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Chef Yeung's Classic Master Pieces
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Appetizers
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Roasted Duck Legs * Chicken Liver Deep-fried Crabmeat Cakes * Shrimp Mousse
Barbecued Pork * Osmanthus Sauce Minced Pork
188 208
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Deep-fried Shrimp Dumplings Marinated Shredded Chicken * Sea Blubber
Deep-fried Bean Curd Shredded Preserved Vegetables ¢ Flat Glass Noodles
Puning Preserved Yellow Bean Sauce Aromatic Ginger * Sesame
128 398
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Soups
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Double-boiled Whole Papaya * Chicken * Sea Whelk (¥ FH— K ATTa=7)
Fish Maw ¢ Yunnan Ham (Per Person) Double-boiled Chicken * Whole Pig's Tripe * Sea Whelk
218 Preserved Vegetables ¢ Peppercorns
(Please order one day in advance)
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Main Courses
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Braised Spotted Garoupa Balls * Scallops Braised Beef Ribs ¢ Porcini Mushrooms
Water Chestnuts ¢ Clear Chicken Broth (Per Person) 528
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Wok-fried Sliced Fresh Australian Abalone * Fennel Sautéed Crystal Prawns (4 pes) * Caviar * Sakura Shrimps
Choy Sum 088
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Braised Fish Maw Tube * Layered Bean Curd Sheet Braised Whole Duckling * Conpoy * Pork Belly
Superior Soup * Romanesco Yunnan Ham * Mushrooms ¢ Chestnuts * Salted Egg
388 528
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Desserts
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Sweetened Almond Cream ¢ Mashed Taro Deep-fried Potato Dumpling * Peanuts * Sesame
Egg White Sugar Yellow
49 42
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If you have any food allergies, please inform our staff.



