hEZ Chinese Tea Selection

I Per person
HK$28

2 &7 RN AT BE A O
Dragon Well Green Tea
TREE O
Yunnan Pu-erh
BEEEE O
Tie Guan Yin
=B O
Shou Mei
EXER O
Osmanthus Jasmine
R O

Premium Chrysanthemum

Yot Heen

FrA RS TR SUh— iR 8

All prices are subject to 10% service charge



REETFE |
Yat Heen Chef’s Special Luncheon Menu |

. N ﬁﬁﬁ%@ﬁ . \
EmaiREEE. X0 BERERK, NES 54 NI

Dim Sum Combination
Steamed Pork Dumpling with Shrimp and Black Garlic
Sakura Shrimp Puff with XO Sauce,
Steamed Beef Ball in Matsutake Mushroom Broth

FORAE
Sweet Corn Thick Soup with Fish Maw, Egg White and Coriander

TR MK ES

Braised Sea Cucumber, Pomelo Peel and Dried Shrimp Roe with Abalone Sauce

A HBY RS
Stir-fried Baby Vegetables with Pork Lard

BE e K5I ER
Yeung Chow Fried Rice with Crispy Rice

HmEE
Daily Dessert

HK$580 /MG for 2 persons
(Available for 2 persons or above M{iz#2)

DU B SR I — TR 8 Sg 7k
All prices are subject to 10% service charge based on the original price and tea charge

LB EER AT Sl S PTH0, HAH R - (8RR R

The set menu cannot be used in conjunction with go royal member’s discount, other promotional offers,

voucher or cash coupon.

All menu items are subject to change due to seasonality and availability

& Sweet

S SR E S R
Okinawa Brown Sugar Sponge Cake

B EMRZRE
Traditional Black Sesame Roll

REBEILE D (EN0)
Sweetened Red Bean Soup with Aged Tangerine Peel
(per person)

B H & (EA)
Chilled Mango Cream Soup with Sago and Pomelo
(per person)

7o) 1] i SRk (B 1az)
Sichuan Style Ice Jelly with Fresh Fruit (per person)

BEX SN (1)
Sweetened Ginger Tea with Glutinous Rice Dumpling
(per person)

L AERETERS
Hawthorn and Osmanthus Cake

BT SRR Ui — s 2

All prices are subject to 10% service charge

22 Quantity

HK$58 [

HK$48 [

HK$48 [

HK$38 [J

HK$38 [

HK$38 [

HK$38 [J]



BRE/V Yat Heen Specialties

\\\\\\\\

Sichuan Style Poached Spotted Grouper in Chili Broth
BREERNER

Signature Barbecued Mangalica Pork

EITHER &

Braised Spare Rib with Chinese Black Vinegar Sauce
In Clay Pot

P -1y

Sweet and Sour Pork with Pineapple

AT T E K IR R

Stir-fried Glass Vermicelli with Crab Meat, Conpoy and Egg
mEHANXE

Stir-fried Baby Vegetables with Pork Lard

B HE B

Poached Vegetables

MBE R/ E N

Pickled Cherry Tomatoes with Plum Wine

#-%t-8% Rice & Noodle

B E MR A
Wok Fried Rice Flat Noodles with Prawn and Scrambled
Egg

BB KGN ER
Yeung Chow Fried Rice with Crispy Rice

O £ Nk AE
Crispy Noodles with Shredded Pork in Supreme Soy Sauce

BT I R K

Yat Heen Signature Fried Rice Vermicelli

I3 75 =X I8 5% 3\ R
Hong Kong Style Curry Baked Pork Chop Rice

FiTA B R SUOn— ks &
All prices are subject to 10% service charge

#E Quantity
HK$268 [

HK$238 [

HK$168 [

HK$128 [

HK$128 [

HK$118 [

HK$88 [

HK$68 [

HK$188 [

HK$138 [

HK$138 [

HK$138 [

HK$138 [

RERIEFE I
Yat Heen Chef’s Special Luncheon Menu Il
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Dim Sum Combination
Steamed Lucky Shrimp Dumpling,
Steamed Mixed Fungus Dumpling
Seared Turnip Cake with Dried Sakura Shrimp

1B B I B B R
Double-boiled Fish Maw Soup with Sea Conch, Blaze Mushrooms

EINERZEBR RS F
Deep-fried Scallop in Guizhou Sour Broth

Braised Japanese Sea Cucumber with Goose Web and Vegetable in
Brown Sauce

B EMRIR I A
Wok Fried Rice Flat Noodles with Prawn and Scrambled Egg

HmEE

Daily Dessert

FEHEAE
Go Royal Member Price
1,000 points % + HK$665 3k
167,250 points %
(ML for 2 persons)

HK$756 /

M for 2 persons
(Available for 2 persons
or above M{LE)

DLEfE B SR B — s R s
All prices are subject to 10% service charge based on the original price and tea charge

BEEEERA ATE g BT, HAEREEE - 5ol FR A

The set menu cannot be used in conjunction with go royal member’s discount, other promotional offers,

voucher or cash coupon.

e =P W a1
All menu items are subject to change due to seasonality and availability



7% 2L Steamed

[RAE T 2B R 5 EZE (FA)

Fish Maw Soup Dumpling served in Young Coconut
(per person)

KEREIRERE

Steamed Lucky Shrimp Dumpling
EmBIREEE

Steamed Pork Dumpling with Shrimp and Black Garlic
R B2

Steamed Sea Cucumber Dumpling with Minced
Shrimp, Water Chestnut and Asparagus in Sichuan
Peppercorn Sauce

EMBEESNESD

Shanghainese Chicken Soup Dumpling with Pork and
Black Truffles

WE &5+ A

Steamed Beef Ball in Matsutake Mushroom Broth
B IREE

Steamed Glutinous Rice with Chicken in Lotus Leaf
T 8 S 95 3E 32 ER

Steamed Shrimp and Chinese Chives Dumpling with
Chili Oil

Z“HELEERE®

Steamed Mixed Fungus Dumpling

BRESOTEM

Braised Chicken Feet with Black Bean Sauce

VR =2)
Hong Kong Style Steamed Squid with Curry

ERAXED
Honey Barbecued Pork Bun

21E Quantity

HK$148 [

HK$78 U

HK$78 U

HK$78 [

HK$78 U

HK$78 U

HK$68 [

HK$68 [

HK$78 U

HK$68 [

HK$68 [

HK$68 [

AR = CRIEEIRRSN)

3 pieces per order unless specified

FIvA [BIA&FR S Ui — s &
All prices are subject to 10% service charge

AIYE-¥5EL Baked & Fried

X.OBEEZEHEVEW
Wok-fried Rice Roll with Shredded Pork in X.0. Sauce

NRENEFS
Crab Meat and Shrimp Spring Roll with Mustard

B A BEFEE T HER
Parma Ham and Shredded Turnip Puff

B XM
Pan-fried Minced Pork Bun with Black Pepper

IR R B A
Seared Turnip Cake with Dried Sakura Shrimp

7R AEE N E R

Deep-fried Wonton with Sweet and Sour Sauce

9% 2 5 ik R B

Pan-fried Dace Fish Cake with Shunde Black Bean Sauce

/)N R BY IR i 7K A
Golden-fried Glutinous Puff filled with Minced Pork,

Black Mushroom, Bamboo Shoots and Dried Shrimp with

Laksa Paste

=E®ERD S
Golden Fried Salted Egg Lava Bun

%-% Soup

BINEHAC B R (= L)
Double-boiled Fish Maw Soup with Sea Conch, Blaze
Mushrooms (per person)

BB E (B4
Hot and Sour Soup with Assorted Seafood (per person)

BT SRR U — s 2

All prices are subject to 10% service charge

218 Quantity

HK$78 U

HK$78 U

HK$68 [

HK$68 [

HK$68 [

HK$68 [

HK$68 [

HK$68 [

HK$68 [

HK$128 [

HK$88 [



