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Pan-fried Abalone Glutinous Rice

with Egg

XOE HARMEERLE

Pan-fried Japanese Radish Cake
in XO Sauce

T 58 16 B fk Bt BF 578
Bean Curd Sheet Shrimp Cake

with Lemongrass

=3 pes $78

%%Mﬁ% iﬁ‘3pc5$78
Garlic Shrimp Spring Rolls

HOAS MR 2 %% B BF = 15 pes 568
Baked Japanese Radish Puffs

Im*&? %§1¢6pcs$68

Wontons in Chili Oil

20260724YUETCCLCW16294F
%% 7 Hot Tea # fii Per Person $25 | 1 fik Steamed Rice % fiii $25
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Please advise our associates if you have any allergies
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Crab Meat Dumpling

in Supreme Broth

1 R gL B 5

Steamed Shrimp Dumplings

i A8 7% B fa ik
Steamed Fish Maws Stuffed
with Shrimp Paste

BRI 9 b 7 B

Steamed Pork Dumplings
with Crab Roe

REMREGDEYE

Steamed Shanghainese Dumplings

HERTME 568

Steamed Beef Tripe with Ginger and Scallion

¥ 2 B Z RN 568

Steamed Chicken Feet in Black Bean &
Garlic Sauce

BREYEEEM 568

Steamed Beef Honeycomb Tripe
with Satay Sauce

B R fiR ML 3 W AR

Steamed Shrimp and Vegetable

4 % cach $98

14’4 pes $78

= s pes $78

P4 4 pes $68

=13 pes $68

=13 pes $68

Dumplings with Conpoy

Tl Xk

Baked Barbecue Pork Buns

[ERCE VR X (e
Bean Curd Sheet Rolls Stuffed
with Shrimps in Supreme Broth

3.6 AMEM

3.6 Hokkaido Milk Custard Buns

Z 3 pes $58

=13 pes $58

:{4’3 pes $78
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Steamed Rice Roll with Spring Roll

1 B fer Bt s K 578

Steamed Rice Roll with Shrimp & Chives

IR BB B 578

Steamed Rice Roll with Barbecued Iberico Pork

= Oy
Hig 32 40 A I K $78
Steamed Rice Rolls

with Preserved Mustard Greens and Pork Belly

1R 7E 98 K W R $68
Steamed Rice Roll, Fried Dough Sticks
& Sakura Shrimps

mﬂ(**ﬁﬂ T‘ E{imfor‘tpaxsslls

Traditional Beancurd Pudding

Steamed Buns with Lotus Paste
& Egg Yolk
B B H # 5 f pax $65
Mango Pomelo Sago
HEAKCE % Bt pax $65
Sweet Almond Soup with Egg White

w’ n\%%ﬁ 2”‘3pcs$55
Rambow Oatmeal Egg Twists
ﬂ]&‘?‘f‘l%%% ﬁﬁ:ﬁpcs$55

Water Chestnut Cake
with Coconut Sauce

BT I RE $58

Salted Egg Yolk Layered Cake

LI £

Hawthorn Cake

W R P OR A T
Baked Sago Pudding with Taro Paste

JiEf1El 6 A K B kR 548

Steamed Sponge Cake with Almond

7 RS B /D KRR

Pan-fried Millet Cake

P 4 pes $48

15 i pax $48

= H‘ 3 pes $48
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Pan-Fried Green Pepper

B 8 S

Preserved Eggs * YUE Signature Sauce

& W e f

Deep-Fried Salted Egg with Fish Skin
fi Tt e B

Braised Chicken Feet in Abalone Sauce

Wk F R £ 55

Deep-fried Salt & Pepper Squid

B WAL
Deep-Fried Crispy Duck Blood
Salted Egg Yolk

i B B £

Deep-Fried Bombay Duck Fish - Spicy Salt
P B A& FUH AL
Pan-Fried Japanese Yam + Soya Sauce

TRk T 7E B

Fish Mawwith Chili & Sichuan Pepper

HAE W 2 R 5
Seafood Soup with Tofu & Conpoy
At 1B 3% A 75 T 1R Al
Double-Boiled Pig Lung Soup

with Fish Maw, Almond Juice
& Vegetables

P H A BB Bk 1S
Double- Bmled Teal Duck Soup,
Fish Maw Matsutake Mushroom

Sevi B
Fish Head Soup
with Coriander & Presered Eggs

$122

$122

$122

$122

$122

$132

$132

$142

$172

4 fi pax $132

1 fi pax $132

5 8 pot $472

L EVAE A ]

for 4-6 persons

15 % por $502

LEVAR A ]

for 4-6 persons
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Conpoy Fried Rice with Egg White Deep-fried Crab Shell Stuffed with Beef Tendon in Curry Sauce
6 A b Fresh Crab Meat & Onion O Jm+$58 it X¥ &8 9 Top-up with Deep-Fried Bun
|:| Fﬁi{—elﬂik/ﬁﬁ $172 (i £ # min. 2 persons) pup P
ive-generation Fried Rice 5
(Sakura Shrimp, Diced Shrimp, Dried Shrimp, . 222
Shrimp Ro, S Pt C| MR e [ | EFREEDH $
,[{]‘ % m H %I 'E% E Flg $172 5 Hii + Cauliflower with Deep-Fried Lard . . .
’ ¥ it H 3 212 4 h Aged Dried T Peel
Braised Tofu with&amboglEiths |:| ft?r-?;ﬁiff N}z(fdlﬁfg Erk & Sprouts ’ N SN [ e e e e
& Wild Mushroom |:| ﬁﬂ{: ﬂ?ﬁz’ o }R ul E $242 ﬁi ‘H‘ ﬁ m M‘ q: ,J\ EF $242
ﬁz ‘k’}‘ q: ]ﬁj $2 12 Pan-fried Eggs with Shrimp and Bitter Gourd |:| ; o .’; f:h ibs with Bi L
|:| JE ﬁ: m '2+ !{!B *—T( m EZ $172 |:| Stir-fried Rice Noodles - Sliced Beef N i tired-fried Bee 017: Ribs with Bitter Melon
Pomelo Pith with Dried Shrimp Roe i W A 212 |:| P53k 4 v Kl Bk $272 in Black Bean & Garlic Sauce
] i J
Abalone S - P Balls - Salted Egg Yolk
g, vaone sauce |:| Braised E-fu Noodles, Assorted Mushrooms s ﬁ *ﬁ Kﬁ EE: "ﬂf l]% m $242
|:| % W\\] :%I ﬁ E Fl%: $192 in AbalonglSiuce |:| % % *ﬁ ,%;‘fq ﬂ!ﬁ H‘E ﬁ $272 Sweet & Sour Pork in Aged Vinegar
Braised Tofu with Fresh Crab Meat ,% Z{ M ﬁi ﬁ *fi @ ﬁﬁ $222 Braised Shrimp & Vermicelli
|:| Salted Threadfin & Diced Chicken Fried Rice with Spring Onion & Ginger in Casserole |:| ‘@ HX 1% ﬁ?l 'g' $242
l]% ﬂ% % Eﬁ ﬁ $192 - -~ Sauteed Pork Chop with Black Olive & Chili
|:| Sizzling Chinese Kale in Casserole |:| EE }-EH HE % % *? @ ﬁ $222 |:| %ﬁ m El ZIK E $ % % ﬂ?ﬁz’ ﬂ% % $292
SFir-fried Noodles - Squid & Crab Roe, Japanese yam with Scallops, Shrimp |:| ﬁ % — 7] W ﬁ# $242
|:| i% j% E :F % H 2'_( j{ *E $202 Jrscbeged Soy Sauce & Termite Mushrooms in Casserole Steamed Minced Pork
Julienne Japanese Radish WEIMA $222 » . 00 Jii 2 9% salced Egg Yoik (1 /X salted Fish
in Supreme Broth |:| Stir-fried Rice Noodles + Shrimps |:| R j( R 1 6§ 1 $302 e
i 5 f:—r,* %K o BZ = H% . 23 & Scrambled Eggs Sauteed Fresh Milk with Scallops & Almond |:| 3 4: V\\] $242
N A { SR Bh 32 . , Fried Beef. Choy S
|:| Vegetables in Supreme Broth |:| EE J@ﬁ 1% ’Hﬁ t': W ﬁﬁ $222 |:| FIFL]J *’ﬂ % Zk E j( ﬁ EE z $322 reare oy
with Kyoto Bean Curd Sheet Fried Rice with Angus Beef Steamed Fish Head with Fresh Chili Paste |:| C‘E ﬁ @ maig H% ﬁ% % $292
3 ﬁ@ ﬁ@\ ‘H- TE H% ’%j % :l%: f!‘iﬁ ﬁ.‘: @ $242 g AL Sauteed Minced Pigeon & Pork Liver Sausage
|:| @ l];'k % ﬁ ﬁ $242 |:| Braised Egg Noodle with Fish Maw, |:| % '%" ﬁk X % ﬁ $342 with Lettuce
Vegetables in Casserole with Dried Seafood Ginger, Spring Onion in Abalone Sauce Soft Shell Crab in Casserole
with Ginger & Spring Onion
|:| 355N 1 iR $242 |:| Wi Wi A e 6% $302
Yue's Signature Yangzhou Fried Rice |:| u}m u@ ﬁk %_L( % $342 ];ai;; O;tsaigl vg:}‘l x’;];g}:ﬁs:mce in F}asserole.
|:| 1t % f?: %K ,Fg lm- ﬁ % % $242 Deep-fried Soft Shell Crab in Curry Sauce + . S Top-up with Decp-Fricd Bun
Kuzukiri in Fish Soup * Kyoto Bean Curd Sheet s N Tt
‘ T [ AR s342 || MR RS 5 52 $372
|:| m 4%‘ \{-I— % ﬁ& ﬂ *f[ »}5( ﬁﬁ $272 Pan-fried Fish Head in Shunde Style Sizzling Chicken & Pork Liver in Casserole
Diced Chicken & Octopus Fried Rice .
in Claypot - Abalone Jus |:| % :fé‘ﬁ: ::E ![!%5 ﬁ $402 ﬁ" M? Hfﬁ Ei %E $672 / $382
HH G RTAE ) BABRE R R 5342 Oyster in Clypot - Ginger & Spring Onion Decp fried Cispy Chicken e & 81/t -
Flounder, Assorted Seafood & Rice - i b T
il o B O A 13 in Supreme Soup ] 7 W AE B 2 O I B Ok 5402 e B¢ 1 it e 5672 /5382
s = F 1-2 9 . » Sizzling Fish Maw & Oyster Deep-fried Crispy Chicken whole 2 5 / haif 2 £
Fﬁ I j( E 5 1:% |:| "% iﬁ % ﬁﬁ ‘;EJ EE Zg *}\ ﬁﬁ $372 with Rice Roll in Casserole with Scallions
Baked Iberico Pork Chop Rice (7 £z 1)
. . .. .
The Chinese .Banks. A.ssocmtlon Tomato & Over Fasy Eggs |:| J 16 2 R FE £ BC i $452
5/F South China Building, |:| T8 A 3R B I D B (mf ) 472 Mardarin Fish Tempura with Curry Sauce
1-3 Wyndham Street, Central, HK Fried Rice with Crab Roe in Casserole *E - EH Eﬁ J( - ;Idi —_ 452 % 7 Hot Tea £ B; Per Person $25 | Il fi% Steamed Rice % B $25
. 3 Bk AR AR TE f 5 # &R A
5 2522 6692 (© 9173 3283 |:| BB 2R B M () 472 |:| Steamned Mardarin Fish with Ginger #ﬂi‘f&ﬁl}ﬁ%ﬁi@ﬁ')’lﬁgnnr']&ﬂ‘ﬂﬁ’ﬂﬁ?%;ﬁﬁ%ﬁﬁﬁﬁﬂ
Fried Noodle with Grab Roe in Casserole Please advise our associates if you have any allergies



