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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.

BI#RE Corkage: &1 $300 bottle

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

[/\\,] Managed by Nina Hospitality .0GEEEREE SUIN—AREE Subject to 10% service charge



1658 2 an &6 3% 7K il i g% each $6,800
Braised Yoshihama/Oma Dried Abalone (16ppk)

18 5H T an B 3K 7K ik i g% each $6,000
Braised Yoshihama/Oma Dried Abalone (18ppk)

2058 & on #0 3¢ K it & g% each $5,500
Braised Yoshihama/Oma Dried Abalone (20ppk)

23587 an B 3 K ik & g% cach $2,680
Braised Yoshihama/Oma Dried Abalone (23ppk)

2588 & i 5 R xR s cach $2,380
Braised Yoshihama/Oma Dried Abalone (25ppk)

2858 & an i 3¢ K ik & g% each $1,380
Braised Yoshihama/Oma Dried Abalone (28ppk)

3058 & an B 3¢ K it & sseach $1,180
Braised Yoshihama/Oma Dried Abalone (30ppk)

SE,E\#T‘EE*,.\H%E =€ Each $19,800
Braised Amidori Dried Abalone (5ppk)

6TELF IR KA R seeach $14,800
Braised Amidori Dried Abalone (6ppk)

8LELE¢1‘EE*,.\|__|%@ =& Each $8,800
Braised Amidori Dried Abalone (8ppk)

1OLELE¢'_I‘ ‘Eejt,ul—_l,ﬁ\@ =€ Each $6,800
Braised Amidori Dried Abalone (10ppk)

12LELE¢'_I‘ ‘Eejt,ul—_l,ﬁ\@ =€ Each $4,800
Braised Amidori Dried Abalone (12ppk)
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(CESPOAANIEAS2:

Stir-fried Superior Shark’s Fin with Crab Roe

=R ALEE LA
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

e 4 top

Double-boiled Whole Shark’s Fin with Vegetable

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

Hj?%&ﬁ&%*ﬁ@ (% ,\-Ié:!-]-) #1518 Half Portion 18 Tael

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

202504

$1,180

$980

$1,180

$1,180

$1,180

$1,980

$1,180

$660

$660

$550

$550

$4,880




Eﬁ&7§5+§;‘ﬁg 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

E@%I%E;ﬁg &1 Per Person
Stewed Superior Bird’s Nest with Red Date

*m%*ﬂg ;ﬁg 1 Per Person
Stewed Superior Bird’s Nest in Papaya

=3 e =i =i N
= lﬁl%I\J\% B 78t I Per Person

Braised Superior Bird’s Nest with Superior Soup

TR 5 |l = o N
%&ﬁ"‘ BB 1 Per Person

Braised Superior Bird's Nest with Minced Chicken Soup

7J<E%EI*¢\E;-EE BiIhE Regular

Stir-fried Superior Bird’s Nest with Egg White

BE_I.% I/I\ﬁ@] 9@‘%—' ;ﬁg &1 Per Person
Stir-fried Superior Bird’s Nest with Crab Meat and
Crab Roe in Claypot

Eﬁ&%%% B & Each
Baked Superior Bird’s Nest in Crab Shell

MBS &1 Each

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

Vs [— =
MEE 1% Each

Braised Superior Bird’s Nest in Bamboo Fungus

$600

$600

$600

$600

$680

$680

$660

$1,880

$780

$600

$250

$200

202504
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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



FEEEFELXNR Bite Regular $71,180

Stewed Winter Melon with Fresh Lotus Seed

WRERTE R R Bk Regular $1,180
Stewed Chicken with Fish Maw and Whelk Soup
}gfq:TEH%EE&E?&EE B1iI Per Person $78O

Stewed Chicken with
Whole Fish Maw and Whelk Soup

}?ﬁ&%ii’% (Eﬁﬁ% ,\ET) B1i Per Person $68O
Stewed Fish Maw with Whelk and
Honeydew Melon Soup (Pre-order is required)

Egiﬁﬁﬁmi&?#% BIkE Regular $330

Braised Spare Rib with Dried Shrimp and Hairy Gourd

A 7 BRI Bike Regular  $330

Traditional Braised Goose with Taro

BRI A S (%) Each (Crab) B 1B

Braised Crab and Humphead Grouper Market Price
%:‘%‘:TE%W(%[K\ BihE Regular $450
Braised Crab and Winter Melon with Green Onion

%EiﬁmgF%% BIkE Regular $33O
Braised Bitter Melon and Spare Rib with Soybean

E@EEEI%$I5§)K\\$§ BIk2 Regular $398

Scrambled Egg with Shrimp, Bitter Melon and Conpoy

WEZE;JE?EE@EKL% BIkE Regular $320
Braised Oyster with Minced Pork and
Eggplant in Claypot

QEI:PEEE%%\%%H%)K\ BIhE Regular $550

Braised Fish Maw with Shrimp and Loofah Gourd

§202504
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WERR BS
Crispy-fried Sea Cucumber with Salt and Pepper

HBERES R

Sautéed Squid

HEEER R

Deep-fried Whitebait with Salt and Pepper

WE D HEF

Fried Spare Rib with Salt, Pepper and Garlic

kY 12 7¢ /I:F n\aE ;/_T‘I: n

Fried Okinawa Bitter Melon with Minced Salted Egg
EH IR

Chilled Shredded Chicken with Jelly Fish

EHFEFH

Braised Beef in Spicy Sauce

ERi3E BT

Sliced Pig’s Ear in Sesame Oil

Me iR K EE R

Deep-fried Chicken Wing Stuffed with Glutinous Rice
SR b =

AR KERE
Deep-fried Dace Fish Paste Roll Wrapped with Seaweed

;"IEIJl ﬁﬂ )'r\ 5t ﬁ%

Vegetarian Roasted Goose

HAMER

Spicy Pork in Chiu Chow Style

RIVEE/L

Smacked Shredded Cucumber

€ Each

$350

$350

$220

$220

$180

$220

$180

$180

$180

$180

$180

$180

$180
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- Dim Sum

Specialties

n \\*I\E'Eﬁ lﬁ\ﬂ/n\ﬁ* BE& Each

Baked Black Truffle Puff with Abalone

%%B&Id\%%@ 2% 2Pieces

Steamed Crab Meat Dumpling

/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

B

Steamed Rice-roll with Beef

X 1& 73 B i

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

202504
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Dim bum

Y

/NBE (S) &K Each $68

Z O IFRBER
Steamed / Fried Bun

FHEEF

Deep-fried Shredded Taro Roll
FRKZE
Steamed Taro Bun

ERERE

Steamed Bun with Egg Yolk and Lotus Seed Paste

BA XE 55 B 1%

Deep-fried Water Chestnut Roll

ERIEINE &

Deep-fried Egg Custard Bun

(i RCCEATR S

Steamed Chinese Sponge Cake

W+ RS

Chilled Split Peas Coconut Pudding

X A=RY::

Deep-fried Red Bean Paste Dumpling

RES (L) 3K Each $88

e B A HBIRER

Steamed Shrimp Dumpling

HIRIFER

Deep-fried Shrimp Wonton

E2 BRI

Steamed Shrimp and Sea Cucumber Dumpling

BRI

Steamed Bean Curd Sheet Roll with Fish Maw and Chicken

BB KRR
Steamed Shrimp Dumpling with Black Truffle

T K ER

Steamed Glutinous Rice Cake

FIRENTEAEMN

Steamed Squid with Shrimp Paste / Minced Garlic

BOTEREE

Steamed Spare Rib in Black Bean Sauce



A = BE~e

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

J”E ILJ\ Ill& Z1WN EX

Steamed Dace Fish Ball

BrIRE MR

Steamed Dumpling with Shrimp

BEZTA

Deep-fried Taro Fritter

22 4R el 7K A5

Deep-fried Glutinous Rice Dumpling

IR H AR

Steamed Shrimp and
Chinese Spinach Dumpling

=B R/INER
Steamed Bitter Melon Dumpling

PR E e (F

Mini Egg Custard Tart

fiee R 3E S ER

Steamed Shrimp and
Chinese Chive Dumpling

AN Z K R

Chiu Chow Steamed Dumpling

XIFREE

Baked Barbecued Pork Bun

SEXEE

Steamed Barbecued Pork Bun

e X Bk

Baked Barbecued Pork Puff

B Ik & 5 At

Steamed Beef Tripe in Black Bean Sauce

REARTAE

Steamed Beef Dumpling

202504
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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

EEPNEIVES

Chiu Chow Steamed Dumpling

ey (T

Deep-fried Glutinous Rice Dumpliy

®

BEROHE (BE3MF)

Selection of Dim Sum (3 Pieces)

)

=R N

Steamed Bitter Melon Dumpling

BRZFA

Deep-fried Taro Fritter

% R R 7K A8

IZE_I.%\Q\E N

Soup of the Day

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

B /with

PRAREE A e IR AT TR AR

Mini Steamed Fragrant Rice i

in Lotus Leaf

FEEFELCH

Almond Cream with Egg White

ERIEE

Chinese Petit Four

®

&I Per Person

$550

2% AN 2R
BEMFRXNDNEEER
bpccml Dish Lunch Set

B THEB IR BENREIN
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)

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

ERREETHE (F8)

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

IbEEEBH (&)

Steamed Chicken with Dried Mushroom (half)

®

X MERSREHm

Complimentary Soup of the Day and Dessert



(2] 2R A B A B T

Stewed Loofah Gourd with Minced Pork and Shrimp

FEIREBNE

Pan-fried Egg with Whitebait

a4 18 W58 F

Braised Pork Knuckle in Plum Sauce

ERNFEA

Braised Pork with Lotus Root

ZNE bRsEhE

Braised Roasted Pork Belly with Tofu Puff and Winter Melon

8 1R P9 B i F TR

Braised Eggplant with Shrimp and Minced Pork in Claypot

EENRERR

Stewed Pork with Scallion and Bean Curd in Claypot

¥t B B FIE I

Pan-fried Pork Chop with Mushroom

ERIOANE

Braised Pork with Preserved Vegetable in Claypot

BERBLZROEZ
Stir-fried Green Bean with Minced Pork and
Preserved Vegetable in Claypot

&R R 4 38 8
Pan-fried Lotus Root Cake

EAEREL IR

Stir-fried Bitter Melon with Minced Pork and Conpoy

R IR F

Sautéed Chinese Kale with Preserved Dried Fish

RINBEE &
Braised Spare Rib with Bitter Melon in Claypot

% @ Y II\\ ﬁ

Bra|sed Fish Head with Shredded Radish and Celery

LIRE N AT

Braised Hairy Gourd with Vermicelli, Fresh and Dried Shrimp in Claypot

Wi HAEETER

Chiu Chow Style Boiled Yellow Croaker in Claypot

wn H B FE N
Pan-fried Pork Chop with Minced Garlic

B REENFR

Sautéed Beef and Fresh Mushroom with Gravy

= B 55 B & R B

Steamed Mlnced Pork with Dried Squid and Water Chestnut

BEHERAMEKE

Steamed Egg with Minced Pork and Conpoy

R UR KD 88 AR

St|r—fr|ed Korean Beef Cubes with Black Pepper

BLCEI WA

Stir-fried Fish Fillet with Chinese Olive and Honey Bean

THEERFIER

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

BREEYR

Stir-fried Barbecued Pork with Loofah Gourd and Brown Fungus

WA 7 BRI

Traditional Briased Goose with Taro

$202504



II\EH l’l\ B # Regular $550
Frled Rice "Ah Yung” Style in Claypot

'|‘$H$EPEEXR k’l\ Btk Regular $550

Fried Rice with Shrimp and Barbecued Pork in Claypot
/J\AE ll\fﬂ k’l\Eﬁﬁﬁ Bi5% Regular $380
Signature Fried Rice or Noodle in Claypot
B KREWER BB Regular $380

Fried Rice with Conpoy and Egg White
?Ely‘l\l M‘ﬁﬁ B # Regular $380

Fried Rice in Fu Zhou Style
%¥EE§T§%§& * & Per Pack $380
Steamed Fragrant Rice with Shrimp Wrapped in Lotus Leaf
%¥%|§|E’ZE§1¥@ B # Regular $380

Braised E-fu Noodle with Crab Meat

II\ _,.\¥‘}& %x ik Regular $380 .
Bralsed Udon with Seafood in Claypot NOOdleS & Rlce
4 B E A TR RE 5 &% rer soul $220 Specialties
Japanese Inaniwa Udon with Shrimp in Soup
Eﬁiﬁﬂ%iﬁ:ﬁk’l\ Btk Regular $380

Fried Noodle with Assorted Seafood
in Supreme Soy Sauce

Ey‘l\l *ﬂ‘}'{ 8 Regular $380

Fried Vermicelli in Singapore Style

ﬂjk%’jéq:wﬂ,.\ff‘k’l” Bk Regular $280

Fried Noodle with Shredded Beef and
Pickled Vegetable

Ezk'l‘tFFﬁﬂ% 8% Regular $280
Stir-fried Thick Rice Noodle with Sliced Beef in
Dark Soy Sauce

ﬁ%%ﬁ*&@ % Regular $28O
Vegetarian Fried Noodle with Bamboo Fungus

Jiﬁx*# II\ BIFE Regular $280
Fried Noodle W|th Pork Rib in Black Bean Sauce

EE'J$%IN%}<I—K% % Regular $28O

Braised Vermicelli with Shredded Roasted Duck and
Pickled Vegetable

%@11\\ \‘}(I}K 8% Regular $280

Braised Vermicelli with Shredded Fish and Radish

202504




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 /
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

$180

$180

$180

$180

$220

$220

$180

$220

$280

$280

$180

$180

202504
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B2l

Superior Shark’s Fin with Crab Roe

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

HRESNEEZ

Braised Dried Kanto Sea Cucumber with Goose Web

BrIRBI R =R

Poached Seasonal Vegetable

IR R ER

Fried Rice with Shrimp and Barbecued Pork

RIBEAE R

Double-boiled Superior Bird’s Nest with Almond Cream

R EE

Chinese Petit Four

BENEERER

Poached Sliced Sea Whelk

AR A2

Braised Superior Shark’s Fin in Brown Sauce

1 28B4
Braised Amidori Dried Abalone (12ppk)

T EME

Chinese Kale with Abalone Sauce

FEFERELDER

Fried Rice with Crab Meat and Crab Roe

RIBE+E &

Double-boiled Superior Bird's Nest with Almond Cream

fREEER e

Chinese Petit Four

FHak 4 10FR 5 R A 60

Upgrade to Abalone (10ppk)

FH 4Rk # 8ER AT BE AR i

Upgrade to Abalone (8ppk)



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

ZERE L@

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

RRE T E R

Double-boiled Superior Bird’s Nest with Almond Cream

BRI ENE

Chinese Petit Four

202504
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%‘ ) - A
= =

EatSmart Dishes

B R Z 2%
More “Fruit and Vegetables” Dishes

EHEMEE
Shrimp-stuffed Cabbage Roll in Pumpkin Sauce

BEkBRESRRK

Braised Winter Melon with Peach Gum and Gracilaria

3/b 2
“3 Less” Dishes

mHysiFE/NE

Stewed Pumpkin Soup with Seafood and Taro

MIRENRARE
Braised Fish Maw with Shrimp and Cucumber

EREHTERER

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

HEEEEBES

Braised Sea Cucumber Stuffed with Shrimp Paste and Vegetable

@ ..
Tl

Ealsmenm Restausm Sar+

k& Regular $398

Bt Regular $280

Bk Regular $580
Bk Regular $550
S Per Person $48O

1 Per Person $48O



