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About Yung’s Bistro
Taste of Art . Made with Heart
Yung's Bistro marks the first venture of Yung Kee Restaurant since 1942.
Dedicating to the mission of continuing Yung Kee's culinary heritage,
Yung's Bistro is also a chic place where patrons can enjoy authentic

Cantonese cuisine with a modern touch.
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THE YUNG'S BISTRO

FUN FACTS
ABOUT ROASTED GOOSE

GOLDEN HOUR TO TASTE ROASTED GOOSE

When roasted goose is freshly taken out from the stove, its
lemperafure far exceeds 100°C, the meat moisture still inside
needs some time fo redistribute back through the meat. If it is cut
right away, the meat juice will actually pool out and the beaufiful
roast will end up very dry and chewy. By letting it rest for 15 to 20
minutes, the moisture is reabsorbed and the meat will be fender
and juicy. Therefore, the golden time to faste roasted goose is
when its core temperature reaches around 65°C to 70°C and
served within one hour after chopping.

WHAT IS THE DIFFERENCE BETWEEN
GOOSE AND DUCK?

Goose is larger than duck in size.

Goose has long and slender neck and shorter bill with
a knob on the bill. While duck has flat bill and short legs.

Goose meal is slightly red in color and it is tender and
more flavorful.

Duck meat is white in color and its faste is a bit gamey and
texture is soft and buttery.




& @ & B\ vk Exclusive Delights

"E" SRR AR (¥ M)

Roasted Whole Goose Leg serve with Charcoal Stove (Order in advance)

EBSERALA

Steamed Beef Patties and Stir-fried Sliced Beef with Premium Aged Tangerine Peel

RBIFEIHA "EAAREERE 2 T4 M L5-10 43 (Berkshire)
(R B304 42)

Homestyle Braised Pork with Preserved Vegetables in Soy Sauce
(Locally farmed UK Berkshire Pork) (Requires 30 minute's preparation)

5);21.. PNA) jﬁ i’F *Fi A
Deep-fried Shrimp Ball with Fermented Bean Curd

BB E £
Deep-fried Cod with Diced Salted Fish, Crispy Garlic and Chili in Special Sauce

FHIIBIEE FH (REEEesH4)

Smoked Baby Chicken (Requires 45 minute's preparation)

BEFEFD QR (L1 EF3094)
Steamed Egg White, Mini Crab Roe with Rice (Requires 30 minute's preparation)

B A 1R BUR S K R
Steamed Rice with Cured Pork Sausage, Sakura Shrimp and Spring Onion

% ke —ME# % Plus 10% Service Charge
4o B THARAT R WA B AR M 7 8 4o K JE 3% B Please inform your server of any food-related allergies
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Yung Kee's Signature Roasted Goose

4% ok Barbecued Specialities

44 M F ek T 2%
Half Marinated Chicken in Supreme Soy Sauce Whole
#®a %
Leg Half
" PIRE T XIE rarsanzna) -
Regular Barbecued Pork (Premium pork from Canada) Regular

HiEs ¥ Appetizer

REFTEamc LB
Preserved Egg with Cognac
MERBILEE I
Crispy Bean Curd in Spicy Salt
ZmFHBYE &
Shredded Jellyfish with Sesame

RERMIESF

Chilled Duck Tongue in Hua Diao Wine

rReEwGEN I

Chilled Cucumber with Black Vinegar and Garlic

IR 2 OV &3
Choice of : Preserved Egg with Pickled Ginger

=R B
N RN & X
Double-boiled Sea Whelk Soup with Matsutake Mushroom
and Fish Maw

FHEREROE
Double-boiled Mushroom Soup with Yellow Fungus
and Cashew Nut

BAB S NS
Diced Winter Melon Soup with Seafood and Conpoy

N R E R AR BRE A
Double-boiled Pork Shank Soup with Sea Coconut
and Chuan Bei

RAEADEZHREL (—raAT
Double-boiled Snakehead Fish Soup

with Watercress, Pork Shank and Aged Tangerine Peel
(Order 1 day in advance)

9% 4% % & Vegetarian

MA MBS+

Spicy Shrimp Toast with Termite Mushroom

& F kBT L

Steamed Bean Curd Sheet with Shrimp Roe

BREER MBS

Steamed Cured Goose Liver Sausage and Cured Pork Sausage

HEMRB®RARE
Deep-fried Soft Shell Crab with Spicy Salt

41 4% % % BB4E

Crispy Roasted Pigeon

&% 4 3% & soup

EAEAgRE

Sweet Corn Thick Soup with Crab Meat and Egg White

tBEFEEE
Thick Soup with Shredded Fish Maw, Conpoy
and Chives

SRREH IR L
Bean Curd Thick Soup with Assorted Seafood
and Jinhua Ham

EHMEAE

Thick Soup with Minced Beef

RIGE R B BAS (— R F R T)
Double-boiled Soup with Fish Maw, Conpoy, Abalone
and Mushroom (Order 1 day in advance)

%o — M %  Plus 10% Service Charge

4o B T 4H4EAT 2 A B AR M 3% 1@ %o R JE B% B Please inform your server of any food-related allergies



b 35 38 4% Treasure From The Sea

4140 & JF @ 30 40 +EARBINFROE
Braised 4-Head South African Abalone with Oyster Sauce Braised 10-Head Fish Maw with Mushroom
2 B
BEBMNLE0E FREBR TR
Braised Sea Cucumber with Abalone and Scallion Braised Fish Maw and Eggplant with Spicy Sauce in Casserole

55‘ ﬁ#’ % 4% Seafood Delicacies

FHEABRKRERER (BH-7) Fiadiha B =8 Wor) (BRAHAT
Steamed Spotted Garoupa (approx. one catty) Alaskan Red Crab,served in three ways (approx. four catty)

(Order 2 days in advance)
£ 3505 R M R
Baked Australian Lobster in Superior Soup (/) it Ak ) g 9§ %
- Steamed Crab Body with Egg White and Hua Dia Wine
2 RB L

(30 2/mB/#% 1) (B &) (2) & & 15 % gy
Pan-fried Prawn (Soy Sauce / Spicy Salt/ Tomato Sauce) Baked Crab Legs with Butter

(Minimum 2 pieces)

B HRE S (3) BIBELENHR
7o ;!- A FF, . . Fried Rice with Sakura and Crab Meat in Shell
Pan-fried Scallop with Minced Shrimp

- 2 g p 2
FREINFT B B EE B b
Stir-fried Scallop with Sweet Pea and Yellow Fungus Steamed Cod's Belly with Mushroom and Chopped Chilli Pepper in Lotus Leaf
2 AR L) 3 x :
M F 8 K IR R Brh AR
Sauteed Prawn with Termite Mushroom and Asparagus Sauteed Cod Fillet with Dried Fish and Vegetable
~ o b = S N - §
A2 R dAE K WMEBRA-YRE

Deep-fried Prawn with Sesame and Lemon Sauce Scrambled Egg with Shrimp and Black Truffle Pate

-Q- X A % Specialities

g 5 -

Bzt SRFR & B L E s
Sauteed Oyster with Spring Onion and Ginger Deep-fried Crab Claw Coated with Mashed Shrimp

| A = EYS s b
R EF e LN HLE ALY
Braised Winter Melon with Crab Meat and Diced Jinhua Ham Scrambled Egg with Crab Meat and Vermicelli
” o 2 .

FEmBLER AREopEA
Diced Roasted Goose Meat with Assorted Vegetables in Lettuce Sauteed Lily Bulb with Mashed Shrimp and Chinese Celery
B BAR ) E ZEoRM BB K
Stir-fried Chives Flower, Shrimp, Dried Shrimp, Shredded Squid, Crispy Squid with Spicy Salt

Cashew, Crispy Salted Fish and Pickled Cabbage

% Ao — AR % %  Plus 10% Service Charge

4o Bl THAET R MA BRI + % ifi 4o AJE B E Please inform your server of any food-related allergies



A 78 Meat

b X & A FIFH

Pan-fried Beef Tenderloin with Tomato Sauce, Chinese Style

EWmaGhR FMK

Sauteed Diced Beef with Garlic and Black Pepper

AWMEFHEFA

Stir-fried Sliced Beef and Green Chilli Pepper and Chinese Celery

SR A G s

Braised Beef Short Ribs with Sacha Sauce

EaBrEsn

Stir-fried Chicken Fillet with Sand Ginger, Spring Onion and Ginger

GHHBAEHSEA

Sweet and Sour Pork with Fresh Pineapple

Zok4iT 2 8%

Braised Spare Ribs in Black Vinegar Sauce

LB R A A

Steamed Minced Pork with Dried Squid and Water Chestnut

AL aR AR
Steamed Chicken with Yellow Fungs, Red Date
and Medlar Seeds

b FMRENE T B (SR R g
Crispy Chicken (Order 2 days in advance) Whole

GR IR

Seasonal Vegetables and Tofu

EHREHEIAE

Braised Bean Curd with Crab Roe

HERFLAE

Steamed Scallop and Bean Curd with Yanmin Sauce

=3 = -
BekR B F R
Braised Assorted Vegetables with Shredded Fish Maw, Conpoy
and Vermicelli in Casserole

3R 7 4 AL B E AN
Stir-fried Bltter Melon with Garlic and Black Bean

WBEDRIBE

Stir-fried Water Spinach and Squid with Shrimp Paste

TBBEENDH

Braised Broccoli with Fish Maw and Conpoy

SRFIMTEZEE
Poached Choy Sum with Bamboo Fungus and
Medlar Seed in Broth

-~ -
Poached Chinese Spinach with Preserved
and Salted Egg in Broth

W/ g E/ L@

(+s§/@ﬁ$4t/}§i+/ $/8 %)
Stir-fried / Stir-fried with Garlic

/ Poached with Seasonal Vegetables

(Choy Sum / Broccoli / Lettuce / Water Spinach

/ Chinese Spinach)

% % % & Vegetarian

WMEMNELE S

Thick Soup with Yellow Fungus and Bamboo Fungus

BEREE )Y

Stir-fried Assorted Vegetables and Fungus with Cashew

tFEg B

Braised Bean Curd W|th Morel

BEioF IR
Fried R|ce W|th Diced String Beans and Preserved Vegetable

GRAEH"BE"EA aem

Sweet and Sour Portobello Mushroom with Fresh Pineapple
and OmniPork (Plant-based) (For 2 persons)

SAMREE LA

Sichuan Style Bean Curd with Mushroom

FHERE AG

Pan-fried Lotus Root Cake with OmniPork (Plant-based)

EZREHNOHR

Braised Broccoli with Marmoreal Mushroom

% he— MR #% % Plus 10% Service Charge

o B THAEIT R WA B4R M - ¢ F 4o A JE B, B Please inform your server of any food-related allergies



’F‘f @.. ﬁiﬁ Rice and Noodle

B 2048 G0 @ A2 H R
Stir-fried Noodles with Assorted Seafood in Soy Sauce Braised Rice with Diced Abalone and Chicken in Casserole
CECEOR BHEEODR
Fried Noodles with Shredded Pork Egg White Fried Rice with Conpoy
N 3 P e —
4y 4 7 BEGBTER
Stir-fried Flat Rice Noodle with Sliced Beef Steamed Rice with Shrimp, Chicken and Mushroom,
Wrapped in Lotus Leaf
2 MK Y YRS
Fried Vermicelli in Singapore Style Noodle / Vermicelli in Soup
¥ M 1R %@ 4R
Fried Rice in Yangzhou Style Steamed Rice

& i

Dessert Other
RiLFEFEHRE YE X0 E
Water Chestnut Sweet Soup with Egg Yung Kee Supreme XO Sauce
LERA LT DD #5 R H 4

Red Bean Sweet Soup with Aged

Tangerine Peel Shredded Bird Eye Hot Chili

= st -
% 5 $¢3‘X 2 B (R) 2 X 2
Chilled Sweet Soup Papaya with Papaya 2 i\' g £ / ﬁﬂ 7k

and Snow Fungus Chinese Tea / Hot Water

£ #5H B e 7L 44 &
Fried Dough Twist with Sesame and Shredded Dry Coconut Cakeage
ZAHERE (=8 R
Daily Chilled Pudding (3 pcs) Corkage

Mg

Corkage for Spirit / Chinese Wine

% Ao — A% % Plus 10% Service Charge

o B THAEIT R WA B4R M - ¢ F 4o A JE B, B Please inform your server of any food-related allergies



