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YUE - The craftsmanship of exquisite
Cantonese delicacies

With a history of over 2,000 years and its origins from Guangdong, Cantonese cuisine is
one of the eight renowned Chinese culinary arts. The secret of Cantonese cuisine lies in the
dynamic flavours of the dishes with a strong emphasis on the freshness of the ingredients,
the artistic presentation, the fragrant aroma and succulent taste. A diverse array of cooking
techniques complement the four distinct seasons, including sautéing, stir-frying, simmering,

deep-frying, stewing, braising and steaming, which help accentuate the characteristics of each

dish.

Selected in the MICHELIN guide Hong Kong Macau since 2014, YUE presents traditional
Cantonese delicacies with a modern twist. Spotted Garoupa Duet, Chicken Pot with Figs
and Preserved Lemons and Crab with Vermicelli Duo in Clay Pot received the Gold Award
and Gold with Distinction Award at the Best of the Best Culinary Awards by the Hong Kong
Tourism Board in 2013, 2015 and 2016 respectively, evidence of YUE’s strong commitment

to and execution in the culinary arts.

YUE is surrounded by verdant garden and the décor is just as elegant as the cuisine. While
guests are welcome to dine outdoors to enjoy the surrounding greenery, casual mood and sea
views, our private booths provide an intimate setting for romantic dinners, small gatherings

or family get-togethers.



SNEEVANY 2y
APPETIZERS

e Bz R 1
Crispy Roast Pork Belly

vkgR AR (M)
Chilled Fresh Abalones with Japanese Spicy Sauce (two pieces)

T LG T A AL
Fried Angus Beef Cubes with Garlic Chips

EiEE AL
Jelly Fish with Spring Onion and Sesame Oil

b 1L T B
Sliced Marinated Pork Knuckles with Chinese Wine

HREE AR
Deep-fried Whitebait with Spicy Salt

ife Bz R 9E

Crispy Bean Curd Sheet Rolls filled with Assorted Vegetables

TP ik B o T
Chilled Roasted Eggplants with Sesame Sauce

fife Bz 8 )%
Crispy Bean Curds

RETERE - W FEEM R A RBRE - ERIRE R HE

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

B E Y LA W R B B T WO — AR

All prices are in HK dollars and subject to 10% service charge

Mar 2019

188

188

168

168

98

98

98

68

48



SR

HOMEMADE BARBECUES

EE A WS
Roast Peking Duck
MR - AR RS T

Two courses: sliced duck skin and stir-fried minced duck
served with lettuce

FLEE R iR
Barbecued Suckling Pig Platter

BRSSP

2 Choices of Barbecues / Platter

b B 354
Roast Suckling Pig

EaE
Roast Barbecued Pork with Honey

I AR 5=

Roast Goose

RETER  NWETHEMNRYABRIRE - FRRE S8R

Z B one course 538

W& two courses 638

338

268

IR regular 268
L £E half 588

218

15 g regular 188
A half 298

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

FrEE RSB E RAR I — R &

All prices are in HK dollars and subject to 10% service charge

Mar 2019



)

P
7 W

BIRD'S

EST

T B AR

Braised Superior Bird’s Nest with Chicken Consommé

HREHR
Braised Bird’s Nest Soup with Crab Meat

HEMEE
Braised Bird’s Nest Soup with Minced Chicken

R R (BRTE/ vkAes BT/ AT/ GikER)
Double-boiled Superior Bird’s Nest with Coconut Milk/
Crystal Sugar/ Ginger Juice/ Almond Cream/ Walnut Cream

SOUPS

@L\—L per person 598

@ﬁi per person 318

B per person 268

ﬁ‘fﬁ per person 568

BASKEE
Sweet Corn Soup with Crab Meat

EREEESASNE
Double-boiled Brassica Soup with Mushrooms and
Bamboo Piths

MRty 252
Hot and Sour Soup with Seafood

R EE
Assorted Seafood Soup with Bean Curds

PreE EREE
Assorted Fungus Soup with Bamboo Piths

& HE X%
Soup of the Day

BB TEE - B FEHEM R A RBURE - TEERIRE RAE

A per person 128

B per person 108

433‘{_\7 per person 98

/@f_\i per person 98

4?3:{_\? per person 90

(20 per person 88
(=35 per serving 288

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

A8 B S DA W B 5 o — IR B 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019



e
SEAFOOD

Baked Crab Shell stuffed with Crab Meat,

Mushrooms and Onion

HACKERREE Sl
Crispy Crab Claws with Shrimp Paste

FRN UG PIER
Wok-fried Garoupa Fillet with Green Vegetables

XO.EFERWT
Stir-fried Scallops with Asparagus in X.O. Sauce

WL S

Sauteed Scallops with Broccoli

BRURIERK

Stir-fried Prawns with Pepper and Black Bean Sauce

P Hpe-L T
Wok-fried Prawns with Chilli and Sichuan Sauce

I s P Mk

Sweet and Sour Prawns with Pineapple

RETER . B TEEMRYAREURE - ERIRE REE

A7 per person 128

BV per person 98

338

338

308

258

248

248

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

A8 B DI W R 5 o — IR B 2

All prices are in HK dollars and subject to 10% service charge

Mar 2019



MEAT

EHUT RS 328
Portobello Mushrooms, Asparagus and Australian Wagyu Beef Rolls
with Honey Black Pepper Sauce

KB EFEEFTESNE e regular 298

Braised Prime Beef Ribs with Taro and Plum Sauce

F AU 248
Wok-fried Beef Tenderloin with Onion in Vinegar Sauce

IR AT 218
Pan-fried Beef Ribs served with Honey and Black Bean Sauce

B2 AT A 218
Stir-fried Sliced Beef with Oyster Sauce

BRER R FE W 218
Pan-fried Pork Fillet with Homemade Vinegar

G 198
Fried Pork Spare Ribs with Walnut and Orange Juice

T S ) 188

Sweet and Sour Pork with Pineapple

MU 561 188
Deep-fried Pork Fillet with Spicy Salt

RETEE - B FEHEM R A REURE - TEERIRE B

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

B H 2 DA M R 5 o — B 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019



e
POULTRY

Hip e R

Crispy Lung Kong Chicken

AEFH R 2 &

Simmered Chicken with Chinese Tea and Soya Sauce

BB ICHE
Poached Chicken with Spice and Conpoy

PUAE R FE

Fried Chicken Fillet with Lemon Sauce

T EURHEER
Wok-fried Chicken with Black Bean Sauce

KT FEEk
Wok-fried Chicken with Diced Chilli and Shallot

HIREET

Sauteed Diced Chicken with Chilli and Bamboo Shoot

U 7 i K
Sweet and Sour Chicken Fillet with Pineapple

PR R EAE > R FEHEMT R R - TR B A

2 half 238

Z £ whole 468

£ half 238

Z£E whole 468

242 half 238

S £ whole 468

238

208

208

208

208

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

FI B H $ DL MR B T 5 o — R s 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019



VEGETARIAN SELECTIONS

MER LR
Braised Assorted Fungus with Bamboo Piths

g R B

Braised Vegetarian Abalones with Mushrooms

A FREF BB B
Crispy Bean Curd Sheet Rolls with Assorted Mushrooms

BRYPRT
Wok-fried Garden Vegetables with Fried Gluten Puffs served in
Golden Basket

MREHMER fa

Sweet and Sour Taro Paste in Fish Shape

AN E S
Braised Bean Curds with Black Mushrooms

EREE
Braised Bean Curds in Chilli Sauce

MU I S
Deep-fried Bean Curds with Spicy Salt

RETEE - B FEHEM R A RBURE - FEERIRE RAE

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

A8 B S DA W B 5 o — IR B 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019

218

188

188

188

188

188

168

118



]
RICE AND NOODLES

Assorted Seafood Noodles in Soup

AR o

Fried Noodles with Prawns

SR BRI Ay
Fried Rice Noodles with Chicken, Bell Peppers and Black Beans

KR
Fried Rice Vermicelli with Shrimps and Assorted Meat in
Singaporean Style

HE B4R 2F P AR D B
Fried Noodles with Pork and Chives

BN R
Fried Rice with Shrimps and Barbecued Pork

TH G AT R
Assorted Mushrooms with Noodles in Vegetable Broth

A=K I
Fried Rice with Assorted Vegetables and Egg White

RETTER > W FEEMRYAREURE - TEIRIRE B4

238

228

198

198

198

Bwi per bowl 88
fii# regular 188

BB per bowl 88
il g regular 188

Bwi per bowl 78
Bilk# regular 168

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

A E H 4 DA WS T 5 i — MR B 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019



AR LT A
DESSERTS

e R AT BURE AR
Double-boiled Almond Cream in Whole Papaya

H R AR

Love Forever

o G

Nectar of Mango, Pomelo and Sago

o HEARHRMY
Mango Flavoured Glutinous Rice Roll

o 1T T [E A A AR
Osmanthus Nectar Pudding with Medlar and Longan

HFEZER
Chilled Mango Pudding with Sago-

AR

Seasonal Fruits Platter

A BEA 2%

Sweetened Almond Cream

A AR

Sweetened Walnut Cream

Wt H 2
Nectar of Mango, Pomelo and Sago

BERARE (=14
Mango Flavoured Glutinous Rice Rolls (three pieces)

BEFN (W)

Steamed Longevity Bun (minimum of two pieces)

R R R R EHE TR R o TR R A

AV per person 128

‘ﬁfﬁ per person 78

%ﬁl per person 58

(=¥ VA per person 52

B per person 48

BN per person 48

/E}rfﬁ per person 48

48

B per piece 29

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

B 8 3 DAY MRt B R o o — R s 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019



LA
OTHERS

N I 1
Ginseng Oolong

K~FhR-BE-FE - 88F - BH - Hit
Water, Jasmine, Pu-erh, Shoumei, Teh Kuan Yin,

Loong Cheng, Chrysanthemum

INERN (EE+—R)
Tea Charge for Children (aged 3-11)

AR

Pre-meal Snacks

X.0.5%
X.O. Chilli Sauce

& R
Chopped Chilli

H 8k

Steamed Rice

H 5
Congee

AL B

Corkage (red and white wine)

AR SR BRI
Corkage (champagne / strong liquor)

V1B (FBSAL)

Cake Cutting Fee (minimum of two pounds)

RETERE . ME TR EMRYAREURE » TERIRE B

{5 per person 42

HF{5f per person 25

AV per child 15

G each 20

TGt each 40

ﬁ:ﬁ% each 30

B each 23

BB each 23

A3¥H per bottle 300

A3 per bottle 800

g per pound 75

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

B H 3 DL W B R 5 o — IR B 22

All prices are in HK dollars and subject to 10% service charge

Mar 2019





