Seafood in Clay Pot

& th iR B 2N fE Rz A

Japanese Inaniwa Udon with Shrimp in Soup
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Fried Noodles with Assorted Seafood and Soya Sauce
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Steamed Fragrant Rice in Lotus Leaf
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Fried Rice with Shrimp and BBQ Pork in Clay Pot

Iz 1% 7K & X B

Fried Rice with Conpoy and Egg White
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Stir-fried Thick Rice Noodles with Sliced Beef in Dark Soya Sauce
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Bralsed Rice Vermicelli with Shredded BBQ Duck and Pickles
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Fried Rice in "Fu-Zhou" Style
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Fried Rice Vermicelli in “Singapore” Style
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Braised Rice Vermicelli with Fish and Shredded Radish
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Regular$
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Regular$
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Preserved Duck Rice ( Minimum 2 Persons ) Per Person 1 80
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Preserved Duck and Preserved Sausage Rice ( Minimum 2 Persons ) Per Person 1 80
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Assorted Preserved Sausage Rice ( Minimum 2 Persons ) Per Person 1 80
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# - ; = S 1 80
Preserved Pork Sausage / Liver Sausage and Chicken Rice (Minimum 2 Persons ) Per Person
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Diced Chicken with Salty Fish Rice ( Minimum 2 Persons ) Per Person 220
= &
BUEA AR (M) e
Salty Fish with Sliced Pork Rice ( Minimum 2 Persons ) Per Person 220
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Claypot Rice & Congee

Chicken with Dried Mushroom Rice ( Minimum 2 Persons ) Per Peffria 1 80
BOTHEB B (mae) =
Pork Ribs with Black Bean Sauce ( Minimum 2 Persons ) Per Person 220
THiE2 H B =
Ginseng with Bird’s Nest Congee Per Bowl 280
o O S
Abalone with Chicken Congee Per Bowl 280
I 8 5 £ 3K 3R 5
Minced Fish Ball Congee Per Bowl 1 80

52 28 Bl B [ 51

shs 180
Preserved Duck Egg with Pork Meat Congee Per Bowl
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Superior Shark’'s Fin with Crab Roe

18EEETL,|:|DEI

Braised Yoshihama Dried Abalone (18 ppk)

Braised Drled Sea Cucumber W|th Goose Web

B X 3B Ih 5 7=

Poached Chinese Flowering Cabbage
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Fried Rice with Shrimp and BBQ Pork

REETE &

Stewed Superior Bird's Nest with Almond Cream
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Dessert
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Per Peffr% $ 4,880

TNUL10% AR 75 2
Subject to 10% Service Charge
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Poached Sliced Whelk

Braised Superior Shark’s Fin in Brown Sauce
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Braised Amidori Dried Abalone (12 ppk)

BT\ L=

Chinese Kale with Abalone Sauce

FIREZEWER

Fried Rice with Crab Meat and Crab Roe

RIAE T B

Stewed Superior Bird's Nest with Almond Cream
WEE SEE = g
Dessert
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Per Pefcﬁ $ 4,980

B128B45 =R 1&1288 45 = A0
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Change the Dried Abalone Change the Dried Abalone
from 12ppk to 10ppk from 12ppk to 8ppk

Per Pefﬁﬁ $ 6,280 Per Pefﬁﬁ $ 8,480
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Please make a reservation



-

o

\\\\

o

N\

B8 & LU 233

Braised Superior Shark’s Fin in Brown Sauce
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Braised Yoshihama Dried Abalone (28 ppk)
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Braised Fish Maw with Dried Sea Cucumber and Goose Web

35 22 M8 & Bl 3 3K

Quick-fried Garoupa with Vegetables

FEREQERAE

Baked Chicken with Bean Paste in Lotus Leaf

EEBENEEE

Poached Chinese Kale in Superior Soup

EWBYE

Fried Noodles "Fu Ho" Style in Claypot
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Stewed Superior Bird’s Nest with Almond Cream
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Dessert

+
Per Pefgﬁ $ 3,680
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Ah Yung's Choice
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Poached Sliced Whelk
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Braised Superior Shark’s Fin with Crab Meat
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Braised Yoshihama Dried Abalone (25 ppk)

Braised Drled Sea Cucumber W|th Goose Web

B KB E R

Poached Chinese Lettuce
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Fried Rice “Fu Ho" Style in Claypot

REET B &

Stewed Superior Bird's Nest with Almond Cream

15 2= 35 h 8

Dessert
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Per Pefoﬁr% $ 3,980
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Subject to 10% Service Charge
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