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Michelinstarred Yat Tung Heen
Authentic Homestyle Cantonese Cuisine

(e

Open Hours

B —2ANh
Monday - Friday :
11:00 - 15:00 / 18:00 - 23:00

BN/ B H K2 i
Saturday/Sunday and Public Holiday

10:00 - 15:00 / 18:00 - 23:00

Call now for reservations ﬁ@%ﬁ?ﬁ :
(852) 2782 1818 / 2710 1093

JUBE Vet il 7 e i T B2
Eaton HK, Level B2,

Entrance Pak Hoi Street, Jordan
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PREMIUM:-CHINESE TEA

ASSRER

WEER, O ES, SRR, REEOHRE
Gengseng Qolong

Lower stress and anviety

+TREEESE

i {RAREIRE, MEBDHIL

Puerh Tea Deluxe

Reduce cholesteral, Help digestion

R T

ik, Ml A, AR

White Peony Deluxe

Antioxid Reduce blood Cure headache

wEHEH

RS, D

Longjing Delu.m:_

Highest concentration of green tea antioxidants, Relieve stress

RReEEs

FANES, RHHER ARE

Supreme Jasmine Green tea

Significant flowery fragrance, Regulate blood circulation, Anti-aging

AENEE

MR b, TR O

Fragrance Tieguanyin

lmprove digestion, Prevent heart disease

TEULIFAHR AT

WEEERERE, BHIE, MRAREREIEE
Keemun Lychee Red Tea

Gently sweet and fruity, A fine digestive tea

Eoes o b—tavy
BOAFBTRNES, KON, SREBENE

-'Rosv White Peony
Light taste white tea with fragrance of rose, A mild tea for relaxing

$65 &{i[Per Person




UEIING

APPETISERS

TFABRHSEE
Marinated Jelly Fish and Black Fungus with Wasabi

FEHEEEM
Chilled Tomatoes Marinarted with Preserved Plum Juice~

R B
Pan Seared King Oyster Mushrooms with Superior Soy Sauce

AR RETR
Marinaied Baby Pork Knuckle with Secret Abalone Sauce

EEELRA
Deepfried Bombay Duck Fish with Crispy Garlic and Chili

EWHERE
Golden Fried Diced Beancurd with Salted Egg yolk and Crispy Garlic

RS &
Wok Fried Tofu with Spicy Salt

EHEF S S ML
Fried Squids with Salted Ege Yolk

EHEEE

EEADHEMER SNERRENHE ke R
Bean Curd Trio

Chilled Beancurd with Preserved Duck Egg Yolk,
Pan fried Beancurd with Chilli Sance,

Marinated Beaneurd in Chiu Chow Style

$118
$108
$08

$l58
$128
$118

$108

$118

5188
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BARBECUED MEAT SELECTION

e AR B AR (— A

Fefmi st 10, SR SRS ’

Crispy Roasted Peking Duck (Two Courses)

Serve with Steamed Pancake, Cuenmber, Spring Onions and Sweet Bean Sauce

BB TFT—fRRA
And a choice'from below
BRI

Braised Duck with Bitter Melon m Black Bean Sauce

FR R

Sautéed Minced Duck with Chinese Lettuce Wreap

W
Fried Rice with Minced Duck

ATRAHEK
Braised Rice Noodles with Shredded Duck

SRR R
Crispy Roasted Marinated Suckling Pig

BAE B R
Signature Honev-glazed Barbecued Pork

R Rz IR R T
Signature Roasted Pork Belly

B2 RS - A R R IR F
Signature Barbecue Combination -

Honey-glazed Barbecued Pork and Roasted Pork Belly

BRfE miRHEe
Roast Marinated Goose

M s p B
- Crispy Fried Chicken

SRR AR q
Poached Free Range Chicken in Superior Soy Sauce

£ Whole

£ Whole
il Regular

E% Whole
il Regular

H% Whole
H £ Half

#E Whole
45 Half

$768

$1,280
$380

$238

$198

$368

$688
$288

§480
$280

- $480

$280



SOUP AND BROTH
- EERESHEA 5 4511 Per Person  $180 s REENS &I Per Person $108
Doubleboiled Pork Lung Soup with Fish Maw and Almond Daily Healthy Soup : ' SR(MENSRMUR)
Per Pot (For 4-6 Persons) $338
SRS 451 Per Person  $160 B P
Hot and Sour § ith Assorted Seafood '- T,
et g S e : SRR TREL 075 I8, B
7o Eﬁigmﬂ £ Per Person  $160 Pork Shank Soup with Chinese Yam and Conch
Doubleboiled Cabbage Soup with Yellow Fungus, : BN Toesday
Bamboo Pith and Black Mushroom : FNENEERBEREE (Thik: bk, @i
i Park Spare Rib Soup with Carp, Kndzu Small Red Rice Bean
TR IRTS S PerPenon  $348 BHE= Wednesday
Braised Bird's Nest Soup with Shredded Chicken : ; ‘!gﬁmlﬂiﬂﬁnﬁﬁ (Th: A, SRR
.Herbal Abri Fruticulosus So ith Snakehead F: Pork T and Ginkgo
SRR 51l Per Person $180 ez e it
Sweet Corn Broth with Fresh Crab Meat BRI Thursday
By RhEm/lBRIES Eh S, #H)
Eﬁﬂmmﬁ ﬁm PEI HISDI] $380 Pork Spare Rib Soup with Yellow Cucu.nll)er, Dried Kzlp and Sea Whelk
Braised'Bird's Nest Soup with Crab Meat and Assorted Seafood BB Fridey :
4 ERE| | B ERMEER (Tha: B, ©E
- ERREPEETR {1l Per Person  $550 Snakehead Fish Soup with Gassho Melon, Fritllary Bull and Américan Girseng
Braised Bird's Nest with Fresh Crab Meat in Supreme Soup + ]
gﬁ;;ﬁ;ﬂﬁﬂ IO iR, (A
RETESHRA (ME{5)  ®E PerPor $680 = ot e e ;
Doubleboiled Sea Whelk Soup with Sea Cucumber and Cordyeeps Pock Stk St wolis Aipple Eurguls Fin i Bt Lacidpio
Flower (For 4-6 persons) - EME Sunday

AL RS SRR A S ChR: B,
Pork Spare Rib Soup with ‘Whatercress, Duck Gizzard and Almond




- HERGENHE

L2 iR

GOURMET DRIED SEAFOOD

451 Per Person
.58 ERRES

Doubleboiled Soup with Abalone, Sea Cucumber,

Fish Maw and Conpoy

RER SRR
Braised South African Abalone (4 ]J.eads} in Abalone Sauce

B+ TR |
Braised South African Abalone (10 heads) with Goose Web in A_l:laloue Sauce

RE+/\ERF RN RE S
Braised Whole South African Abalone (18 heads) with Kanto Sea Cucumber
in Abalone Sauce

H &R 2407ER
Braised Fish Maw with Kanto Sea Cucumber in Abalone Sauce

eS8
Braised Fish Maw with Goose Web in Abalone Sauce

fE 4\ 3208
Braised Sliced Abalone with Seasonal Vegetables in Abalone Sauce

BFERE RS
Stir-fried Sea Cucumber with Dried Shrimp Roe and Spring Onion

$398

$088
$488

$468

$448

5348

$398

$680

AL .

FROM THE SEA
FiESRE &
Whole Geoduck Clam Served Two Ways
PR B/ BERL

(Sashimi / Poach / Sauréed with Asparagus)

AFEETETE MER)

New Zealand Razor Clams (Mininnum 2 Pieces)

(FRER /DR BN

(Sreamed with Garlic / Steamed with Black Beans and Garlic / Sautéed with Asparagns)

MR WER)
Fresh South African Abalone (Minimum 2 Pieces)

(PRELR / WETE / B y
(Steamed with Madarin Peel / Steamed with Garlic / Wok Fried with Spicy Saly)

W b

Steamed Fresh Fich

RIRERT / ALILF (L RM /23

(Leopard Coral Garoupa / Tomato Hind / Brown Marbled Garoupa / Flowery Garoupa)

SEER

Fresh Boston Lobster

USRS ] i | S [ R [ Ehe

(Braised with Supreme Soup / Steamed with Garlic, Baked with Cheese and Butter /
Wok Eried with Spicy Salt / Stir-ried with Black Bean and Chili)

kSR

Fresh Pravms

(B9 8 /3B / BORER |

(Poached / Fried with Spicy Salt / Braised in Supreme Soup / Pan-fried with Soy Sauce )

B B S

Fresh Crabs

(TEMBEET / MEIS / BEHED)

(Steamed with Chinese Wine/ Steamed with Scallions and Ginger / Stir-fried with Garlic and Chili)

HFE Each  $1,380

S Fach $45

BF{E Market Price

BF{H Market Price

BF{E Market Price

B Market Price

BFE Market Price
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Sy Ly

SIGNATURE SEAFOOD

- FTHHUHRRYSE MR ; TARR0E) {1 Per Person  $180
Baked Crab Shell Stuffed with Fresh Crab Meat, Cheese and Onion
(Minimmum 2 persons; Cooking time is approximately 30 minutes)

. BRI FAREFAE S () (il Per Person  $180
Deep-fried Fresh Crab Claw stuffed with
Minced Shrimps ( Minimum 2 persons )

LiRERETLIER 58 Whole 5438
Braised Baby Lobster in Supreme Soup

=EERER | $480
Wolk Fried Off-shell Lobster with Spring Onion, Scallion and Shallot

SERBENIK $680
Sautéed Garoupa Fillet with Superior Soup

N © 8438
Wolk Fried Tiger Prawns with Sichuan Chili

-~ TFRIBIET $438
Tiger Prawns Two Ways - Sweet and Sour Prawn, Sautéed Prawn

- EPEFIRERARIIE IR $388
Braised Sea Prawns with Onion and Vermicelli in Clay Pot

BRI IR B 2 \ $388
Braised King Razor Clams with Onion and Vermicelli in Clay Pot

- CIRERRE G $298
Crispy-fried Oysters with Seven Spices

BSESENF $388
Stirfried Scallops and Asparagus with Walnuts

BTEESE $238
Pan-fried Tofu and Scallop Fritters

BTABEEESEN : $238
Steamed Egg White and Bean Curd with Scallop !

I ER T $280
Braised Japanese Scallops in Bean Curd, topped with
Crab Meat and Crab Roe Sauce



Bk %

PORK - BEEF: MUTTON

= BEARSSHNEE
Roasted Suckling Pig Served on Scrambled Ege with Fresh Crab Meat ,

Conpoy and Bean Sprouts

a EXFEH .
Slow Braised Pork Belly in Sweet Gravy

R RS
Pan-fried Diced Japanese Saga Wagyu Rib Eye with Crispy Garlic

s 1 A ST A S
Pan-seared Angus Beel Tenderloin with Chopped Garlic

=HGRES T
Stir-fried Beef Tenderloin with Mixed Bell Peppers

= CHERYE
Panried Lamb Raclt with Seven Spices

E—FHE
Deepfried Pork Spare Ribs Marinated with Red Beancurd Sauce

RELEIERY
Traditional Sweet and Sour Pork with Pineapple

HOEERER
Pan Fried Lamb Rack with Mashed Ginger

$380

$268
$388
$438
$280

$280

$268

§280

5280

it A
2\ 15y
POULTRY

- MREREECH® £ Whole

EE MWt o, 9 0, IR RS '
Golden Fried Whole Crispy Chicken (Two Courses)
Served with Steamed Paneake, Cucumber, Spring Onidon and Sweet Bean Sauce

KRB LI —R e

And a choice from below

EE R

Sautéed Minced Chicken with Clinese Lettuce Wrap
N7 G iR

Stewed Chicken with Black Bean and Shallot

SEEE VIR

Fried Rice with Minced Chicken

R

Fried Noodles with Shredded Chicken

ER R REHE

Marinated Geoduck Clams and Shredded Chicken in
Sichwman Spicy Dressing

Rfe iz B E £ Whole

Deep-fried Crispy Fragrant Chicken

fie 0 B R SE B 4E Half
Pan-fried Chicken with Ginger and Mandarin Peel Serving on Hot Pan

ERS T ¥ Half
Wolefried Chicken with Sun-dried Chili

B F2£ Half

Crispyfried Chicken Fillet with Lime Sauce and Sesame

BERER (RAREA00H) F£ Half

' Deep-fried Boneless Duck stuffed with Mashed Taro

(Cooking time is approximately 30 minutes)

SEERHEML FETHF00HE 248 1Ll
Steamed Free Range Chicken with Yunnan Ham, Black

Mushroom and Vegetables

{Cooking time is approximately 30 minutes)

$598

§738

§480

$298

$280

$280

$280

$208



W HHEA T

CLAY POT SERVING

- EHTREAR e $580
Seared Abalone and Chicken with Shallots in Clay Pot

- FEEHHHEE & $498
Braised Fresh Crab with Vermicelli in Clay Pot ~
WEREREEE $298

Stewed American Oysters with Port Wine in Clay Pot

PLSAGE TR NEREIEEE ' $368
Braised Goose Web, Pomelo Peel and Shiitake Mushroom
with Abalone Sauce in Clay Pot

- PEERRILEIREE R $288
Wolk Fried Sliver Cod Fish with Onion, Ginger and Preserved
Beanecurd Paste in Clay Por
PEAE BB $298
Stewed American Oysters with Scallion and Ginger in Clay Pot
PhSAHE BT §280
Slow Braised Spare Rib and Mustard Cabbage in Clay Pot
XOE=@4 MR $280
Fried Beef Flank with Oaion, Shallot, Scallion with XO Sauce in Clay Pot
ELRAMREZ IR IAARER T ' $280

Braised Fuzzy Melon with Vermicelli and Dried Shrimp in Clay Pot




RIS T

VEGETABLE SPECIALS
PrEMMLER $218
Simmered Assorted Fungus with Bamboo Pith
. ERBERIET $218
~ Sautéed Assorted Vegetables with Bell Pepper Celery on Potato Shell
HEOEER : $198
Braised Assorted Vegetables and Fungus with Preserved Red Beancard Paste
a KHEEELEE $188
Stewed Lettuce with Preserved Tai O Shrimp Paste in Clay Pot
EAERERE ' : $178
Stirfried Kale with Fresh Ginger
& FSERBERTR $218
Simmered Seasoqal Vegetables and Mushrooms in Fish Broth
BT TEEEH\ IR $238
Braised Shiitake Mushroom and Seasonal Vegetables in Abalone Sauce
BHKHEER
Hydtoponic Chinese Lettuce
HEEH\ $280

nrili‘i!‘t‘ \\'l]ll C rill) X[l‘ﬂl

A $280

Braised with Conpov

Li&2 $218

Simmered in Supreme Broth

e h it
Sautéed with Garlic

Rim= $218

Simmered in Fish Broth



% - B . . A B RS

RICE AND NOODLES SWEET TREATS
- EFEREPREERERE = $298 . BEREER (—LA) $568
Steamed Rice with Pan-fried Chicken and Mandarin Peel serving in Lotus Leaf (RIS, Tt BT ATERERRE) ' ’
Double-boiled Supreme Bird's Nest (For One Person)
BEXGREREOLER $27Q [Chlneicz of Coconut Mille, Almond Milk, Ginger Juice, Red Date or Rock Sugar)
Fried Rice with Fresh Crab Meat, Egg White and Ginger
: - BAHFCHRHAE $48
EESFERNER §198 Steamed Almond Cream with Egg White and
Fried Rice with Egg White, Pine Nuts and Conpoy : Glutinous Dumpling
& MAHEEEER s $208 I=led; 4 =2 $45
Fried Rice with Diced Goose, Chicken, Double - boiled Pear Soup with Chuan Pei and Mandarin Peel
Mushroom and Conpoy Wrapped in Lotus Leaf :
- s 458
Wk iR $228 Pan-ried Glutinous Pancake with Grounded Peanuts
Yang Chow Fried Rice with Barbecued Pork, Shrimps and Vegetables
i FFRTE S $45
HRESE $328 Caramelized Crispy Egg Twist
E-4u Noodle Soup with Fresh Crab Meat and Crab Roe . /
@ianE $45
mRRRERE $268 Steamed Glutinous Dumpling with Peanuts and Sesame
Tiger Prawns Noodle in Supreme Soup + )
JR{E I $58
EREEWMELBN R : §208 Steatned Sponge Cake
Fried Five Grains Rice with Sweet Corn, Mushrooms and Kales
: BERE $78
Chilled Mango and Aloe Vera
wRHER $48
Chilled Mango Sago Cream with Pomelo
EohE $48
Fresh Mango Pudding
- FERKES " s

Chilled Mango Glutinous Rolls




ASIFERREE L BPIE NSRRI AR,
MEFEHIRE, BlmREEa =, -
In support of our aim to preserve the ecosystem,
we have removed shark fin dishes from our menus.
Please inform our colleagues of any special dietary requirements.

o BEES Signature Dish

Sin—EHE
Subject to 10% service charge



