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“YUE" enters an exciting new chapter with its second location in Hong Kong, situated in the heart
of Central’s financial district. In partnership with The Chinese Banks' Association - a coalition
of 18 local banks — we proudly bring an exclusive culinary experience to the city's vibrant core.
MICHELIN Guide'’s Point Of View Having worked in some prestigious kitchens in Japan and
Macau for over 40 yvears, the chef designed a menu of refined Cantonese dishes using top-notch
ingredients from around the world, such as Alaskan king crab, Japanese chillies and Taiwanese
bird's-nest fern. The classic sweet and sour pork is given a new spin with aged vinegar and dried

plums, plus an option of plant-based 'meat’. Private rooms in various sizes are perfect for parties.
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APPETIZERS
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[reep-tried Salted Egp with Fish Skin
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Freserved Egps with YUE Signature Sauce
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Pan-fried Green Pepper Dreep-fried Chspy Duck Blood with Salted Egp Yolk
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Braised Chicken Fest in Abalone Sauce
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Dieep-tried Salt & Pepper Squid
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Crispy Eel Ball
with Fermented Bed Bean Sauce
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Fish Maw with Chili & Sichuan Pepper
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Chilled Giant Mantis Shrimp
with Green Chili Paste
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Chilled Giant Mantis Shrimp with Green Chili Paste
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Selecting only premimm zchra-siriped mants shoimp, we first fash-fy them at high temperaiore to lock in their rich,
creamy roe. They are then coated i a signamre chamed chili sance —made by Aame-searing green and red peppers
nntil smoky and aromatic, then pounding them with garhc and aromafic vinegar into a complex paste. The first bite
dehivers the wild, smoky fragrance of the peppers, followed by the shrimp's tender, crab-like sweetness unfolding on
the palate. It finishes with a subile. ingering tang — like the gentke echo of waves against the shore.
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Superior Bird's Nest with Steamed Milk,
Egg White & Crab Meat
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Bird's Nest Congee & Minced Partridge
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Bird's Nest Broth & Cralb Meat
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Cronble-boiled Birds West with Almond Juice
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Braised Birds Nest Stuffed

in Chicken & Pork Tripe
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Double-boiled Bird's Mest with Almond Juice
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Crispy Sea Cucumber with Abalone Sauce
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Braised Goose Web & Fish Maw
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Braised Japanese Sea Cucumber & Pomelo Pith
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Superior Shark’s Fin Stuffed in Whole Chicken
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Double-boiled Premium Sharks Fin & Whole Ham
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Stewed Baby Pigeon Stuffed with Sharks Fin
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Braised Dried Aged Abalone from South Africa (3 ppk)
Goose Web / Pomelo Pith
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Braised Shark’s Fin in Brown Soup with Fresh Crab Meat
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Braised Dried Aged Abalone from South Africa {18 ppk)
Croose Web / Pomelo Pith
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Braised Shark's Fin in Brown Soup
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Stir-fried Exquisite Shark's Fin with Eggs & Fresh Crab Meat
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Stewed Baby Pigeon Stuffed with Shark's Fin
F = KA - B 1 Gy sthvance order, miminum 3 proom
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Premium Sharks Fin with Tossed Fresh Crab Meat
Fremium Brath
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Braised Dred Aged Abalone from Aomor
Superior Sauce (15ppk)
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In Chinese culinary tradition, soup embodies a profound philosophy of nourishment that transcends mere sustenance. Simmered for howrs
with seasonal ingredients, each pot carries the wisdom of harmonizing with nature —cooling the body In summer, warming it in winter.
This practice is deeply interwoven with family bonds, where the aromatic steam rising from the pot swvimbolizes care and comfort. More
than just food, 2onp becomes a medinm of emoational connection, a sillest Iangnage of love that warms both the body and the heart throngh
E-L‘!I'.I.-I.'IEIIDHS.
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Double-boiled Fish Head Soup with Lingusticum,

Angelica Dahurica & Gastrodia Elata

MR — KT AT 1 ey sdvance ondes




BT S T E e per porscns $212
= [ 1

At 2 B 7k 15

Double-boiled Teal Duck Soup

with Salted Kumbkuat Fritillary Bulb

& Fish Maw
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Double-boiled Teal Duck Soup

with Fish Maw & Matsutake Mushroom
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Fish Head Soup with Coriander
& Presered Eggs

Double-boiled Pig Lung Soup Almond Juice & Vegetables
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Seafond Soup with Tofu & Conpoy
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SEAFOOD
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Steamed Fish Head with Fresh Chili Paste
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lapanese Yam with Scallops, Shrimp & Termite Mushrooms in Casserole ‘
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Deep-fried Soft Shell Crab with Curry Sauce
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Sizzling Fish Maw & Ovster with Rice Roll in Casserole

soft Shell Crab with Ginger & Spring Onion in Casserole
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Brajsed Shrimp & Vermicelli with Spring Onion & Ginger in Casserole
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Stewed Mardarin Fish with Sichuan Peppercorn
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Sauteed Fresh Milk with Scallops & Almond
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Deep-fried Crab Shell Stuffed with Fresh Crab Meat & Cnion
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Sauteed Cauliflower with Deep-tried Lard
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Prawn Balls with Salted Egg Yolk
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Pan-fried Fish Head in Shunde Style
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Pan-fried Egg,a with ?-'.hrim]ﬁ and Bitter Gourd
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Mardarin Fish Tempura with Curry Sauce

i1 o B K AR FE AR 5452

steamed Mardarin Fish with Ginger
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Cryster with Ginger & Spring Onion

in Casserals
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Cantonese Cuisine Essence: A Masterful Interpretation

In the alm of Caniongse cuisine, the art of cooking pouliry and meat is an nitimate exploration of heat conirol, sca-
soning, and the mirinsic flavors of mgredients, Cuided by the principle of “seasonal eating,” we meticulonsly select
premium pouliry and choice curs. Through a myriad of rechuiques such as steaming, braising, stewing, -:1e¢p -frying,
and sti-frving, we infiese classic Aavors wuh modern ingemuty. Whether vou seck the sublime texture of Crispy sk.m
and tender meat. or savor the prolonged dialogue between rich savces and ingredients, every dish here embodics the
relentless pursuit of “freshness, aroma, fichness, and depth” in Cantonese colinary craft
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Sweet & Sour Pork with Aped Vinegar
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Beet Tendon with Curry Sauce
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Deep-tfried Crispy Chicken with Scallion
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This dish, based on deep-fried spring chicken. 15 the ultimate expression of Cantonese culinary amistry: first steamed. then show-
ered with hot odl to achieve a contrast of “skin as crisp as a cicada’s wing, meat as tender a8 tofn.” Its soul Lies in a dual scallion

sance —iniense fried shallot paste paired with refreshing green scallion o —elevating & classic o an art form
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Goose Web, Pomelo Pith & Dried shrimp Roe
with Abalone Sauce
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Poached Ribeve
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Curry or Braised Beef Brisket & Tendon
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Sizzling Chicken & Pork Liver in Casserole
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Sautead Minced

wiith Pork Liver Sausage & Letfuce
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Steamed Minced Beef with Aged Dried Tangerine Peel
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stir-tried Beef Short Bibs with Bitter Melon
in Black Bean & Garlic Sance
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Braised Beef Tendon & Japanese Radish in Supreme Soup

mHEtEAMREIRE AN PR NERARENEAR
Blaprn pohyine our aenos bges 1 you Bave amy Ailergies



POULTRY | MEAT

ﬂi

H7AREE S5 F 0B 272

Stir-fried Japanese Fresh Lily Bulbs with Beef Short Rib
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Steamed Minced Pork
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Fried Beel & Choy Sum
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Within the clegant and refined philosophy of Cantonese cuisine, scasonal vegetables are nod merely a gamish, bat the
very fonndation of Alavor. We adhere to the ancient precept of “seasonal eating,” meticulowsly selecting the freshest
local and specialty vegetables harvested at thew peak. Every fechnigque. from the mtense wok hei of a simple str-fry
to the gentle infusion of supreme broth, aims o draw our the most authentic and sublime taste of the produce —thart
umgne “freshness” which belongs ondy fo the season
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Fried / 5crambled Egg with Bitter Gourd
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Bragsed Tofu with Bamboo Piths & Wild Mushroom
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Sizzling Chinese Kale in Cassérole
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Julienne Japanese Radish in Supreme Broth
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Vegetables in Supreme Broth with Kyoto Bean Curd Shee
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Dried Seatond & Vegetables in Casserole Braised Tofu with Fresh Crab Meat
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Baked [berico Pork Chop Rice

with Tomato & Owver Easy Eggs
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Stir-fried Rice Noodles with Shrimps & Scrambled Eggs
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Stir-Trigd Rice Noodles with Sliced Beel
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Braised Egg Noodles, Ginger &
Spring Onion in Abalone Sauce
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Braised EH Moodles with Fish Maw,
Ginger & Spring Onion in Abalone Sauce
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Stir-fried Noodles with Squid, Crab Roe & First-bewed Soy Sauce
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Assorted Seatood Rice with Flounder in Supreme Soup
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Stir-fried Rice Noodles with Pork & Sprouts
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Braised E-fu Noodles & Assorted Mushrooms

with Abalone Sayce
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Kiurukiri with Kyoto Bean Curd Sheet in Fish Soup
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Fried Rice with Crab Roe in Casserole
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Braised Superior Fish Maw
in Abalone Sauce with Rice
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Fried Moodles with Crab Boe

4 [ Ml for A persons
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Fried Rice with Crab Roe in Casserole
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Fried Rice with Egg White & Conpoy Fried Rice with Angus Beef
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Diced Chicken & Octopus Fried Rice with
Abalone Sauce in Casserole
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Tie's Signature Yangzhou Fried Rice
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Fried Rice with Salted Threadfin & Diced Chicken
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Steamed Buns with Lotus Paste & Egg Yolk




ﬂﬁ .:I:_I-‘ .E-F EEI? E SifFepo 35 {-j

Water Chestnut Cake with Coconut Suuce
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Hawthorn Calke
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Baked Sago Pudding with Taro Paste
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Steamed Sponge Cake
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Salted Epg Yolk Layered Cake
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Mango Pomaelo Sago
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Draily Sweet Soux Sweat Almond Soup with Egg White
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