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Unveiling a brand new chapter of refined Cantonese Cuisine

Experience a sumptuous journey led by Ah Yung - the legendary abalone expert
and multi Michelin-starred restaurateur, exhibiting decades of dedication towards
premium ingredients selection, nurturance and quality assurance of his culinary
team, manifesting the authentic essence of Cantonese delicacies in a modern and
elegantly designed gourmet restaurant.

Be it exquisite or heartwarming dishes — savour them all at Ah Yung Kitchen.

FRE % %t Chinese Tea : 11 $30 per person
A% Snacks: 17 $30 each

BA#RE Corkage : &4 $300 bottle

& Cake-cutting Fee : &1{@%$200 each

00T TE £ @ B Managed by Nina Hospitality FUrhn—AR#E Subject to 10% service charge
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Braised Superior Bird’s Nest in Superior Soup

e R IRETER

Deep-fried Whole Fish Maw

FREZSHNIBE

Braised Dried Kanto Sea Cucumber with Goose Web

A 55 K BT 53 A

Braised Humphead Grouper

& VE e B2 3L 66

Deep-Fried Crispy Pigeon

JRE T m R KER

Glutinous Rice with Braised Yoshihama Dried Abalone

PR EFALE D

Sweetened Red Bean Soup with Mandarin Peel and Lotus Seed

BIERREE

Chinese Petits Fours
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8-course Feast

L

=i Original Price per person
$1980
EE{ES I Special Price per person

$990
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Braised Dried Fish Maw with Crab Meat and Bamboo Fungus

ISEEE miEil s E
Braised Yoshihama Dried Abalone (35ppk) with Goose Web

MAETREERE

Poached Chinese Lettuce in Abalone Sauce
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Fried Tiger Grouper with Garlic é rf
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Deep-fried Crispy Chicken 25
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Deep-fried Crispy Pigeon > '—:
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Mini Steamed Fragrant Rice with Shrimps in Lotus Leaf

FEEABTCHK
Almond Cream with Egg White

REEER LIS

Chinese Petits Fours
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Minimum 2 Persons

&I Per Person

$1,180
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Exquisite Crab Menu

EHhERZERE

Braised Shark’s Fin with Crab Meat and Crab Roe

Me s B TEERTER

Crispy Fish Maw Stuffed with Shrimp Paste

fEFRIT ARSI IR

Seasonal Vegetables in Abalone Sauce

ERIFES

Baked Superior Bird’s Nest in Crab Shell

FaT 53 Bfe R VE F %t

Deep-fried Crispy Chicken
g/ Or
&R IR I

Deep-fried Crispy Pigeon

EAEREALER

Fried Rice with Crab Meat and Conpoy

FEEEHE(CHR

Almond Cream with Egg White

TEEERREENE

Chinese Petits Fours
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Minimum 2 Persons

&I Per Person

$1,180
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Braised Whole Shark's Fin in Claypot
g/ Or
BRMTETER

Braised Dried Fish Maw with Crab Meat and Bamboo Fungus

30FEIES MR
Braised Yoshihama Dried Abalone (30ppk)

A EERE
Poached Chinese Lettuce
R B HEEK
Stir-fried Grouper Fillet
i 2 19 DL 58 g
Fried Humphead Grouper with Garlic
RRAR & faT IR ER
Mini Steamed Fragrant Rice in Lotus Leaf
BT TE R
Double-boiled Superior Bird's Nest with Almond Cream

RERRENE

Chinese Petits Fours

<mIEF=E>

Complimentary for 2 Persons or above

B 55 ffe B2 W'F F %

Deep-fried Crispy Chicken
5 / Or

T b4 1 7L 85

Deep-fried Crispy Pigeon

[ J

S1{iI Per Person

$1,480
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EJ Braised Whole Shark's Fin in Claypot

/m
*—gj—&é 28R4 IE T m il

Braised Yoshihama Dried Abalone (28ppk)

= B g A S
Poached Chinese Lettuce in Abalone Sauce
EEIFRES
Deep-fried Stuffed Crab Shell with Crab Meat and Conpoy

NEEBENE

Signature Fried Rice with Seafood

REE B &

Double-boiled Superior Bird’s Nest with Almond Cream

BREERR LT

Chinese Petits Fours
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Complimentary for 2 Persons or above

B 55 FfiE B2 NF F

Deep-fried Crispy Chicken

®

S Per Person

$1,680
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Appetiser Platter in Chiu Chow Style

WiRATIZEE D

Braised Whole Shark's Fin in Claypot

28FEE mERIEE
Braised Yoshihama Dried Abalone (28ppk) and Goose Web

YO

Poached Chinese Lettuce

R B HEEK

Stir-fried Grouper Fillet

B 55 ffie 52 XF F 2
Deep-fried Crispy Chicken

5 / Or
EACICEN
Deep-fried Crispy Pigeon
EEEIELER
Fried Rice with Conpoy and Scallions

BT TE R

Double-boiled Superior Bird's Nest with Almond Cream

REEER LIS

Chinese Petits Fours

®
<M fi B>
Minimum 2 Persons

&1 Per Person

$1,880
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BDegustation Menu
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Tasting Menu

BhERAT G B8

Braised Whole Shark's Fin in Claypot

28RN IEE mf
Braised Yoshihama Dried Abalone (28ppk)

BEERE

Poached Chinese Lettuce

TTREZ2BE
Braised Fish Maw with Dried Sea Cucumber and Goose Web

MettZ& =108

Fried Rice with Conpoy and Vegetables

BT TE R

Double-boiled Superior Bird's Nest with Almond Cream

BREERREE

Chinese Petits Fours

<MmfIEHFEE>

Complimentary for 2 Persons or above

B 55 e R NF F 2

Deep-fried Crispy Chicken

®

&1 Per Person

$2,180
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Braised Superior Shark's Fin in Brown Sauce

28—'—EEETL: [==] l:ll:l,m
Braised Yoshihama Dried Abalone (28ppk)

TEBRAREZ2NBEE
Braised Fish Maw with
Dried Kanto Sea Cucumber and Goose Web

352 B E B BTIK

Stir-fried Grouper Fillet with Vegetables

RS ERSE

Baked Chicken with Bean Paste in Lotus Leaf

EEBNERE

Poached Chinese Kale in Superior Soup
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Fried Noodle in “Ah Yung” Style

FREETE R

Double-boiled Superior Bird's Nest with Almond Cream

REEER IS

Chinese Petits Fours

®

1 Per Person

$3,180
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BNEEER

Poached Sliced Sea Whelk

ERNE LA

Braised Superior Shark's Fin with Crab Meat

25BEE WS mif
Braised Yoshihama Dried Abalone (25ppk)

FRESNIEE

Braised Dried Kanto Sea Cucumber with Goose Web

AN EERE

Poached Chinese Lettuce

Bl 55 %0 BR

Fried Rice in “Ah Yung” Style

RS+ E

Double-boiled Superior Bird's Nest with Almond Cream

BRI LS

Chinese Petits Fours

®

&1 Per Person

$3,280
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Superior Shark's Fin with Crab Roe

18EEEE:EDDEI“\

Braised Yoshishama Dried Abalone (18ppk)

FRESHIEE

Braised Dried Kanto Sea Cucumber with Goose Web

BRIRBIN R R

Poached Seasonal Vegetables

B IR B

Fried Rice with Shrimp and Barbecued Pork

BT T E R

Double-boiled Superior Bird's Nest with Almond Cream

RERMENE

Chinese Petits Fours

®

&I Per Person

$4,280
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-E O Poached Sliced Sea Whelk
20 + - ALl

'; Braised Superior Shark's Fin in Brown Sauce
“en s

g 12FE EE A6

- Braised Amidori Dried Abalone (12ppk)
=

< HOTINEMEE

Chinese Kale with Abalone Sauce

EHFFREIDER

Fried Rice with Crab Meat and Crab Roe

FEBETE R

Double-boiled Superior Bird's Nest with Almond Cream

BRI EE

Chinese Petits Fours

o

®

&I Per Person

$4,380

FH ik 7 8 ERAF BB A0 FHAR 4 105R R A 40

Upgrade to Abalone (8ppk) Upgrade to Abalone (10ppk)

&I Per Person &I Per Person

$7.880 $5,680






