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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 parinership with The Chinese Banks' Association — a coalition
of 18 local banks — we proudly bring an exclusive culinary experience to the citv's vibrant core,
MICHELIN Guide's Point Of View Having worked in some prestigious kitchens in Japan and
Macau for over 4o 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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Deep-tried Salted Egp with Fish Skin
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Freserved Egps with YUE Signatire Sauce

BB 28l 2 s118 = v 2L s128

Pan-fried Green Pepper Dreep-fried Caspy Duck Blood with Salted Egg Yolk

mEtEAMRERE AN RN OERRARARERE
Blapr ach ine our anos ses 1 you Bave amy Ailergies
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Deep-Iricd Bombay Duck Fish with Spicy Sali

PHEETTEARS SN pREDER BE A WA
Flease adsl e car associmies iF you hipvs may alergies
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Hraised Chicken Fest in Abalone Sance
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Dieep-Tried Salt & Pepper Squid

Fi ¥l M B ER 5128
Crispy Eel Ball
with Fermented Bed Bean Sauce
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Fish Maw with Chil & Sichuan i’ppp:‘-r

J35 B B OE G b 5588
Chilled Giant Mantis ﬁlhril::p
with Green Chili Paste

PHEETTEARS SN pREDER BE A WA
Flease adsl e car associmies iF you hipvs may alergies
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Chilled Giant Mantis Shrimp with Green Chili Paste
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Sclecting only premimm zchra-siriped mantis shoimp, we frst fash-foy them at high temperare to lock in their rich,
creamy roe. They are then coated i a signamre charred chili sance—made by Aame-searing green and red peppers
nntil smoky and aromatic, then pounding them with garhe and aromafic vinegar into a complex paste. The first bite
dehvers the wild, smoky fragrance of the peppers, followed by the shrimp's tender, crab-like sweetness unfolding on
the palate. It finishes with a sabile. ingering tang — like the gentle echo of waves against the shore.
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Superior Bird's Nest with Steamed Milk,
Egg White & Crab Meat

'ZW£ Pelidaimiiii 2 Peruia

ﬁ ﬁill.i. EIE ﬁ% .ﬂﬁ -3%& J}ﬁ # {4 Each Person 5393
Bird's Nest Congee & Minced Partridge

(i & Minimuom 2 Perons

e SR 8 12 Each Person $308

Bird's Nest Broth & Crab Meat

ﬁ illlr m ‘t![. ﬁ £ [ Each Person 308

Cronble-boiled Birds West with Almond Juice

Fa It L & == it Ml For 12 Persons 3300 8
Braised Birds Nest Stuffed

in Chicken & Pork Tripe
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Double-boiled Bird's Nest with Almond Juice
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Crispy Sea Cucumber with Abalone Sauce

i AL 1 3G 5 8 12 por porioss $288

Braised Goose Web & Fish Maw

6] =2 Rt 2 11 il 1 M e $368

Braised Japanese Sea Cucumber & Pomelo Pith

[l 7 HIA ff E weschrael 5358
Superior Shark’s Fin Stuffed in Whole Chicken

o ¥ LS l,ﬂ LR L iy dvanos onder ¢ I - "I_IM il ordey 12 Lads
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Double-boiled Premium Sharks Fin & Whole Ham
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Stewed Baby Pigeon Stuffed with Shark’s Fin

BEHNEETA RS RN EREE A E AN
Flease advine cur associnies i you have my alerges
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Braised Dried Aged Abalone from South Africa (3 ppk)
Goose Web / Pomelo Pith
L8 T A BN A 2 por o S688
Braised Shark’s Fin in Brown Soup with Fresh Crab Meat
L8 U e B 86 S RS 4 per oo $788
Braised Dried Aged Abalone from South Africa (18 ppk)
Goose Web / Pomelo Pith
ﬂﬁﬁmﬂ [ PEr Dels |$EEB
Braised Shark's Fin in Brown Soup
B A FE 4 $988
Stir-fried Exquisite Shark's Fin with Eggs & Fresh Crab Meat
il 185 # B1 nmmn e sman 0.2 por pocsos 3998
Stewed Baby Pigeon Stuffed with Shark's Fin
SR KA - il 1§ Gy sthenoe onder, mininum J peom
ﬁ I‘E:J J;-IE E ﬁ:’: E i |8 per person 51295
Premium Sharks Fin with Tossed Fresh Crab Meat
Fremium Broth
S mimmam ? pesom
PE LA 58 A% 4 e 1 por s S2388
Braised Drwed Aged Abalone from Aomaor
Superior Sauce (15ppk)
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In Chinese culinary tradition, sonp embodies a profound philosophy of nourishment that transcends mere sustenance. Simmered for howrs
with scasonal mgredients, each pot carries the wisdom of harmonizing with nature —cooling the body In sumimer, warming it in winter.
Thiz practice is deeply inferwioven with family bonds, where the aromatic steam rising from the pot svmbolizes care and comfort. More
than just food, sonp becomes a medinm of emotional connection, 2 silent Iangnage of love that warms both the body and the heart throngh
E-EII.I.‘IEIIDI‘.IS.
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Double-boiled Fish Head Soup with Lingusticum,
Angelica Dahurica & Gastrodia Elata
BHOY — W ALET 1 day sdvance order
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Double-boiled Teal Duck Soup
with Salted Kumbkuat Fritillary Bulb

& Fish Maw
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Donible-boiled Teal Duck Soup

vith Fish Maw & Matsutake Mushroom
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Fish Head Soup with Coriander
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Double-boiled Pig Lung Soup Almond Juice & Vegetables +
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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 & Ovyster with Rice Roll in Casserole
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Soft Shell Crab with Ginger & Spring Onion in Casserole

PHEETTEARS SN pREDER BE A WA
Flease adsl e car associmies iF you hipvs may alergies
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Vermicelli with Spring Onion & Ginger in Cass
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Braised Shrimp &
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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 & Onion

i i =2 1k 238

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 Egga with :*'.hrim]ﬁ and Bitter Gowrd

F UGt EE FE TE M B o e - 5448

Mardarin Fish Tempura with Curry Sauce

AR R B ( 5448

steamed Mardarin Fish with Ginger

B W 4 i o8

Crvster with Ginger & Spring Onion

in Casserals

mptEAMRERE AN RRAANERRABEARERRE
Plppd paiive aur ssolasss 1Hyou bave anmy mlergles
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Cantonese Cuisine Essence: A Masterful Interpretation

I the alm of Caniongse cuisine, the art of cooking poulicy and meat is an nitinkate exploration of leat control, sca-
soning, and the mirinsic flavors of ingredients, Cuided by the principle of “seasonal eating,” we meticnlousky sefect
premium poultry and choice curs. Through a myriad of rechuiques such as steaming, braising, stewing, deep-frying,
and sti-frving, we infiuse classic Aavors with modern inzemuty. Whether vou seek the sublime fexiure of crispy skin
and tender meat. or savor the prolonged dialogue between rich sances and mgredients, every dish here emibodies the
relentless pursuit of “freshness, aroma, Aichness, and depth” in Cantonese colinary craft

S H B A OGS Y 5238

Sweet & Sour Pork with Aged Vinegar

BEHNEETA RS RN EREE A E AN
Flease advine cur associnies i you have my alerges
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Beef Tendon with Curry Sauce
eS8 K £ 4 I Top-up with Deop-lricd Sun
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Deep-fried Crispy Chicken with Scallion
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This dish, based on deep-fried spring chicken. 15 the ultimate expression of Cantonese culinary amstry: first steamed, then show-
ered with hot odl to achieve a contrast of “skin as crisp as a cicada’s wing, meat as tender as tofn.” Its soul bes in a dosl scallion

sance —infense fried shallot paste paired with refreshing green scallion o —elevating s classic o an art form







m *{ m E ﬁﬂi TE |:'_:||r1 [ eiie ?tﬁg
Goose Web, Pomelo Pith & Dried Shrimp Roe
with Abalone Sauce
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Braise Oxtail with Curry Sauce in Casserole
.|.||+5:_:'3 AiEEm Tap-up with Dwep-fried Ben
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Poached Ribeve

uhl e L A A $288

Curry or Braised Beef Brisket & Tendon

6 I 5 I o S o O $368

Sizzling Chicken & Pork Liver in Casserole
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Sauteed MMinced

mEtEAMRERE AN RN OERRARARERE
Flppre paly jee our anscs ases iF you Bave amy flergiss
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Steamed Minced Beef with Aged Dried Tangerine Peel

-.II e =T i i .
i LA HE 5238
stir-tried Beef Short Bibs with Bitter Melon
in Black Bean & Garlic Sauce

PHEETTEARS SN pREDER BE A WA
Flease adsl e car associmies iF you hipvs may alergies
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Braised Beef Tendon & Japanese Radish in Supreme Soup

mptEAMRERE AN RRAANERRABEARERRE
Slaprr pab inl our aEnos bges 1Hyou Bave amy Ailergies
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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

ot EAMRTERE AR RANDERARANERATN
Plppd paiive aur ssolasss 1Hyou bave anmy mlergles
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Within the clegant and refined philosophy of Cantonese cuisine, scasonal vegeiables are mol merely a gamish, bal the
very foundation of Aavor. We adhere to the ancient precept of “seasonal eating,” meticulowsly selecting the freshest
local and specialty vegetables harvesied at their peak. Every fechnigque, from the mbense waok her of a simple sor-fry
to the gentle infusion of supreme broth, aims to draw our the most authentic and sublime taste of the produce — that
umgue “freshness” which belongs only 1o the seasen

il IR & /0 B os188

Fried / Scrambled Egg with Bitter Gourd

T HalBE O s168

Brapsed Tofu with Bamboo Piths & Wild Mushroom

PHEETTEARS SN pREDER BE A WA
Flease adsl e car associmies iF you hipvs may alergies
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Sizzling Chinese Kale in Casserole
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Julienne Japanese Radish in Supreme Broth
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WVegetables in Supreme Broth with Kyvoto Bean Curd Sheet

gk HESE G 5238 MAHALEGE 188

Dried Seatond & Vegetables in Casserole Braised Tofu with Fresh Crab Meat

mptEAMRERE AN RRAANERRABEARERRE
Slaprr pab inl our aEnos bges 1Hyou Bave amy Ailergies
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STAPLE FOOD

Py [ B for 4 persons

A FMEEERHI M 3568
Baked Iberico Pork Chop Rice

with Tomato & Over Easy Eggs

S N B I Top-wpwith exiva omew msp gy BE H]+SIE.‘_'.HT|'-:
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‘Selett pmk collar i :3 nmih:d for tendcrness anil m.umulm in houses sal_n:u for 24 b o
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stir-fried Rice Noodles with Shrimps & Scrambled Eggs

iz b A4 5208

Stir-Mrisd Rice Noodles with Sliced Beel

EHEMER RS pREnERAEARERAN
Flease adsl e car associmies iF you hipvs may alergies

Bl f Tt B B Ak
Braised Egg Noodles, Ginger &
Spring Onion in Abalone Sauce

L BCRI (A R R
Braised Egg Noodles with Fish Maw,
Ginger & Spring Onion in Abalone Sauce

5238



B T SR BC DR 5218

Stir-fried Noodles with Squid, Crab Roe & First-bewed Soy Sauce

| g .
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Assorted Seafood Rice with Flounder in Supreme Soup

ot EAMRTERE AR RANDERARANERATN
Plppd paiive aur ssolasss 1Hyou bave anmy mlergles
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Stir-fried Rice Noodles with Pork & Sprouts
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Braised E-fu Noodles & Assorted Mushrooms

with Abalone Satce

MimE bR e 238

Kizukiri 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

P i Hl for 4 persons

F 3 B 40 A $468

Fried Noodles with Crab Roe

P2 [ 0l for 4 persans

i & A 4 BE b 1 3468

Fried Rice with Crab Roe in Casserole

ot EAMRTERE AR RANDERARANERATN
Plppd paiive aur ssolasss 1Hyou bave anmy mlergles



BHEEODE s168 &R 4 A R s218

Fried Rice with Egg White & Conpoy Fried Rice with Angus Beef

EHitHAanERSaRsHnOERARRME AR
Flaane advlse owr assncivies IF you have poy alargies
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Yues Signature Yangzhou Fried Rice

Bid £ 71 5L f0 s B BCER 5268 B 0 i f S R 1 Bl <218
Diced Chicken & Octopus Fried Rice with Fried Rice with Salted Threadfin & Diced Chicken
Abalone Sauce in Casserole

ot EAMRTERE AR RANDERARANERATN
Fiant 2 v our sssociases I you kave any nilemgies
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Steamed Buns with Lotus Paste & Egg Yolk
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Water Chestnut Cake with Coconut Suuce

R P ¢ pes 548

Hawthorn Calke

By PR PR T B por purscn 348

Baked Sago Pudding with Taro Paste

I fil 5 i EE 548

Steamed Sponge Cake

& T N iR 558
Salted Egg Yolk Layered Cake

1:_'5.!_} '{:-!':- { I- 1|-IE & i par prsom “‘..{'3-;".

Mango Pomaeln Sago

E I_I F}'Ii Ii?_E‘ ﬁ& .+: & [t per persoc 538 ﬂ:-_',}: [J:I -E' {_-. -%-%: B {% per persan 505

Daily Sweet Soup Sweat Almond Soup with F.ql.T, White

Dt EAmiEE R AR EREEARE AN
Slaprr pab inl our aEnos bges 1Hyou Bave amy Ailergies






