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Unveiling a brand new chapter of refined Cantonese Cuisine

Experience a sumptuous journey led by Ah Yung - the legendary abalone expert and multi Michelin-starred
restaurateur, exhibiting decades of dedication towards premium ingredients selection, nurturance and quality
assurance of his culinary team, manifesting the authentic essence of Cantonese delicacies in a modern and
elegantly designed gourmet restaurant.

Be it exquisite or heartwarming dishes — savour them all at Ah Yung Kitchen.

FFEE % Chinese Tea: i $30 per person

A3 Snacks : E1% $30 each

M ESWIN—ARFEE Subject to 10% service charge

B E Corkage 1% $300 bottle

N0 E £ B B 12 Managed by Nina Hospitality tE# & Cake-cutting Fee &1@E $200 each



1658 3 on f 5 K fif &8

Braised Yoshihama/Oma Dried Abalone (16ppk)

1858 an # 5¢ K Fif &8

Braised Yoshihama/Oma Dried Abalone (18ppk)

2088 5 on B8 30 K Fif &8

Braised Yoshihama/Oma Dried Abalone (20ppk)

2358 mn B0 5 K T R

Braised Yoshihama/Oma Dried Abalone (23ppk)

2588 & B0 5 K T &R

Braised Yoshihama/Oma Dried Abalone (25ppk)

28FRE on B 3 K Fif &8

Braised Yoshihama/Oma Dried Abalone (28ppk)

3088 & mn #8 3 k i &R

Braised Yoshihama/Oma Dried Abalone (30ppk)

SERFEEKEM

Braised Amidori Dried Abalone (5ppk)

6ERIFEE K ME R

Braised Amidori Dried Abalone (6ppk)

SERYFEE K EEE

Braised Amidori Dried Abalone (8ppk)

10 E KRB

Braised Amidori Dried Abalone (10ppk)

122/ EKRES

Braised Amidori Dried Abalone (12ppk)

H& Each

% Each

H& Each

% Each

H& Each

% Each

H& Each

% Each

H& Each

% Each

H& Each

% Each

$4,380

$3,600

$3,380

$1,980

$1,680

$1,180

$880

$16,800

$11,800

$7,600

$5,500

$3,800



lﬁjﬁ\i\ﬁmgm f51iL Per Person

Stir-fried Superior Shark’s Fin with Crab Roe

%%ﬁﬂ%ﬁm@ﬂ 1l Per Person
Braised Superior Shark’s Fin in Superior Soup / Brown Sauce
N?%ﬁ@ﬁiﬂ@@ F1il Per Person
Stewed Superior Whole Shark’s Fin with Ham and Chicken
%ﬁﬁﬁgﬁﬂﬁlﬂﬂﬂ Sl Per Person
Stewed Superior Shark’s Fin with Whelk and Chicken
E*ﬁ%gﬁmfgﬂ il Per Person
Superior Shark's Fin with Crab Meat and Crab Roe
7J<EEE‘¢\$UJ@E %Ih% Regular
Stir-fried Superior Shark’s Fin with Egg White

gﬁﬁﬁm@@ il Per Person
Superior Shark's Fin with Crab Claw

gmﬁm@m 1l Per Person
Superior Shark’s Fin with Crab Meat

%\I*%gﬁ :%l%ﬁ LLI ,Lg E il Per Person
Braised Superior Shark’s Fin with Shredded Chicken

6’/"3@ %\I*%@E §1il Per Person
Braised Whole Shark’s Fin in Claypot

ﬁﬂ%ﬂ@.ﬁ H 1l Per Person

Double-boiled Whole Shark's Fin with Vegetables

H‘J’?gﬁﬁﬁgﬁm (%ﬁg}) #1918/ Half Portion 18 Tael

Stewed Shark’s Fin with Ham and Chicken (Pre-order is required)

$1,080

$880

$1,080

$1,080

$1,080

$1,980

$1,080

$600

$600

$500

$500

$4,380




ﬁ@§}|—§§ﬁg &1L Per Person $550

Stewed Superior Bird's Nest with Almond Cream

Eﬁ*ﬂ[‘ S+E;ﬁ-"’\g @1 Per Person $550

Stewed Superior Bird’s Nest with Coconut Cream

E@WK ?E'E‘;ﬁg 1 Per Person $550

Stewed Superior Bird's Nest with Rock Sugar

E@%\I%Eﬁ 1 Per Person $550
Bi ]'d ,S est Stewed Superior Bird’s Nest with Red Dates

*m%@ggﬁi 1l Per Person $68O

Stewed Superior Bird’s Nest in Papaya

Ei’%%\I%’ﬁcE;ﬁg S1l Per Person $6OO
Braised Superior Bird’s Nest with Superior Soup

gﬁﬁi’%%ﬂ ﬁ &1l Per Person $6OO
Braised Superior Bird's Nest with Minced Chicken Soup

7kBEE*¢\Eﬁ BIh2 Regular $1 ,650
Stir-fried Superior Bird’s Nest with Egg White

W%Eﬂ‘ﬁl‘ﬂi} *i\ 'EH ;ﬁg S 1L Per Person $750
Stir-fried Superior Bird's Nest with Crab Meat and Crab Roe in Claypot
Eﬁ%%% §% Each $550
Baked Superior Bird’s Nest in Crab Shell

HFHEHE;?E &% Each $200
Braised Superior Bird's Nest in Bamboo Fungus with Crab Roe
MEERE s each $165

Braised Superior Bird's Nest in Bamboo Fungus
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Ah Yung’s
Big Four

3SEHER S miE- 1ER
et ¥ 52 S e
B EMREZ R TIEE
Braised Yoshihama Dried Abalone (35ppk)
with Fish Maw, Sea Cucumber and Goose Web

®
S 1{iI Per Person

$1,080



ﬁﬂg /J\g‘E@, H¥% Each $35

Steamed Minced Pork Dumpling

*Eﬁ%*ﬁ’]‘géﬁ 2% 2 Pieces $13O

Soup Dumpling with Hairy Crab Meat and Crab Roe

IR AR % cach  $108
Baked Abalone Puff with Black Truffle

AP EEESR 5% cach $198

Steamed Dumpling with Shark’s Fin / Bird's Nest

MAEMBHIL $165

Steamed Bean Curd Sheet Roll with Abalone,
Fish Maw and Chicken

EEEEIEE $108
Steamed Goose Web with Dried Mushrooms

e SR BT AR $108
Pan-fried Shrimp Dumpling

BHEHKH $75
Steamed Fragrant Glutinous Rice with Conpoy in Lotus Leaf

+RBEBEM $75
Steamed Rice-roll with Beef

1R B B KD $98
Steamed Rice-roll with Shrimps

ffe B2 £% 48 B 9 $108
Steamed Rice-roll wrapped with Fried Shrimp Paste

XOE R M $75
Pan-fried Rice-roll with XO Sauce

X V&5 B ip $75
Steamed Rice-roll with Barbecued Pork

ERAIEAB $75

Pan-fried Squid Cake with Sweet Corn




W 2f ’,
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Dim Sum

W |- N\ A B T y o J- M| — &L, T > 1oy g
/NEG (S) &K Each $55 K& (L) B3 Each $75
Ao NFERER RETFEHBRR
Steamed / Fried Bun Steamed Shrimp Dumpling
FHEEF BFIRIFES
Deep-fried Shredded Taro Roll Deep-fried Shrimp Wonton
FRKEE E2 B EIRER
Steamed Taro Bun Steamed Shrimp and Sea Cucumber Dumpling
ERERE WAL AL
Steamed Bun with Egg Yolk and Lotus Seed Paste Steamed Bean Curd Sheet Roll with Fish Maw and Chicken
R X 5 B 1% EINBKBER
Deep-fried Water Chestnut Roll Steamed Shrimp Dumpling with Black Truffle
ERIFINE S F & KR
Deep-fried Egg Custard Bun Steamed Glutinous Rice Cake
BLCBRAIR BRI B AR A A AL
Steamed Chinese Sponge Cake Steamed Squid with Shrimp Paste / Minced Garlic
it BER BtEEE
Chilled Split Peas Coconut Pudding Steamed Spare Ribs in Black Bean Sauce
EX SRy

Deep-fried Red Bean Paste Cake



¥& = Bh A

Dim Sum

&S (M) B5K Each $65

BEREF

Steamed Dumpling with Crab Roe

Ry 3 4 PR IK

Steamed Beef Ball with Vegetables
BRIEER

Pan-fried Radish Cake

gt Z& B

Steamed Chicken Feet in Black Bean Sauce
JIE 128 % £2 3K

Steamed Dace Fish Ball

EriRAM R

Chiu Chow Steamed Dumpling with Shrimps
BEZFA

Deep-fried Taro Fritters

% iR 7K A

Deep-fried Glutinous Rice Dumpling
RAFTAE

Steamed Beef Dumpling

HE RN

Steamed Bitter Melon Dumpling

AR BT

Mini Egg Custard Tart

B IR IE AR
Steamed Shrimp and
Chinese Chives Dumpling

M E KR

Chiu Chow Steamed Dumpling

XIgHEE

Baked Barbecued Pork Bun

EXEE

Steamed Barbecued Pork Bun

B e X 1z ER

Baked Barbecued Pork Puff

Bk & R AL

Steamed Beef Tripe in Black Bean Sauce

fi b7 5K B B &
Preserved Pork Sausage Roll /
Preserved Liver Sausage Roll

BRIF IR

Pan-fried Taro Cake



T ORE B

Lunch Special

G EARER
Ah Yung Abalone Lunch Set

@

BEEOHE (BEE3H)

Selection of Dim Sum (3 Pieces)

a2 BRI =HE2R/MR
Steamed Shrimp Dumpling Steamed Bitter Melon Dumpling
PNV ES BEZTA
Chiu Chow Steamed Dumpling Deep-fried Taro Fritters

BEEEF 22 96 i 7K A

Steamed Dumpling with Crab Roe = Deep-fried Glutinous Rice Dumpling |

GEL

Soup of the Day

35TEE mEIE E TR
Braised Yoshihama Dried Abalone (35ppk) and
Goose Web with Seasonal Vegetables

fic / with
PR AR 3 A e 4R 1 EE AR

Mini Steamed Fragrant Rice in Lotus Leaf

EBEABCHK

Almond Cream with Egg White

EREENE

Chinese Petits Fours

$488

BEBFEZNPTEESR

Special I)ish LLunch Set

gzguT;&géwm%’x:m%dwfﬂ

Selection of Chicken or Duck and 3 Special Dis

$780
% / or

BB THAM 1 MR NRSH
Selection of Chicken or Duck and 5 Special Dishes

$980

@

MSREIEFH# (F£)

Deep-fried Crispy Chicken (Half)

»FERE (F€)

Deep-fried Stuffed Duck with Taro Paste (Half)

ERREETH (¥8)

Pan-fried Chicken with Ginger and Green Onion (half)

IbEEBHE (F€)

Steamed Chicken with Dried Mushrooms (half)

¢

FZ SRS Kk m

Complimentary Soup of the Day and Dessert



%Mﬁg%ﬁﬁ}gﬁ (ﬁﬁ%ﬂ #1{3 Half Portion

Stewed Tiger Grouper's Head with 1% Whole Portion
Chinese Herbs in Soup (Pre-order is required)

ﬁﬁﬁmgﬁkgﬁ BIk® Regular

Stewed Chicken with Fish Maw and Whelk Soup

E{CFYEB%EXE«%EE &1l Per Person

Stewed Chicken with Whole Fish Maw and Whelk Soup

Eﬁk%i% (%ﬁ:ﬂ) 1L Per Person
Stewed Fish Maw with Whelk and

Honeydew Melon Soup (Pre-order is required)

BT EEN M4 BN Regular
Stir-fried Kobe Beef and Fresh Mushroom with Gravy
hEENERRE (FFE]) BIR Regular
Braised Tiger Grouper's Tail (Pre-order is required)

*ﬁﬂi%ﬁ 17 Whole Portion
Braised Mutton with Bean Curd Stick in Claypot
ﬁ%kﬂﬁﬂj{ﬁ 1% Whole Portion
Braised Pork and Eel with Garlic

éﬁﬂ:ﬂ:i@ﬁﬁg BIk%® Regular
Pan-fried Hakkaido Dried Oyster

B i F R R R BIKE Regular

Braised Oyster with Minced Pork and Eggplant in Claypot

§¥5$ *:%ﬁ BIRE Regular

Braised Preserved Duck with Yam in Claypot

@ﬁﬁﬂﬁf? BIh2 Regular
Braised Pork with Lotus Roots
*ﬁ%%%ﬁ BIR® Regular

Braised Spare Ribs and Leaf Mustard in Claypot

$1,200
$2,400

$980

$680

$480

$1,800

$1,200

$880

$550

$280

$280

$250

$250

$250



m Ao /B

Appetisers

WE KBS

Deep-fried Dried Sea Cucumber with Salt and Pepper
HBERDR

Sautéed Squid

HEEER &

Deep-fried Salt and Pepper Whitebait

WEEVHE

Salt and Pepper Spare Ribs

&0 AR TR

Fried Okinawa Bitter Melon with Minced Salted Eggs

BE ORI F

Chilled Shredded Chicken with Jelly Fish

EHFEFR

Braised Beef in Spicy Sauce

B3 B F

Sliced Pig’s Ear in Sesame Oil

Me R iR K 2

Deep-fried Stuffed Chicken Wing with Glutinous Rice

AR R RERE

Deep-fried Dace Fish Paste Roll with Seaweed
ST I 35

Vegetarian Roasted Goose

ANHER

Spicy Meat in Chiu Chow Style

RIVEE/L

Preserved Shredded Cucumber

S€ Each

$300

$300

$200

$200

$180

$180

$150

$150

$150

$150

$150

$150

$150



bk == J Fic
TH e 4™ 2
Special Dishes

Bl Regular $250

7 7 K R

Braised Assorted Preserved Meat with Taro in Claypot

FERABMNZE

Pan-fried Eggs with Whitebait

EREEF

Braised Pork with Lotus Roots
TEEWFEF

Braised Pork Trotters with Peanuts

D2 R AR IR

Satay Beef with Vermicelli in Claypot

wBRNAR

Braised Pork Belly with Preserved Vegetables in Claypot

P I R ARy SRR
Stir-fried Vegetables with Shallots and
Shrimp Paste in Claypot

BRI A

Pan-fried Lotus Root Cake

MR ETER

Boiled Yellow Croaker in Claypot

RERBRERE

Braised Bean Curd with Shrimps and Salted Fish in Claypot

73 R TT R

Sautéed Chinese Kale with Preserved Dried Fish

2 BRI

Braised Goose with Taro

RITREBR

Braised Spare Ribs and Leaf Mustard in Claypot

BFEERAE

Braised Fish Head with Shredded Radish and Celery

0t P 4 feg 6%

Braised Curry Beef Brisket in Claypot

SRR AR R
Braised Vegetables with Vermicelli and
Dried Shrimps in Claypot

LRMEL AKX

Stir-fried Fish Balls with Olive Kernels and Vegetables

i 5 RUFE I

Pan-fried Pork Chop with Minced Garlic

BT EENFR

Sautéed Beef and Fresh Mushrooms with Gravy

-+ &1 5 % % P B

Steamed Minced Pork with Dried Squid and Water Chestnuts

a7 Fr kb B Bk

Stir-fried Assorted Preserved Meat with Celery

BEERAREKE

Steamed Eggs with Minced Pork and Conpoy

BTRIEE=H

Stuffed Capsicums and Eggplants with Dace Fish Paste

EHEERTOER

Braised Newborn Eggs and Pork Belly with
Dried Daylily and Brown Fungus

I 155 R X 8% SR BK

Deep-fried Dace Fish Balls

ERABER
Braised Fish Head with Ginger and Green Onion in Claypot



EatSmart Restaurant Star+

I"“ = I » \["'Tj
% B L 3
More “Fruit and Vegetables” Dishes

ﬁi’%m %% BIhE Regular $360
Shrimp-stuffed Cabbage Rolls in Pumpkin Sauce

BHEKBERX Bk Regular $250

Braised Winter Melon with Peach Gum and Gracilaria

11>}

3 Less” Dishes

ﬁ?iﬁﬁﬁﬂ:\ﬁ fh# Regular $480

Stewed Pumpkin Soup with Seafood and Taro

%EE%TQ%%&% k2 Regular $450

Braised Fish Maw with Shrimps and Cucumber

gg%%ﬁﬁﬂgggﬁ &1l Per Person $380

Braised Superior Bird’s Nest in Bamboo Fungus with Crab Claw and Vegetables

§5§§E§ﬁ% Sl Per Person $380

Braised Sea Cucumber Stuffed with Shrimp Paste and Vegetables



Wgﬁ‘ﬂ‘ﬁﬁ B8 Regular $450
Fried Rice in "Ah Yung” Style

Eﬁgiqﬂﬂﬁﬂﬁwﬁﬁ %5 Regular $450

Fried Rice with Shrimps and Barbecued Pork in Claypot

Ij\ﬁg‘i\ﬁﬁﬁ@ #l#% Regular $320

Signature Fried Rice or Noodle

ig*IZKBEE‘i\ﬁ& 8% Regular $320

Fried Rice with Conpoy and Egg White

E"H *ﬁ‘ﬁﬁ BB Regular $3OO
Fried Rice in Fu Zhou Style

ﬁ#ﬂﬁﬁfﬁﬁﬁ # ¥ Per Pack $300

Steamed Fragrant Rice with Shrimps in Lotus Leaf

,ﬁﬁmé’i*ﬁ:@ﬁ %8 Regular $380

Braised E-fu Noodle with Crab Meat

Iy — \ KL egular 1
BEZRNEL it Regular $320 Noodles & Rice

Braised Udon with Seafood in Claypot

E iR EATEES & per Bowl $200 SDeCialtieS

Japanese Inaniwa Udon with Shrimps in Soup

Eﬁiﬁ%;ﬁﬁ*&@ #I#% Regular $320
Fried Noodle with Assorted Seafood in
Supreme Soy Sauce

E*H *i\}K 8% Regular $320

Fried Vermicelli in Singapore Style

u*ﬁq:*pﬂ%@@ B8 Regular $250
Fried Noodle with Shredded Beef and
Pickled Vegetables

EZ‘i\q:mﬂ*ﬁ 3% Regular $250
Stir-fried Thick Rice Noodle with Sliced Beef in
Dark Soy Sauce

ﬁgﬁﬁ‘i\@ Hl#% Regular $250

Vegetarian Fried Noodle with Bamboo Fungus

Eimﬁf’%%‘@ 8% Regular $250

Fried Noodle with Pork Ribs in Black Bean Sauce

%ﬁ%%?ﬁ%m**ﬁ 8% Regular $250
Braised Vermicelli with Shredded Roasted Duck and
Pickled Vegetables

%E%ﬁ‘}&% 8% Regular $250

Braised Vermicelli with Shredded Fish and Radish




Eﬂ\ 7@ .Tji E\& ’ gﬁ 00

Claypot Rice & Congee

ﬁ?&;ﬁ %%ﬁ& (ﬁiﬁlﬁ) B1{I Per Person

Steamed Rice with Preserved Duck (Minimum 2 Persons)

iﬁ lﬂ%ﬂ% u*ﬁﬁ (ﬁiﬁlﬂ) 1L Per Person

Steamed Rice with Preserved Duck and Chinese Sausage (Minimum 2 Persons)

%%%L’%ﬁ& (ﬁiﬁlﬂ) 1 Per Person

Steamed Rice with Assorted Preserved Chinese Sausage (Minimum 2 Persons)

Hﬁ%ﬁﬂrﬂﬂ%iﬁgﬁﬁﬁ (ﬁﬁﬁiﬁ) §{L Per Person

Steamed Rice with Preserved Chinese Sausage / Liver Sausage and Chicken (Minimum 2 Persons)

ﬁ%gﬁ*ﬁﬁﬁ (ﬁiﬁ-’.ﬁ') Sl Per Person

Steamed Rice with Diced Chicken and Preserved Fish (Minimum 2 Persons)

JEE%IQHE& (ﬁiﬁlﬂ) Sl Per Person

Steamed Rice with Preserved Fish and Sliced Pork (Minimum 2 Persons)

jtﬁ;%gﬁﬁﬁ (ﬁiﬁlﬂ) 1L Per Person

Steamed Rice with Chicken and Dried Mushroom (Minimum 2 Persons)

Ei H’ﬁt %‘ﬁ& (ﬁiﬁ[ﬂ) 1L Per Person

Steamed Rice with Pork Ribs and Black Bean Sauce (Minimum 2 Persons)

Eﬁm%gﬁ% S8 Per Bowl

Abalone Congee with Chicken

YEﬁﬁgéﬁE\g% S8 Per Bowl
Ginseng Congee with Bird's Nest

"IE?%&%W% S5 Per Bowl

Dace Fish Ball Congee

&ﬁﬁz%m% S8 Per Bowl

Pork Congee with Preserved Duck Egg

$150

$150

$150

$150

$180

$180

$150

$150

$250

$220

$150

$150



P 5

ENEERR

Poached Sliced Sea Whelk

ARCEANIRAL2

Braised Superior Shark’s Fin in Brown Sauce

12845 IR B 60

Braised Amidori Dried Abalone (12ppk)

TN EME

Chinese Kale with Abalone Sauce

EREELER

Fried Rice with Crab Meat and Crab Roe

RS+ E

Double-boiled Superior Bird’s Nest with Almond Cream

BERMEE

Chinese Petits Fours

-®

$4,380

Upgrade to Abalone (8ppk)

$7,880

A
Ul <
® o
o

FHik# 105R 5 BB AR

Upgrade to Abalone (10ppk)

5 2 =

\h\uno<xg

1ture

A= ANIRR 2

Superior Shark’s Fin with Crab Roe

183EEE H m
Braised Yoshishama Dried Abalone (18ppk)

RRESHNEE

Braised Dried Kanto Sea Cucumber with Goose Web

BrORBIN IR

Poached Seasonal Vegetables

R ER

Fried Rice with Shrimp and Barbecued Pork

REETE

Double-boiled Superior Bird’s Nest with Almond Cream

BERMEE

Chinese Petits Fours

&

$4,280



DIEE

\h\un0<f>

ALETRE L33

Braised Superior Shark’s Fin in Brown Sauce

28FRE T E M
Braised Yoshihama Dried Abalone (28ppk)

TEBMRESNEE

Braised Fish Maw with Dried Kanto Sea Cucumber
and Goose Web

35 RBEEPEEK

Stir-fried Grouper Fillet with Vegetables

BHEREERH

Baked Chicken with Bean Paste in Lotus Leaf

EEBNEHE

Poached Chinese Kale in Superior Soup

(CEEPOR i

Fried Noodle in “Ah Yung” Style

I Eiby =4

Double-boiled Superior Bird’s Nest with Almond Cream

BEEMEE

Chinese Petits Fours

©

$3,180

+ -
5% %

ﬁ

1ature

ENERERR

Poached Sliced Sea Whelk

AN ANRAL?

Braised Superior Shark’s Fin with Crab Meat

25BEE RS M
Braised Yoshihama Dried Abalone (25ppk)

RREZSNBEEZE

Braised Dried Kanto Sea Cucumber with Goose Web

BEEXE

Poached Chinese Lettuce

By 55 )0 8RR
Fried Rice in "Ah Yung” Style

REETE R

Double-boiled Superior Bird's Nest with Almond Cream

BERREE

Chinese Petits Fours



