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RATTEBKRERE /N FEEEE

BRZABFERBHRBEF BETMS/NEL-

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
FREIZ %X Chinese Tea: il $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)

CEEESIE P $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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(CESPOAANIEAS2:

Stir-fried Superior Shark’s Fin with Crab Roe

EERALGEE AR
Braised Superior Shark’s Fin in

Superior Soup / Brown Sauce

Bt F#EE L
Stewed Superior Whole Shark’s Fin with
Ham and Chicken

ERWARE LT

Stewed Superior Shark’s Fin with Whelk and Chicken

EREFESLAE

Superior Shark’s Fin with Crab Meat and Crab Roe

K@ E a3

Stir-fried Superior Shark’s Fin with Egg White

Bt L@

Superior Shark’s Fin with Crab Claw

BN LA

Superior Shark’s Fin with Crab Meat

ARCEL 35 S AN

Braised Superior Shark’s Fin with Shredded Chicken

B ERAT R R

Braised Whole Shark’s Fin in Claypot

ey qah 2!

Double-boiled Whole Shark’s Fin with Vegetable

I F 2B 3R (FTEET)

Stewed Shark’s Fin with Ham and Chicken (Pre-order is required)

W202508

1 Per Person

I Per Person

S Per Person

S Per Person

I Per Person

BihE Regular

S Per Person

I Per Person

i Per Person

S Per Person

I Per Person

#1318 Half Portion 18 Tael




EE&* -I_ Rt i Per Person

Stewed Superior Bird’s Nest with Almond Cream

}gﬁ&*ﬂﬁi-l_'_g;ﬁg =1l Per Person

Stewed Superior Bird’s Nest with Coconut Cream

Eﬁ&;ﬂ(?Eﬁéﬁg I Per Person

Stewed Superior Bird’s Nest with Rock Sugar

Bird’s Nest EW%I%E ;‘ﬁg I Per Person

Stewed Superior Bird’s Nest with Red Date

*m%ﬁggﬁg =1l Per Person

Stewed Superior Bird’s Nest in Papaya
IE.l ;71%:% J\'i'_‘_‘ _t:_ &1{il Per Person
Braised Superior Bird’s Nest with Superior Soup

%& WUA'—H & B{iI Per Person

Braised Superior Bird's Nest with Minced Chicken Soup

k }(’|‘ B ;ﬁg BiIhE Regular
Stir-fried Superior Bird’s Nest with Egg White

B—J ;J-Z\ I/I\flml }(Il‘ ;ln‘l-{ Bl Per Person
Stir-fried Superior Bird’s Nest with Crab Meat and

Crab Roe in Claypot

BEIFEE

Baked Superior Bird’s Nest in Crab Shell

MBS &1 Each

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

’l-/J-EE /n\ ﬁﬂ% Each

Braised Superior Bird’s Nest in Bamboo Fungus

W202508
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Ah Yung’s
Big Four

o §

35EEEEE mETER
It BEMRESKRETEE

Braised Yoshihama Dried Abalone (35ppk)
with Fish Maw, Sea Cucumber and Goose Web

®

&I Per Person

$1,280



%ﬁﬁ&%ﬁfjiéﬁ (Eﬁﬁ%ﬁgj) #9 Half Portion $1,38O
Stewed Tiger Grouper's Head with 19 Whole Portion  $2,680
Chinese Herbs in Soup (Pre-order is required)
E%EE?E%@%& BIhE Regular $1 ,1 80
Stewed Chicken with Fish Maw and Whelk Soup
E{q:IE%ﬁ&E«%EE\ 1 Per Person $78O
Stewed Chicken with Whole Fish Maw and Whelk Soup
ﬁﬁ&%ii’% (%F‘% Agj) 81 Per Person $680
Stewed Fish Maw with Whelk and
Honeydew Melon Soup (Pre-order is required)
SET R A4 fie Regular $1,980
Stir-fried Kobe Beef and Fresh Mushroom with Gravy
Eiii‘b‘[%ﬁ%fjﬂ% (%F‘% Agj) BihE Regular $1 ,600
Braised Tiger Grouper's Tail (Pre-order is required)
*ﬁﬁiﬂﬁ‘j&% 19 Whole Portion $1 ,280
Braised Mutton with Bean Curd Stick in Claypot Market Price
%%?Wﬂﬁfj‘l&j(ﬁg 1% Whole Portion $68O
Braised Pork and Eel with Garlic

:’%—!‘J:jt 5%@@% k& Regular $320
Pan-fried Hakkaido Dried Oyster
WW?JE?EE%L% BIhE Regular $320
Braised Oyster with Minced Pork and
Eggplant in Claypot
%¥5$ %%% BIkE Regular $28O
Braised Preserved Duck with Yam in Claypot
Z_%Wlﬂfﬁgr BIhE Regular $28O
Braised Pork with Lotus Roots
RKITRFEER gt Regular  $330

Braised Spare Ribs and Leaf Mustard in Claypot

W202508
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EriiltBEERE

Pan-fried Hakkaido Dried Oyster

MERRES

Crispy-fried Sea Cucumber with Salt and Pepper

HBERES R

Sautéed Squid

HEEER A

Deep-fried Whitebait with Salt and Pepper

WEEVHE

Fried Spare Rib with Salt, Pepper and Garlic

£ SR I

Fried Okinawa Bitter Melon with Minced Salted Egg

BE R T

Chilled Shredded Chicken with Jelly Fish

EHEFA

Braised Beef in Spicy Sauce

ERiFE B F

Sliced Pig’s Ear in Sesame Oil

Me iR K& E

Deep-fried Chicken Wing Stuffed with Glutinous Rice

TE R RERE

Deep-fried Dace Fish Paste Roll Wrapped with Seaweed

R e G

Vegetarian Roasted Goose

AAHER

Spicy Pork in Chiu Chow Style

RIVHED

Smacked Shredded Cucumber

BIhE Regular $350

$350

$350

$220

$220

$180

$220

$180

$180

&% Each $1 80

$180

$180

$180

$180
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by

\\
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Specialties

n \\*I\E'Eﬁ lﬁ\ﬂ/n\ﬁ* BE& Each

Baked Black Truffle Puff with Abalone

j(ﬁ'ﬁ%%d\%ég 2% 2Pieces

Steamed Soup Dumpling with Hairy Crab Meat and Crab Roe

/n\L ;HI'{ ;%ﬁx §§ Each
Steamed Dumplmg with Shark’s Fin / Bird’s Nest

AREMAHIL

Steamed Bean Curd Sheet Roll with Abalone,
Fish Maw and Chicken

EEEEBE
Steamed Goose Web with Dried Mushroom

fEIRRIE

Pan-fried Shrimp Dumpling

ERYHH

Steamed Fragrant Glutinous Rice with Conpoy in Lotus Leaf

Steamed Rice-roll wrapped with Fried Shrimp Paste

S 1R 0B

Steamed Rice-roll with Shrimp

+RBEEM

Steamed Rice-roll with Beef

B

Steamed Rice-roll with Barbecued Pork
OE Rk

Pan-fried Rice-roll with XO sauce

~ls "1"' /n\ :I: Y E#
Pan-fried Squid Cake with Sweet Corn

ﬁ‘-‘jﬂgd\%%@, € Each

Steamed Minced Pork Dumpling

$128

$150

$218

$180

$128

$128

$98

$128

$128

$98

$98

$98

$98

$45

W202508



Z O VFRERE
Steamed / Fried Bun

FHEET

Deep-fried Shredded Taro Roll

FRKRZE

Steamed Taro Bun

ERERE

Steamed Bun with Egg Yolk and Lotus Seed Paste

EAR M I5 B 1%

Deep-fried Water Chestnut Roll

ERNEN £ 8

Deep-fried Egg Custard Bun

() RoSEATR 3

Steamed Chinese Sponge Cake

1R+ /5 =2 AR

Chilled Split Peas Coconut Pudding

E IRy

Deep-fried Red Bean Paste Dumpling

fEHE M BIRER

Steamed Shrimp Dumpling

BIRIFER

Deep-fried Shrimp Wonton

E2 R REIRER

Steamed Shrimp and Sea Cucumber Dumpling

ERBHIL

Steamed Bean Curd Sheet Roll with Fish Maw and Chicken

BN KERER
Steamed Shrimp Dumpling with Black Truffle

T @ R K ER

Steamed Glutinous Rice Cake

HRENmBEREMN

Steamed Squid with Shrimp Paste / Minced Garlic

BOTRBEE

Steamed Spare Rib in Black Bean Sauce

W202508



A = BE A

Dim Sum

B (M) 83K Each $78

BEREF

Steamed Pork Dumpling with Crab Roe

Ry 32 A A BK

Steamed Beef Ball with Vegetable

ERIEE

Pan-fried Radish Cake

BOTEREM

Steamed Chicken Feet in Black Bean Sauce

"IE ILJ\ Illsl Z1WN EX

Steamed Dace Fish Ball

BrIRE MR

Steamed Dumpling with Shrimp

BREZTA

Deep-fried Taro Fritter

22 R el 7K A

Deep-fried Glutinous Rice Dumpling
7 S G

Steamed Preserved Pork Sausage Roll /
Preserved Duck Liver Sausage Roll

éll\ EE\*HE\\

Pan-fried Taro Cake

=2 RNER
Steamed Bitter Melon Dumpling

PR E e (F

Mini Egg Custard Tart

fiee 4 3E S ER

Steamed Shrimp and
Chinese Chive Dumpling

PN B VES

Chiu Chow Steamed Dumpling

XIFRER

Baked Barbecued Pork Bun

SEXEE

Steamed Barbecued Pork Bun

e X IR ER

Baked Barbecued Pork Puff

B Ik & 5 At

Steamed Beef Tripe in Black Bean Sauce

REARTAE

Steamed Beef Dumpling

W202508
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—

Steamed Pork Dumpling with
\ Crab Roe

T FR B

Lunch Special

frEffaiaER
Ah Yung Abalone Lunch S

= B IRER

Steamed Shrimp Dumpling

EEPAEIVES

Chiu Chow Steamed Dumpling

oy (7

Deep-fried Glutinous Rice Dumpliy

®

BEROHE (BE3MF)

Selection of Dim Sum (3 Pieces)

)

= RN

Steamed Bitter Melon Dumpling

BRFZFA

Deep-fried Taro Fritter

% 0% R 7K 8

IZE_I.%\Q\E N

Soup of the Day

ISTEE m RIS E R
Braised Yoshihama Dried Abalone (35ppk) and
Goose Web with Seasonal Vegetable

BC /with

BRAREE A S IR AT TR AR

Mini Steamed Fragrant Rice i

in Lotus Leaf

FEEFELCH

Almond Cream with Egg White

EREEE

Chinese Petit Four

®

&I Per Person

$550

2% AN 2R
BEMFRXNDNEEER
bpccml Dish Lunch Set

B THE I BENKIN
Selection of Chicken or Duck and 3 Special Dishes

$980

g / or
BEN TR I BENES

Selection of Chicken or Duck and 5 Special Dishes

$1,280

®

ISR EFE (F€)

“Ah Yung” Deep-fried Crispy Chicken (half)

BIEBHE (F€)
Deep-fried Duck Stuffed with Taro Paste (half)

ERREEH (F8)

Pan-fried Chicken with Ginger and Green Onion (half)

IbEEEBH (F€)

Steamed Chicken with Dried Mushroom (half)

®

X MERSRMm

Complimentary Soup of the Day and Dessert



7 F BRI 6%
Braised Assorted Preserved Meat with Taro in Claypot

FEIREBENE

Pan-fried Eggs with Whitebait

&R F

Braised Pork with Lotus Roots

fEENFETF

Braised Pork Trotters with Peanuts

IO A N A TR

Satay Beef with Vermicelli in Claypot

ERIOANE

Braised Pork Belly with Preserved Vegetables in Claypot

D D 05 55 BF 32 6%
Stir-fried Vegetables with Shallots and
Shrimp Paste in Claypot

BRI FE et
Pan-fried Lotus Root Cake

WA =EIER

Boiled Yellow Croaker in Claypot

RERRERR

Braised Bean Curd with Shrimps and Salted Fish in Claypot

AW IR F

Sautéed Chinese Kale with Preserved Dried Fish

A 7 BERUE

Braised Goose with Taro

RITHRFEER
Braised Spare Ribs and Leaf Mustard in Claypot

EREERAHE

Braised Fish Head with Shredded Radish and Celery

o 2 4 s £%

Braised Curry Beef Brisket in Claypot

BROR M AR SRR

Braised Vegetables with Vermicelli and
Dried Shrimps in Claypot

LEEED R

Stir-fried Fish Balls with Olive Kernels and Vegetables

mHRIFEIN
Pan-fried Pork Chop with Minced Garlic

BT BB 4

Sautéed Beef and Fresh Mushrooms with Gravy

T B ARG

Steamed Minced Pork with Dried Squid and Water Chestnuts
fa1 A b B Ik

Stir-fried Assorted Preserved Meat with Celery

BERRAMREKE

Steamed Eggs with Minced Pork and Conpoy

Ji /‘|',.“P3§ E

Panfried Stuffed Capsicums and Eggplants with Dace Fish Paste

THEHRMFIOEE

Braised Newborn Eggs and Pork Belly with
Dried Daylily and Brown Fungus

I 435 Bk M'F % SR EK
Deep-fried Dace Fish Balls
ERAER

E== W J-/\

Braised Fish Head with Ginger and Green Onion in Claypot

W202508



’I\fﬁ l’l\ BiF% Regular $550
Frled Rice "Ah Yung” Style in Claypot

I fﬂiq:'mﬁxy k’l\ Btk Regular $550
Frled Rice with Shrimp and Barbecued Pork in Claypot
IJ\AE ’|‘€H}(’|‘ :32@ BlRE Regular $380
Signature Fried Rice or Noodle in Claypot
B K & ER 5 Regular $380
Fried Rice with Conpoy and Egg White
& M 4D BR Bsk Regular $380
Fried Rice in Fu Zhou Style
%¥EE§?ET%§& # & Per Pack $380
Steamed Fragrant Rice with Shrimp Wrapped in Lotus Leaf
/-|¥&W$Z’ 1?@ 8 Regular $38O
Braised E-fu Noodle with Crab Meat
I fﬂ_,.\¥‘}dl %ﬁl 8% Regular $380
Bralsed Udon with Seafood in Claypot N dl R‘
4 R4 F AR AT 50 rer ol $220 oodles & Rice
Japanese Inaniwa Udon with Shrimp in Soup Specialties
J-i = lﬂm¥k’|\@ B Regular $38O :
Fried Noodle with Assorted Seafood
in Supreme Soy Sauce
Eg\l\l M‘ﬁ{ % Regular $380
Fried Vermicelli in Singapore Style
EEJ(II\ Lu**%ﬁ{ﬁﬁ 8% Regular $380
Fried Glutinous Rice with Assorted Preserved Meat
uikﬁq:*gl]ml%l @ Bt Regular $28O

Fried Noodle with Shredded Beef and
Pickled Vegetable

%k’l\q:lﬁﬂ*ﬁ il #% Regular $280
Stir-fried Thick Rice Noodle with Sliced Beef in
Dark Soy Sauce

ﬂi%;k’l\ BIFE Regular $280
Vegetarian Fried Noodle with Bamboo Fungus
Ei*ﬂﬁt%*&ﬁ 8 Regular $280
Fried Noodle with Pork Rib in Black Bean Sauce
EF'%%%%/%W%K% |8 Regular $28O

Braised Vermicelli with Shredded Roasted Duck and
Pickled Vegetable

%%%ﬁ}"}&ﬁ{ ik Regular $280

Braised Vermicelli with Shredded Fish and Radish

W202508




RIS ER (ML)

Steamed Rice with Preserved Duck (Minimum 2 Persons)

S BE PR AR (W fILRE)

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

BERRZR (ML)

Steamed Rice with Assorted Preserved Chinese Sausage (Minimum 2 Persons)

FEEL P 2 P P 0B 2B B (R i EE)
Steamed Rice with Preserved Chinese Sausage /
Duck Liver Sausage and Chicken (Minimum 2 Persons)

B R EERLER (7 fiLiE)

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

BN AR (ML)

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

IEEEBHER (W fLEE)

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

Bt HER AR (M ALEE)

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

EREEA N

Abalone Congee with Chicken

fEE2 AW
Ginseng Congee with Bird’s Nest

NI 18 % £2 3K 515
Dace Fish Ball Congee

2 25 Bl A 5

Pork Congee with Preserved Duck Egg

&1 Per Person

&I Per Person

&I Per Person

&1 Per Person

&I Per Person

&I Per Person

1l Per Person

&I Per Person

=B Per Bowl

S Per Bowl!

B Per Bowl

=B Per Bowl

W202508
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B2l

Superior Shark’s Fin with Crab Roe

18FEEE WS m
Braised Yoshishama Dried Abalone (18ppk)

HRESNEEZ

Braised Dried Kanto Sea Cucumber with Goose Web

BrIRBIN R =R

Poached Seasonal Vegetable

F IR R ER

Fried Rice with Shrimp and Barbecued Pork

RIBEAE

Double-boiled Superior Bird’s Nest with Almond Cream

BRI EE

Chinese Petit Four

BENEERER

Poached Sliced Sea Whelk

AR ANEAP2

Braised Superior Shark’s Fin in Brown Sauce

12BN
Braised Amidori Dried Abalone (12ppk)

MOt EME

Chinese Kale with Abalone Sauce

FEHERELDER

Fried Rice with Crab Meat and Crab Roe

RIBE+E &

Double-boiled Superior Bird's Nest with Almond Cream

fEEEER e

Chinese Petit Four

FHik 4 1 0FR 5 B A 8

Upgrade to Abalone (10ppk)

FH 4Rk 7% 8ER 4T BE AR iR

Upgrade to Abalone (8ppk)



ARk AR

Braised Superior Shark’s Fin in Brown Sauce

28FRE T & m
Braised Yoshihama Dried Abalone (28ppk)

TEBRRESNBE

Braised Fish Maw with Dried Kanto Sea Cucumber
and Goose Web

352 MBI IIIK

Stir-fried Grouper Fillet with Vegetable

BRESEIRH

Baked Chicken with Bean Paste in Lotus Leaf

EHBNERER

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

AR

Braised Superior Shark’s Fin with Crab Meat

258EE NS m

Braised Yoshihama Dried Abalone (25ppk)

FRESHEE

Braised Dried Kanto Sea Cucumber with Goose Web

BNEERE

Poached Chinese Lettuce

BT 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



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

EatSmart Restaurant Star +

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

ﬁf’%yﬂ%% k& Regular $398
Shrimp-stuffed Cabbage Roll in Pumpkin Sauce

EEHE%EE%% & 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

gg%%ﬁﬁﬁ%ﬁgﬁéﬁg I Per Person $48O

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

g%%ﬁTE@%% & {iL Per Person $48O
Braised Sea Cucumber Stuffed with Shrimp Paste and Vegetable

W202508



