T EH (Set Lunch)

KEEIBE « BHILAE - R BEBES
Steamed Shrimp Dumpling
Steamed Pork Dumpling with Crab Roe
Deep-fried Spring Roll with Shrimp and Garlic

T e & B I ER
Preserved Egg with Cognac
Crispy Bean Curd with Spiced Salt

ERAETERE B Rk

Yung Kee's Signature Roasted Goose and Barbecued Pork or Soy Marinated Chicken

* ¥ (X3i®=) Main Dish (Please select two)

B ¥ F ) ) B Steamed Minced Pork with Water Chestnut and Mushroom
2 Mk B kY4 ] Stir-fried Sliced Beef with Black Pepper and Scallion

B & ¥ jir A= % Deep-fried Chicken with Sesame and Lemon Sauce
& % i+ 334 Braised Eggplant with Minced Pork, Salted Fish and Bean Curd in Casserole
SAdh A h 85 &K (B4 % Ao HKSA0)
Stir-fried Cod Fillet with Sliced Garlic and Soy Sauce (Supplement HKS40 for each Person)
A B L RIBIK (B4 5 4w HKS20)
Sauteed Prawns with Sweet Pea and Bell Pepper with Preserved Olive Sauce (Supplement HKS20 for each person)

FH /LG (BB HKS20 A EE LR E)
Stir-fried with Garlic or Poached with Seasonal Vegetable
(Supplement HKS20/person for Poached Chinese Spinach with Preserved and Salted Egg in Broth)

% G £k Steamed Rice

Xy

7% Chinese Tea
H-Ar HKS370 (44 ) per person (Minimum 2 persons)

%8 9P 3B Ju Extra Delight
F R B4 % R G 45 HKS80/4L Double-boiled Morel Soup
with Bamboo Fungus and Mushroom (Supplement HKS80 for each person)
E R K G R 2 HKS680 Steamed Spotted Garoupa (Supplement HKS680)
E BB RN BER HKS680 Baked Australian Lobster in Superior Soup (Supplement HKS680)
¥ &R T FEGR) HKS35/4x

Chilled Sweet Soup with Papaya and Snow Fungus (Supplement HKS35 for each person)
BAHE KA HKS28/ 4
Cold Brew Peach Flavored Jasmine Tea (Supplement HKS28 for each person)
;ZD%TH}_{E_[@#@%@ ’ EEE—’@H&%EEE@ Please inform your server any food-related allergies
Fﬁﬁ{gjf%% BE_H§?%§ Plus 10% Service Charge



3£ % (Executive Set Lunch)

KEIBAEL « BHFHAR - BMBES - TEBOEE
Steamed Shrimp Dumpling
Steamed Pork Dumpling with Crab Roe
Shredded Jellyfish with Sesame
Preserved Egg with Cognac

#55 FC B s B4R

Double-boiled Sea Conch Soup with Yellow Fungus and Conpoy

iER4ET AL

Yung Kee’s Signature Roasted Goose

* ¥ (=3i&—) Main Dish (Please select one)
YEHFAE B 3% 38 & 3K Sauteed Prawn with Fish Maw and Shrimp Roe

% a) B f,%”ﬁ%i%f;ﬁ Braised Sea Cucumber Stuffed with Minced Shrimp, Asparagus and Scallion

& & F 7% & # % 3K Steamed Cod Fillet with Mini Crab Roe on Egg White

F ¥ 453\ 05 # Braised Seasonal Vegetable with Marmoreal Mushroom

R ICIB B ) & & k) #k  Egg White Fried Rice with Crab Meat and Sakura Shrimp

& B # 5L Selected Dessert

X A
7

2% Chinese Tea

HAr HKS638 (w4e) HKS$638 per person (Minimum 2 persons)

QD%E@@%%@& ’ Eﬁg—iﬁgﬁéﬁgﬁ Please inform your server any food-related allergies
Fﬁﬁ{%%% HD—HE?%Z% Plus 10% Service Charge



