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Deep-fried Glutinous Rice Dumpling

# % Table No. Dim Sum
7 Appetisers
g . SHFNE .
! N - Steamed Beef Dumpling
: A fEF A By /J\. % (S) s# Each $55 5 5 B
AH YUNG KITCHEN _‘I_% B3R 33 By
H= ZoVFEEmE Steamed Bitter Melon Dumpling T HEERN $180
; ; Fried Okinawa Bitter Melon with Minced Salted Egg
Steamed / Fried Steamed Bun ﬁﬁﬁ%ﬁ
%5%%%{% Mini Egg Custard Tart iﬁﬁilﬁ% H $300
#3 ﬁ, *ﬁ' éé‘ E& P il Sautéed Squid
= = =0 NS Deep-fried Shredded Taro Roll ¥ OB E AR
Dim Sum Specia]ties ERAKRBE Steamed Shrimp and Chinese Chivies Dumpling EAEFA $150
S Braied Beef in Spicy Sauce
teamed Taro Bun A:‘EH 9‘|‘| %*ﬁ %
® ﬁ%ﬁﬁ@. Chiu CI':ow Steamed Dumpling ﬁ%iﬁﬁ Eﬁ% $150
: Vegetarian Roasted Goose
Steamed Bun with Egg Yolk and Lotus Seed Paste Etﬁﬁﬁﬂ
mm{l\ﬁﬂ - - &% Fach  $35 R VE B B 1% Baked Barbecued Pork Bun ERFEETF $150
Steamed Minced Pork Dumpling S 78 Sliced Pig's Ear in Sesame Oil
Deep-fried Water Chestnut Roll BEwEa
. =
ﬁ%lﬂd\%ﬂ 282 P'eces$130 M*Fm =] E Steamed Barbecued Pork Bun iﬂﬁmglﬂ $1 50
Steamed Crab Meat Dumpling = Spicy Meat in Chiu Chow Style
Deep-fried Egg Custard Bun é Wﬁ % *E ﬁ e Y
0 h = .
E‘ﬁﬁ%iﬁﬁpﬁﬁiﬁm e Truff &% Each $108 BrERE Baked Barbecued Pork Puff E AR ERE $150
=l alone Futt with Black Iruftle Stea;ezl Chin:e"s‘e S Deep-fried Dace Fish Paste Roll with Seaweed
5 B Ik & $% At
Sﬁ‘ 2 ?[;;-:E‘:'E E}]E 'ghﬁgh k's Fin / Bird's N 5% Each $198 Wt ETRE Steamed Beef Tripe in Black Bean Sauce NEfEEE2 $300
teamed Dumpling with Shark’s Fin / Bird's Nest Chiﬁed":j‘plit Pelas Coconut Pudding Deep-fried Dried Sea Cucumber with Salt and Pepper
S Erig R
ﬁﬂ%ﬁﬁi}ﬁ'gﬁﬂ; ) . $165 ﬁﬁﬂ—?yﬁ Steamed Shrimp and Chinese Spinach Dumpling ?ﬂgﬁﬁ %\ $200
Steamed Bean Curd Sheet Roll with Abalone, Fish Maw and Chicken 2 ¢ i i
Deep-iried Red Bean Paste Cake Deep-fried Salt and Pepper Whitebait
h#s e s $108 R EE (L) @# Each $75 S SR M T $180
e e of BE (M) s £ach $65 = i 5% 4 555 B S Chilled Shredded Chicked with Jelly Fish
Il EE 1
B RAUE R $108 e Steamed Shrimp Dumpling WES S $200
Pan-fried Shrimp Dumpling = % ) Salt and Pepper Spare Ribs
Steamed Dumpling with Crab Roe BIBVER R
%Eygﬁgﬁ $75 Deep-fried Shrimp Wonton %Eﬁ}'{gﬁg #54% Each $150
Steamed Fragrant Glutinous Rice with Conpoy in Lotus Leaf B%ﬁﬁF ﬁl ﬂa = . . . . 5
& et B [tk Vo atat | ﬂ$£ﬂ.%!§ﬁ§ Deep-fried Stuffed Chicken Wing with Glutinous Rice
. eamed Beef Ball with Vegetables 2z
)—1: W B Bﬁ*ﬁ $75 _— Steamed Shrimp and Sea Cucumber Dumpling oAELR $150
Steamed Rice-roll with Beef éauﬁﬁﬁ o Preserved Shredded Cucumber
. Pan-fried Radish Cake SERBHL
ﬁﬁ}ﬁ'ﬁ*ﬁ $98 ﬂﬁ "I'ﬁ@‘m Steamed Bean Curd Sheet Roll with Fish Maw and Chicken
Steamed Rice-roll with Shrimp 7
o Steamed Chicken Feet in Black Bean Sauce % *ﬂ ﬁ. 7}( EEE Eﬁ
% E ﬁ ﬁ Hﬁ*ﬁ $1 08 o Steamed Shrimp Dumpling with Black Truffle
Steamed Rice-roll wrapped with Fried Shrimp Paste ]'Eiﬁﬁﬁﬁ
Steamed Dace Fish Ball TEBKIER
Xogﬁﬂ%*ﬁ $75 ﬁﬁ%*ﬁ% Steamed Glutinous Rice Cake
Pan-fried Rice-roll with XO Sauce Z
. Chiu Chow Steamed Dumpling with Shrimps ErupiS ol TR A A
X *ﬁ }ﬁ' E *ﬁ $75 Steamed Squid with Shrimp Paste / Minced Garlic
Steamed Rice-roll with Barbecued Pork E%ﬁ?‘_ﬁ " @ E 3 Chinese Tea: #{i $30 per person
Deep-fried Taro Fritters Eﬁ }‘" ﬁﬁt ‘E" Hi3E Snacks : #{7 $30 each
ﬁ g E-'I % ﬁ@‘? $75 - Steamed Spare Ribs in Black Bean Sauce SN —AEHEE#E Subject to 10% service charge
Pan-fried Squid Cake with Sweet Corn k= ﬁ ﬁ* ﬁ
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Set Lunch Special Dishes
® ®
&l Regular $250
1BE |y h il 95 PO B A B TR
g % 'Lx _F ﬁ ‘E‘E %% 1 mA Stewed Loofah Gourds with Minced Shrimps
-y
E=n]
INKOF
Selection of Chicken or Duck Pan-fried Eggs with Whitebait
and 3 Special Dishes
£ 3. SN F
Braised Pork Knuckle with Plum Sauce
4, HEENER
Braised Pork with Lotus Roots
5. ZINT o
$ 7 8 0 Braised Roasted Pork Belly with Tofu Puffs and Winter Melon
6. BB F R
8 / Or Braised Eggplant with Shrimps and Minced Pork in Claypot
" BRIENRNEER
Stewed Pork with Scallion and Bean Curd in Claypot
3 \ xh
BHEMN TSI X
S s BEHEENREN
*Eﬁs % IJ \E:; 5 A Pan-fried Pork Chop with Mushrooms
Selection of Chicken or Duck 9. wBENAE
and 5 SPECial Dishes Braised Pork with Preserved Vegetables in Claypot
10. BRARZENET
Stir-fried Green Beans with Minced Pork
and Preserved Vegetables in Claypot
1. BERIRMFEEH
$ 9 8 0 Pan-fried Lotus Root Cake
12, EHEREIRR
Stir-fried Bitter Melon with Minced Pork and Conpoy
Bo] 555 e B2 VE F 2 (£ ) s
Deep-fried Crispy Chicken (half) 13. KR ﬂ M F . ) _
Sautéed Chinese Kale with Preserved Dried Fish
E&ffﬁﬁfﬁe{j;ﬁ{vith Taro Paste (half) 14. iﬁ H\.\HF E‘ E
Braised Spare Ribs with Bitter Melon in Claypot
Ei -+
gn??if}gﬁﬁﬁi(tiilr and Green Onion (half) 15. éﬁﬁﬁﬁ%‘g
Braised Fish Head with Shredded Radish and Celery
ILEEBH(¥E) a8
Gaills Era-l 16. LRI LA E
2L D ne o D el i) Braised Marrow Vegetables with Vermicelli, Fresh
and Dried Shrimps in Claypot
FiX MSEHERMR 17. WESAARERTER

Complimentary Soup of the Day and Dessert

Boiled Yellow Croaker in Claypot
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20.
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25.

26.

o B RUFE

Pan-fried Pork Chop with Minced Garlic

B EDF R

Sautéed Beef and Fresh Mushrooms with Gravy

85 B % PO B

Steamed Minced Pork with Dried Squid and Water Chestnuts

BHERNREKE

Steamed Eggs with Minced Pork and Conpoy

EHUR L SRR

Stir-fried Korean Beef Cubes with Black Pepper

MCEI WA

Fried Fish Fillets with Chinese Olives and Honey Beans

EHEHRFVER

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

B EH I X 15

Stir-fried Barbecued Pork with Loofah Gourds and Brown Fungus

N7 EEE

Braised Goose with Taro

T ¥ 2T ER
Noodles & Rice Specialties

L
fa] £5 b BR FI5% Regular $450
Fried Rice in "Ah Yung" Style
VBB YD B o 5 HI52 Regular $320
Signature Fried Rice or Noodle
W= mEL %% Regular $320
Braised Udon with Seafood in Claypot
SR SEER S8 Per Bowl $200
Japanese Inaniwa Udon with Shrimp in Soup
BhEBEN M HI52 Regular $320
Fried Noodles with Assorted Seafood in Supreme Soy Sauce
BT IR %1% Regular $300
Steamed Fragrant Rice with Shrimps in Lotus Leaf
Fb &8 4 P iR X KE AR Fl5% Regular $450
Fried Rice with Shrimp and Barbecued Pork in Claypot
BHEKEWER Hl52 Regular $320
Fried Rice with Conpoy and Egg White
8 4 4 P9 AT R I3 Regular $250
Stir-fried Thick Rice Noodles with Sliced Beef in Dark Soy Sauce
BIRBAR LUK FI5% Regular $250
Braised Vermicelli with Roasted Duck and Pickled Vegetables
= 8k Fl52 Regular $300
Fried Rice in Fu Zhou Style
£ P kb K %% Regular $320
Fried Vermicelli in Singapore Style
BEREABIUK FIE% Regular $250
Braised Vermicelli with Shredded Fish and Radish
ERNGZIERE Hl52 Regular $380
Braised E-fu Noodle with Crab Meat
I 3 4 400 4 42b & fli% Regular $250
Fried Noodle with Shredded Beef and Pickled Vegetables
TTERENE FI5% Regular $250
Vegetarian Fried Noodle with Bamboo Fungus
B E A Hl52 Regular $250

Fried Noodle with Pork Ribs in Black Bean Sauce





