% @1 A ok Exclusive Delights

"EN R R AR
Roasted Whole Goose Leg serve with Charcoal Stove

EBEERASFA

Steamed Beef Patties and Stir-fried Sliced Beef with Premium Aged Tangerine Peel

KB F 100 A "HALAAKLB L EH A 8- L3 (Berkshire) |
Homestyle Braised Pork with Preserved Vegetables in Soy Sauce
(Locally farmed UK Berkshire Pork)

LG A

Deep-fried Garoupa with Diced Salted Fish, Crispy Garlic and Chili in Special Sauce
51;zb g \;—{9 jﬁ i‘F éﬁi iL

Deep-fried Shrimp Ball with Fermented Bean Curd

FHERORLED R
White Rabbit Candies Custard

558X K A (—rHHET)

Crispy Roasted Goose (Order 1 day in advance)
5 H2$300°] ¥ 4 F X 5 1 b &
Enjoy Fried Minced Goose Meat with Bamboo Shoot with Extra $300

& £ 8 Seasonal Delicacies

RIAZELHE L (2T H/ER) (HER)
King-size Dried Oyster (Minimum 2 pieces)
(Pan-fried with Black Pepper Sauce / Honey Glazed)

WMEBHFIES R

Braised Bean Curd with Scallop and Yellow Fungus

BEEIANEBA=
Sauteed Shrimp with Greenhouse Cucumber

AR At A B

Braised Chicken Fillet with Chinese Yam and Goji Berries in Almond Sauce

% Ao — R Plus 10% Service Charge
o B THAET R MA B RM - il A& M E Please inform your server of any food-related allergies



4% ok Barbecued Specialities

ERIEFER 24 M Fakced T 2%
Yung Kee's Signature Roasted Goose Whole Marinated Chicken in Supreme Soy Sauce Whole
*% 14
Half Half
#% ) 1%
Leg Regular
15] 18 h BEETRIE Garsasenn) 151 12
Regular Barbecued Pork (Premium pork from Canada) Regular
EERERIE rarsanann)
; 51 12
Premium Barbecued Pork Belly Regular

(Premium pork from Canada)

iR § & Appetizer

Wit R Faees g Bk AR T
Preserved Egg and Pickled Ginger Stir-fried Eggplant Stuffed with Mashed Shrimp
in Garlic and Chilli

., A~ xE o B .
HMAELH T S F KRBT R
Chilled Celtuce with Termite Mushroom and Black Fungus Steamed Bean Curd Sheet with Shrimp Roe
== 2= 1P s r = A -
TRFHEYE 4 TR B S
Shredded Jellyfish Sauteed String Bean with Scallion
EXEEBBS 2EmERIR
Steamed Cured Goose Liver Sausage and Cured Pork Sausage Crispy Bean Curd with Black Sesame

& 4% % Soup

3 3 2 > o
%92 0t B R A cREZERE
Double-boiled Sea Whelk Soup with Fish Maw Bird's Nest Thick Soup with Jinhau Ham, Shredded
and Pig Shank Chicken and Egg White

2B A EFS (20 ssin) RAEACBH% £

Double-boiled Pig Lung Soup with Almond Sauce Thick Soup with Shredded Chicken, Fish Maw
(Locally farmed UK Berkshire Pork) and Aged Tangerine Peel

P 3 o - ol

TRRAT E B35 ¥m$*§

Double-boiled Mushroom Soup with Ham i .

and Bamboo Fungus Sweet Corn Thick Soup with Crab Meat
Hi% 2 8505 HME AN E

Thick Soup with Minced Beef

% % % & Vegan

Double-boiled Soup of the Day

A Kk E P . .
WANELEE S o3 R AR
Thick Soup with Yellow Fungus and Bamboo Fungus Sweet and Sour Portobello Mushroom with Fresh Pineapple
i P ke 5 P
FHNEBZ A BRI EN
Pan-fried Lotus Root Cake with OmniPork (Plant-based) Braised Bamboo Fungus, Pickled Cabbage and
Bean Curd Sheet
- -~ - = - - = - T
FHAZFLR BAARE=ZF

Pan-fried Stuffed Combo (Green Pepper, Red Pepper, Eggplant)

Braised Bean Curd with Porcini and Egg White
with Plant-based OmniPork

5o — B Plus 10% Service Charge
do M T HHEAT A B R M - Hifi4o ARJE ML E Please inform your server of any food-related allergies
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Ly 353

41302 4 = Akt

Braised 3-Head South African Abalone in Oyster Sauce

Bt + 38 B B
Braised 10-Head Fish Maw with Asparagus and Mushroom
in Jinhua Ham Sauce

42 Treasure From The Sea

LR LR

Braised Abalone and Sea Cucumber with Goose Web

FRIEBRH TR

Braised Eggplant and Fish Maw with Spicy Sauce
in Casserole

35 R ,fé ﬁ#- Seafood Delicacies

x > 5 =
FIBAKRERE W-7)
Braised Garoupa with Bean Curd Sticks and Garlic
(approx. one catty)

FHEBKEREHR (- F)
Steamed Spotted Garoupa (approx. one catty)

Y §§i \;:F) :7'F- 3* Qé’, @ (5-Head South African Abalone)
(T8: MAA/4RF A/ BB

(Choice of: Steamed with Aged Tangerine Peel /Garlic
/Baked with Salt)

Lt 35 45 38 3 3E ¥R (Baked Australian Lobster)
(% 70 HK$80 T Z 47 48 /& Extra HK$80 for E-fu Noodle)
(8 7HKS$1007T £ # # # & % ¥ & Extra HK$100 for
Steamed Rice with Garlic and Wrapped in Lotus Leaf)

BAREZETE W+t=-2+ma)
Mud Crab (approx. twelve to fourteen taels)

(TEZ: 2B R/EFH/RE/BAEY)
(Choice of: Vermicelli with Black Pepper Sauce in
Casserole /Steamed with Sticky Rice

/Stir-fried with Garlic and Chilli)

AL E . g -
PHFBAEREBWALESA)
(1 <4z @ > = R & F3T)
Sea Whelk (approx.one and a half to two catty)
(For 6 persons, Order 3 days in advance)
@] {& Choice of:
N RERBERER
Charcoal Roasted Sea Whelk
OEE ELET L
Poached Sliced Sea Whelk in Broth
% HeHK$2807 ¥ 3848 & 5 58 4R
Extra HK$280 for Sea Whelk Edge with Rice in Broth

Q- N Rk Specialities

EHTHEYRB
Sauteed Fish Maw with Bamboo Shoot, Asparagus
and Black Fungus

AHMABE EbE / wmE) (» 4 )
Pan-fried Prawn (Soy Sauce / Spicy Salt)
(Minimum 2 pieces)

BRiIFREBRLBREH

Deep-fried Crab Claw Coated with Mashed Shrimp

SLIR BB RAR 2

Sauteed Garoupa Fillet with Goose Web in Brown Sauce

5 baibmaik

Sauteed Garoupa Fillet with Asparagus

LR W EY N
Braised Garoupa Fillet with Spring Onion, Ginger
and Zhu-hou Sauce in Casserole

HLE AN D%

Scrambled Egg with Crab Meat and Vermicelli

MBNOERTF

Pan-fried Scallop with Minced Shrimp
H508 KMk

Deep-fried Prawn with Garlic and Butter

B o — BHF B

o = N
NEFALRE (HE)
Sauteed Sliced Live Abalone with Mushroom
and Black Truffle Pate (2 pieces)

98 K LA 2B
Steamed Bean Curd with Sliced Preserved Duck and
Black Mushroom in Oyster Sauce

EWMFRAEFA

Sauteed Sliced Beef with Black Pepper and Garlic

X & HF T
Pan-fried Beef Tenderloin with Tomato Sauce,
Chinese Style

LB AR arexsEmn)
Braised Pork Tenderloin with Onion and Vinegar Sauce
in Casserole (Premium pork from Canada)

B A SEA

Sweet and Sour Pork with Fresh Pineapple

HWHE D R A F

Crispy Squid with Spicy Salt and Cashew
S BB

Stir-fried Chicken with Red Onion and Black Bean Sauce
in Casserole

x 2
BEERELEHHE

Baked Chicken in Premium Aged Tangerine Peel
and Rock Salt

Plus 10% Service Charge

do B T AT A G R M - #ili4o AJE M E Please inform your server of any food-related allergies

4%
Half

2%
Whole
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Seasonal Vegetables

BiGH%ZEY
Poached Seasonal Vegetable with Shredded Chicken
in Chicken Broth

s 2 M= -
BAGHE AR
Braised Broccoli with Conpoy and Mushroom
EpRFIMEZER
Choy Sum with Bamboo Fungus and Medlar Seed in Broth

S BBy R

Sauteed Chinese Kale with Sliced Preserved Duck
and Assorted Cured Meat

BEDPRSTHR

Braised Chinese Kale and Squid with Shrimp Paste in Casserole

HAERSLEE R

Poached Mixed Vegetables with Conpoy and Vermicelli
in Casserole

EBETLSE

Stir-fried Chinese Kale with Ginger Sauce and Brown Sugar

B/ HE/BI/ A TSR

Gt/ a8/ ALE/E&/0 %)
Stir-fried Seasonal Vegetables/Stir-fried Vegetables with Garlic/
Stir-fried Vegetables with Fermented Bean Curd/

Stir-fried Vegetables with Garlic and Black Bean

(Chinese Kale / Broccoli / Lettuce / Choy Shum / Bok Choy)

&

Dessert

B /BT BE &

Double boiled Superior Bird's Nest with
Almond Sauce / Coconut Milk

EPR A4 33035 A

Red Bean Sweet Soup with Aged Tangerine Peel
and Sesame Gilutinous Dumplings

E) 3 o

Hot AiImond Cream with Egg White

HMEHBARLTF

Medlar Seed Sweet Soup with Dried Longan and Red Date

1 & 4R

Rice and Noodle

Fh 2B a

Fried Noodle with Assorted Seafood in Soy Sauce

SBAF YL AEAP 5 4R

Braised E-fu Noodle with Shrimp Roe

BAERDENR

Fried Rice in Fujian Style

2 MR

Fried Vermicelli in Singapore Style

1 4 5T

Stir-fried Flat Rice Noodle with Sliced Beef

M KR
Fried Rice in Yangzhou Style

B I B R

Braised Rice with Diced Abalone and Chicken
in Casserole

& 15 IR R AE R AR

Fried Sticky Rice with Signature Cured Meat

s 78 B AR ok R 1T R

Claypot Rice with Whole Cured Duck Leg and
Assorted Cured Meat

REE B ok & 43 R

% he B2 % AR 78 B2 HKS118

Claypot Rlce with Assorted Cured Meat
Extra HK$118 for additional Whole Cured Duck Leg

%498/ k9

Noodle / Vermicelli in Soup

#% 9 bR

Steamed Rice

-]
Other
YERX0E

Yung Kee Supreme XO Sauce

R M 445
Shredded Bird Eye Hot Chili

4T MR #4
Shredded Red Chili

&EXZ %5/ MK

Chinese Tea / Hot Water

At 2 H ¥k (Gs) 4 &
Citrus and Red Bean Cake (3 pcs) Cakeage
THERKOLEMR B AR B
White Rabbit Candies Custard Corkage
28 R
Pudding of the Day

B o — B H Plus 10% Service Charge

o Bl T 44T R A @R M - % ifi4o A JE B 8 Please inform your server of any food-related allergies



