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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.

B E Corkage: 1% $300 bottle

]84 & Cake-cutting Fee: 1@ $200 each
FEZ % Chinese Tea: &1 $30 per person
A3 Snacks: &1 $30 each

N Managed by Nina Hospitality .0GEEEREE SUWIN—AREE Subject to 10% service charge



165825 an # 5K 2K fik &R $6,800

Braised Yoshihama/Oma Dried Abalone (16ppk)

18 58 25 an ) B 7K ik &R $6,000

Braised Yoshihama/Oma Dried Abalone (18ppk)

2058 & oo &7 3¢ K i & $5,500

Braised Yoshihama/Oma Dried Abalone (20ppk)

2 3FA S om B 3 2K i & $2,680

Braised Yoshihama/Oma Dried Abalone (23ppk)

2558 5 on B 30 2K i & $2,380

Braised Yoshihama/Oma Dried Abalone (25ppk)

2 8FR S om 1 3 2K i & $1,380

Braised Yoshihama/Oma Dried Abalone (28ppk)

3058 & i B o K i B $1,180

Braised Yoshihama/Oma Dried Abalone (30ppk)

STRAFEE K44 $19,800

Braised Amidori Dried Abalone (5ppk)

GEEFFIE K4 $14,800

Braised Amidori Dried Abalone (6ppk)

8BH ¥ 138 K AH il $8,800

Braised Amidori Dried Abalone (8ppk)

10EE45 E K488 $6,800
Braised Amidori Dried Abalone (10ppk)

125B4FIE K4HE $4,800
Braised Amidori Dried Abalone (12ppk)
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W%‘i‘ﬁm/@ﬂ &1 Per Person

Stir-fried Superior Shark’s Fin with Crab Roe

%%ﬁ%\lﬂ?ﬁ%m@ﬁ &{i Per Person
Braised Superior Shark’s Fin in
Superior Soup / Brown Sauce

Hﬂ'?%ﬁ@l@lﬂﬁﬂ &1 Per Person
Stewed Superior Whole Shark’s Fin with
Ham and Chicken

%i%ﬁﬁ%ﬁﬁ&@m@ﬂ i Per Person

Stewed Superior Shark’s Fin with Whelk and Chicken

E*ﬁ%%ﬁm@ﬂ i Per Person

Superior Shark’s Fin with Crab Meat and Crab Roe

K@M ELDH BIkR Regular

Stir-fried Superior Shark’s Fin with Egg White

%ﬁﬂﬁm@@ i Per Person

Superior Shark’s Fin with Crab Claw

%Bﬂ@m@ﬂ &1 Per Person

Superior Shark’s Fin with Crab Meat

:%I‘l%%ﬁf‘ﬁg‘\ﬁmlgﬂ i Per Person

Braised Superior Shark’s Fin with Shredded Chicken

Eﬂ‘ﬁﬁl%\l‘}\%@ﬂ B Per Person
Braised Whole Shark’s Fin in Claypot

ﬁﬂ%ﬁ&@ﬂ i Per Person

Double-boiled Whole Shark’s Fin with Vegetable

Hj-%%EE&P_F*ﬁE (% ,\gj) 19187 Half Portion 18 Tael
Stewed Shark’s Fin with
Ham and Chicken (Pre-order is required)
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& N
EM?:IKTI_ B 78k &1 Per Person
Stewed Superior Bird's Nest with Almond Cream

E*ﬁ*ﬂ[‘;‘l’ﬁ;‘ﬁg I Per Person

Stewed Superior Bird's Nest with Coconut Cream

Eﬁ&;ﬂ( TEE ;‘ﬁg &1 Per Person
Stewed Superior Bird's Nest with Rock Sugar

" By 4T 25 &= T il Per Person
BlI‘d’S NeSt [RIFMATEE & I Per P

Stewed Superior Bird’s Nest with Red Date

*m%ﬁ&géﬁg i Per Person

Stewed Superior Bird’s Nest in Papaya

=13 e i R
= /717_11%1\71% B 7Rt I Per Person

Braised Superior Bird’s Nest with Superior Soup

%&ﬁ\@"é" ;‘ﬁg =1 Per Person
Braised Superior Bird’s Nest with
Minced Chicken Soup

K&K E #H Bk Regular
Stir-fried Superior Bird’s Nest with Egg White

Bﬂ%ﬁl/l\ﬁﬁ 9@‘%—' ;ﬁg &1{il Per Person
Stir-fried Superior Bird’s Nest with
Crab Meat and Crab Roe in Claypot

BRIGES
Baked Superior Bird’s Nest in Crab Shell

MME RS &1 Each

Braised Superior Bird's Nest in Bamboo Fungus with Crab Roe

Ky [— =
MME B &15 Each

Braised Superior Bird’s Nest in Bamboo Fungus
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Ah Yung’s
Big Four
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Braised Yoshihama Dried Abalone (35ppk)
with Fish Maw, Sea Cucumber and Goose Web

®

S Per Person

$1,280



%ﬁ@%ﬁIjIEE (Eﬁﬁ%ﬁgj) #15 Half Portion
Stewed Tiger Grouper's Head with &14 Whole Portion
Chinese Herbs in Soup (Pre-order is required)

E%EEYEH;’E@%E BIh& Regular

Stewed Chicken with Fish Maw and Whelk Soup

E{q:IE%ﬁ&E«%EE\ &I Per Person

Stewed Chicken with Whole Fish Maw and Whelk Soup

ﬁﬁ&%i% (%F‘% Agj) &1 Per Person
Stewed Fish Maw with Whelk and

Honeydew Melon Soup (Pre-order is required)

\%5+%¥*¢\*Dq: & Regular
Stir-fried Kobe Beef and Fresh Mushroom with Gravy

hEENWNEENE (F7E:]) BIR Regular

Braised Tiger Grouper's Tail (Pre-order is required)

*ﬁﬁiﬂﬁ‘j% &17 Whole Portion

Braised Mutton with Bean Curd Stick in Claypot

%%?Wﬂﬁfj‘l&j(ﬁg 1% Whole Portion

Braised Pork and Eel with Garlic

E-T‘ljt 7‘@@%% BilhE Regular
Pan-fried Hakkaido Dried Oyster
BSIEZZ;JE?QEE%% BiIkE Regular

Braised Oyster with Minced Pork and
Eggplant in Claypot

%¥5$ %%% BilhE Regular
Braised Preserved Duck with Yam in Claypot

Z_%’%%‘Uﬁgr BIkE Regular

Braised Pork with Lotus Roots

RITHRFEEBR BIkE Regular
Braised Spare Ribs and Leaf Mustard in Claypot

$1,380
$2,680

$1,180

$780

$680

$1,980

$1,600

$1,280

$680

$320

$320

$280

$280

$330
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%ﬁjtiﬁﬁﬁ% k2 Regular $320
Pan-fried Hakkaido Dried Oyster

MERRES $350
Crispy-fried Sea Cucumber with Salt and Pepper

HBERDR $350

Sautéed Squid

HESIR A $220
Deep-fried Whitebait with Salt and Pepper

WSS $220
Fried Spare Rib with Salt, Pepper and Garlic

T ) R I $180

Fried Okinawa Bitter Melon with Minced Salted Egg

BERE F $220

Chilled Shredded Chicken with Jelly Fish

AHEFA $180

Braised Beef in Spicy Sauce

ERi5E B F $180

Sliced Pig’s Ear in Sesame Oil

MeRZ i KR sgeach $180

Deep-fried Chicken Wing Stuffed with Glutinous Rice

BERESBAS $180
Deep-fried Dace Fish Paste Roll Wrapped with Seaweed

S 7 W HS $180

Vegetarian Roasted Goose

ATURER $180

Spicy Pork in Chiu Chow Style

R E N $180
Smacked Shredded Cucumber

W202508




IZEJ;J‘:\E\ i\ﬁﬁ"y TEH;’j &1l Per Person $88O
Stir-fried Dried Fish Maw in Claypot

¢%’ETEHE§ (%%E%T) &I Per Person E%tg

Braised Dried Fish Maw (Pre-order is required) Market Price

ZEHB’E;D ﬁ%g:; i Per Person $2,280
Braised Dried Fish Maw with Goose Web

Eﬂ%%%ﬁ%% i Per Person $398
Braised Whole Dried Sea Cucumber and Goose Web

XKBEIMNEE BlkE Regular $398

Braised Mushroom and Goose Web

BSEE%:%%@?Dﬁ%%; F4€ 4 Pieces $2,88O
Braised Yoshihama Dried Abalone (35ppk) with Goose Web

ETEW%%H BiIk& Regular $450

Stuffed Squid with Shrimp Paste

HWEEE B R Bk Regular $350

Baked Salt and Pepper Squid

;EH 5”-' WFEE&% k% Regular $480
Deep-fried Minced Shrimp Ball

WY EE W5 = iR BlkR Regular $480

Baked Salt and Pepper Prawn

A BT AR R BlkR Regular $480

Pan-fried Prawn with Soy Sauce

%%Ei;ﬁi@m;%ﬁ% (%%EET) BIFE Regular $48O

Stir-fried Frog Leg with Garlic and Black Bean Sauce (Pre-order is required)
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W202508

BNEEER

Poached Sliced Whelk

on H 4 A

Stir-fried Kobe Beef with Minced Garlic

& 4 E B 58
Fried Humphead Grouper with Garlic

B 55 ko0 E

Braised Grouper in “Ah Yung” Style

RSN
Braised Grouper with Shredded Radish

=R 2R

Braised Crab Meat with Vegetable in Crab Roe Sauce

ER(EADREN 2
Stir-fried Fish Maw with Shredded Egg

146 B R 4B %

Braised Prawn and Vermicelli in Claypot

B B B IR

Salt Baked Shrimp

Y2 1 e X B X

Deep-fried Eel with Gravy

FRIFNERILBEER

Deep-fried / Pan-fried Hokkaido Oyster

EIRNFA

Stir-fried Sliced Beef with Bitter Melon

RXEWFRA
Stir-fried Sliced Beef with Dried Mushroom

&k Per Slice

& Regular

k& Regular

M Per Tael

=M Per Tael

k& Regular

BihE Regular

& Regular

k& Regular

BihE Regular

& Regular

k& Regular

BihE Regular

$1,280

$2,280
$660
SR

Market Price

iSRS

Market Price

$680

$550

$480

$480

$480

$380

$280

$280




Steamed Crab Claw with Egg White

DANFRES

Deep-fried Stuffed Crab Shell with Crab Meat

TR BHE

Pan-fried Grouper Roll

R EEE
Fried Seafood Platter

BTFHEE R

Braised Eel with Spare Rib in Plum Sauce

J11HUES I BE K

Sautéed Eel in Spicy Sauce

HEREMBME T

Pan-fried Stuffed Scallop

B 1E8&

Deep-fried Seafood Roll

HRENEARE
Braised Fish Maw with Shrimp and Cucumber

W ERE

N NN\ T

Steamed Fish Head in Black Bean Sauce

BT i F I R ER

Braised Fish Head with Eggplant and
Deep-fried Bean Curd Sheet in Claypot
ERRAER

Braised Fish Head with Ginger and
Scallion in Claypot

S Per Person

S Per Person

BilhE Regular

& Regular

BilhE Regular

& Regular

BilhE Regular

& Regular

BilhE Regular

& Regular

k& Regular
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755 M SN T 2

“Ah Yung” Deep-fried Crispy Chicken

EXNT AR

Traditional Rock Salt Baked Chicken

THEFZR#

Steamed Chicken with Daylily and Brown Fungus

B Wbt

Poached Chicken with Vegetable in Supreme Soup
RESRIEH

Sautéed Chicken with Black Bean

mORE BT

Braised Grouper Fin with Roasted Pork and Bean Curd

Mg SRFA B

Steamed Minced Pork with Pickled Vegetable

PR B2 7 o PO Bt

Steamed Minced Beef with Dried Tangerine Peel

B 5 B 2K P B
Steamed Mlnced Pork with Dried Squid and
Water Chestnut

ERREE
Braised Minced Pork and Bean Curd with
Pickled Vegetable

MEAREE

Braised Bean Curd with Bamboo Fungus

o VI Afe 52 4 g

Deep-fried Beef Brisket served with Curry Sauce

W202508

S Each

S Each

S Each

S Each

k& Regular

| Per Tael

$750

$750

$750

$750

$280

SR

Market Price

k& Regular

k& Regular

k& Regular

k& Regular

BilhE Regular

BilhE Regular

$280

$280

$280

$280

$280

$398




JHE A B HE Bk

Stir-fried Grouper Ball

B I A Bl B BE e

Braised Humphead Grouper with Roasted Pork

HBEBERE T

Stir-fried Shelled Prawn and Scallop

IR E R

Baked Gross Crab with Vermicelli in Claypot

BIEFERE

Deep-fried Crab Claw Stuffed with Shrimp Paste

R%E B L&

Braised Mixed Seafood in Claypot

A 2 A IR
Steamed Prawn with Minced Garlic

FHIZEE IR
Deep-fried Slipper Lobster in Lemon Sauce

7 H BB IR

Deep-fried Prawn Stuffed with Taro Paste

HEINFBE T

Deep-fried Scallop Stuffed with Taro Paste

BT ERIAKAMNE

Pan-fried Fish Head in Black Bean Sauce

Eﬁ 1 11\51 i }*

Deep-fried Dace Fish Ball served with Clam Sauce

S Per Tael

BiIk& Regular

BIk% Regular

k& Regular

FE Per Piece

BIk% Regular

k& Regular

BiIk& Regular

BIk% Regular

k& Regular

BiIk& Regular

BIk% Regular

W202508




IZEJ{ ll\fﬂ k’l\ B Regular

Fried Rice “Ah Yung” Style in Claypot

ngEEPmEXE kll\ BiF% Regular

Fr|ed Rice with Shrimps and Barbecued Pork in Claypot

’J\AE "‘fﬂk"‘ﬂﬁﬁi%ﬂ BIFE Regular

Signature Fried Rice or Noodle in Claypot

Ié*$7k =[=} kll\ B Regular

Fried Rice with Conpoy and Egg White

*El"l\l wi\ﬁﬁ BiR% Regular

Fried Rice in Fu Zhou Style

B IR AT TR AR #5 Per Pack

Steamed Fragrant Rice with Shrimp Wrapped in Lotus Leaf

m¥&\mﬁlkﬁ1¥@ 8% Regular

Braised E-fu Noodle with Crab Meat

Eifﬁ—m¥kjl %ﬁ BiF% Regular

Braised Udon with Seafood in Claypot NOOdleS & Rice
Ek’l\ Lu**%ﬁ{ﬁﬁ 8% Regular

Fried Glutinous Rice with Assorted Preserved Meat

EEI:PEEEEZ‘:* r;: @ B Per Bowl

Japanese Inaniwa Udon with Shrimp in Soup

E§ 5$EEE;§/||¥XII\@ BiF% Regular
Fried Noodle with Assorted Seafoodin Supreme Soy Sauce

Eﬂ‘l\l M‘%K 8% Regular

Fried Vermicelli in Singapore Style

I]ik'\;;‘iq:*ﬂﬂ,“,ﬁ-'\}(’hﬁ BiIFE Regular

Fried Noodle with Shredded Beef and Pickled Vegetable

EZkll\q:mﬂ% BiF% Regular
Stir-fried Thick Rice Noodle with Sliced Beef in
Dark Soy Sauce

ﬁfﬁ%%k’l\@ B Regular

Vegetarian Fried Noodle with Bamboo Fungus

EﬁWﬁFE‘*&@ i #¥ Regular

Fried Noodle with Pork Ribs in Black Bean Sauce

aﬁJEﬂ%m%)&%H BIEE Regular
Braised Vermicelli with Shredded Roasted Duck and
Pickled Vegetable

%%%ﬁ‘kﬁﬁ{ i #¥ Regular

Braised Vermicelli with Shredded Fish and Radish

Specialties

W202508




a2 HBSER (M fiLiE)

Steamed Rice with Preserved Duck (Minimum 2 Persons)

RS R DR R (W 1L B

Steamed Rice with Preserved Duck and Chinese Sausage (Minimum 2 Persons)

BERRER (ML)

Steamed Rice with Assorted Chinese Sausage (Minimum 2 Persons)

FiES B B BRI B VB 2 BR (AR (i E)
Steamed Rice with Preserved Chinese Sausage /
Duck Liver Sausage and Chicken (Minimum 2 Persons)

RN ER (M fiLiE)

Steamed Rice with Diced Chicken and Preserved Fish (Minimum 2 Persons)

BERR R (ME)

Steamed Rice with Preserved Fish and Sliced Pork (Minimum 2 Persons)

IEEE B HER (W fLEE)

Steamed Rice with Chicken and Dried Mushroom (Minimum 2 Persons)

BOTHEBER (WALEE)

Steamed Rice with Pork Ribs and Black Bean Sauce (Minimum 2 Persons)

EREEHE

Abalone Congee with Chicken

fEIE 2R EH
Ginseng Congee with Bird’s Nest

IE 65 6 £ 3K 3
Dace Fish Ball Congee

FZ 28 B 1A 34

Pork Congee with Preserved Duck Egg

&I Per Person

&1 Per Person

&1 Per Person

&I Per Person

1 Per Person

1l Per Person

&I Per Person

1 Per Person

S5 Per Bowl

=B Per Bowl

=B Per Bowl

S5 Per Bowl
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B2 LY

Superior Shark’s Fin with Crab Roe

18ERE R H m

Braised Yoshishama Dried Abalone (18ppk)

FRESNIKE

Braised Dried Kanto Sea Cucumber with Goose Web

B v i

Poached Seasonal Vegetable

e 30 30%

Fried Rice with Shrimp and Barbecued Pork

FRETE R

Double-boiled Superior Bird's Nest with Almond Cream

BRI L HE

Chinese Petit Four

BNEEER

Poached Sliced Sea Whelk

ARG ANIKP2

Braised Superior Shark’s Fin in Brown Sauce

(WEEESSE )0
Braised Amidori Dried Abalone (12ppk)

BTN ERE

Chinese Kale with Abalone Sauce

FEHFREIER

Fried Rice with Crab Meat and Crab Roe

BT TE R
Double-boiled Superior Bird’s Nest with Almond Cream

R HE

Chinese Petit Four

FH iR 4 8ER T B A 40

Upgrade to Abalone (8ppk)

F4k A 10BE 4 E 4G
Upgrade to Abalone (10ppk)



AR kAR

Braised Superior Shark’s Fin in Brown Sauce

28FEE T S m
Braised Yoshihama Dried Abalone (28ppk)

TEBRRRESNEE

Braised Fish Maw with Dried Kanto Sea Cucumber
and Goose Web

352 B E B IIK

Stir-fried Grouper Fillet with Vegetable

BRESEIRH

Baked Chicken with Bean Paste in Lotus Leaf

ESBNERER

Poached Chinese Kale in Superior Soup

0\ b
Br] 55 b £

Fried Noodle in “Ah Yung” Style

RBETE R

Double-boiled Superior Bird's Nest with Almond Cream

BRI EE

Chinese Petit Four

BENEERR

Poached Sliced Sea Whelk

A ANIRAS

Braised Superior Shark’s Fin with Crab Meat

258 E NS m

Braised Yoshihama Dried Abalone (25ppk)

FRESHEE

Braised Dried Kanto Sea Cucumber with Goose Web

BNEERE

Poached Chinese Lettuce

By 55 40 iR

Fried Rice in “Ah Yung” Style

FRE T E R

Double-boiled Superior Bird’s Nest with Almond Cream

R ENE

Chinese Petit Four

W202508



) E e @ .
HE X= ,_ﬁ** A
EatSmart Dishes ﬁEI

EatSmart Restaurant Star +

% Wi R Z 28
& More “Fruit and Vegetables” Dishes

ﬁi’% D%:\% il }# Regular $398
Shrimp-stuffed Cabbage Roll in Pumpkin Sauce

EEHE%EE%% 5 }& Regular $280

Braised Winter Melon with Peach Gum and Gracilaria

“3 Less” Dishes

HEBHEBENSR Bk Regular $580

Stewed Pumpkin Soup with Seafood and Taro

EFIRFNRAR B Regular $550
Braised Fish Maw with Shrimp and Cucumber

g%%%ﬁﬁﬁ%ﬁgﬁéﬁg S Per Person $48O

Braised Superior Bird’s Nest in Bamboo Fungus with Crab Claw and Vegetable

g%%ﬁ?‘&@%% & {il Per Person $48O
Braised Sea Cucumber Stuffed with Shrimp Paste and Vegetable

W202508



