STARTERS
A




STARTERS
R

Jellyfish with Vinegar
ZRBEX

Shredded Bean Curd “Yangzhou” Style
BT

Fresh Mushroom with Oyster Sauce
S B

Lotus Roots Stuffed with Glutinous Rice
EXIZ T S

5T FH

Bean Curd Rolls in Abalone Sauce

BEXREG
Dry Bean Curd with Parsley

Black Fungus with Enoki Mushroom
EEHRAE

Hot and Sour Cucumber Skin
82 BN

Minced Vegetable with Bean Curd
BT5=%

Radish and Carrot in Sour Sauce

ReFE p




Shrimp with Mustard Sauce
HFHRM=

Lamb in Sweet Sauce

BYIFX

Beef Muscle with Peanut

TEH R

Salted Chicken
RLF BARBECUE

Marinated Sliced Beef with Chilli Sauce i}“‘i;u*

KRR

Salted Goose
N K HE

Chicken with Chinese Sausage
EERIGHR

Sliced Pork with Garlic
Pr= |

Pig Ear with Goose Liver

IR ES B

Duck Tongues in Rice Wine

B E

All prices are in RMB and subject to 15% service charge
RLEMHE A AR 501 5%k 5 #




BARBECUE
BRIk

Roasted Whole Suckling Pig (24 hours advance notice required)
LW (ET24/ NN FITHIT)

Two Types of Chinese Barbecue

HRIR

Barbecued Suckling Pig
LS

Honey Glazed Barbecued Pork
BT X g

Roasted Crispy Goose
FEIP B R R

Traditional Soya Chicken (Half)
W FBEREHE (FR)

Barbecued Crispy Pork
e B2 15% s A

Chicken with Spring Onion Qil (Half)
Zomauxs (£R)

Roasted Peking Duck (Half)
R ($R)

Crispy Pigeon
G EHFLES

Deep Fried Crispy Chicken (half)
HLARERIEFS (FR)




YUE 1525 SIGNATURE SOUP
BhEEL 7




YUE 1525 SIGNATURE SOUP
BrER%

Double Boiled Whelk Soup with Chinese Herbs
HEL AR K

Double Boiled Pork’s Lung Soup with Almond
i ek wey CA= il

Double Boiled Fish Head Soup with Chinese Herbs and Dates
PN RS PN S PP

Double Boiled Turtle Soup with Black Chicken and Herbs
KRESEHKE

Double Boiled Crocodile Soup with Chinese Herbs
N pHEES & R

Double Boiled Partridge Soup with Chinese Herbs
HFEHIEESES

Double Boiled Fish Soup with Watercress
[ipE== il b

Double Boiled Fish Maw Soup with Seafood
B RMERE




CLAY POT RICE & CLAYPOT
MZERFIR & RIFE




CLAY POT RICE
mERFIR

Preserved Sausage and Rice

AR ER

Minced Pork with Preserved Vegetables and Rice
BNESEA PR

Chicken with Black Mushroom and Rice
ALEERE B R

Eel with Rice
BLURBEER

Crab with Rice
EXABERIR

Pork with Salted Fish and Rice
OERRERE &R

Dried Shrimp with Chicken and Rice
ZT™MFRIR

Minced Beef with Egg and Rice
BEERTRRIR

Diced Chicken with Salted Fish and Rice
DR &BHRIR

Preserved Duck with Frog and Rice

SRR




CLAYPOT
RIFX

Braised Fish Head with Ginger
I A W f SL 5%

Braised Shrimp with Taro in Coconut Sauce (Spicy)
BT EFERINE (#35R)

Braised Spare Ribs with Shallots and Ginger
EFTRABR

Steamed Pork with Preserved Vegetables
RN E

Braised Crab with Vermicelli and Black Pepper
RENBH LN ER

Braised Frog with Eggplant
RUBR 3G F 4 SR

Assorted Vegetables with Bean Curd Sauce
BMILIEFR

Preserved Duck with Taro

#HHBE T HBE

CLAYPOT
RIFX

Braised Chicken with Mushroom
AR BER

Spicy Poached Chinese Lettuce with Dried Shrimp
RORERTFAE W B A3

Braised Spare Ribs with Bitter Squash
mroCR NHEB &

Braised Chicken with Black Bean and Onion
TESHEE

Braised Beef with Vermicelli and Encki Mushrooms

EHER LG AR

Braised Shrimp with Vermicelli in Supreme Soup

Einimirin 2%

Poached Vegetables with Dried Shrimp
HRDIRTH R




LIVE SEAFOOD
A 3 e




Market price &

LIVE SEAFOOD
A AR

Choice of Seafood Cooked To Your Liking:
TR DT R R

Australian Lobster, Baby Lobster, Red Lobster

BRI R AR, /NE R, AR

(Baked with Cheese, Braised in Supreme Soup, Steamed with Garlic, Steamed with egg white)
(ZtHh, E3tR, =8%E, X, BA%)

Canadian Geoduck

MMERR KL
(Poached in Rice Broth, Supreme Soup, Sautéed)

(XKzra, T, ®)

Spotted Crab, Green Crab, Gross Crab

R EE AR
(Steamed with yellow wine, Egg White, Sautéed with Vermicelli)

(7EREZR, BAZE, Ba)

Fresh Abalone

b hERE

(Steamed with Garlic, Mandarin Peel, Baked with Goose Liver)
(&R, REE, BFBHRE)

Leopard Garoupa, Tiger Garoupa, Macao Sole, Turbot, Marble Goby

RER ZEM G 256 FRaE
(Steamed, Poached in Rice Soup, Poached in Hot Pot, Sautéed and Deep Fried)
(B, Kz, 2N, BIK, HR)




DRIED SEAFOOD




DRIED SEAFOOD
AR E

Dried Seafood Combination
KRR E

Shark’s Fin Soup with Crab Meat
AR AR

Braised Superior Shark’s Fin in Broth
eSPiLich i)

Braised Superior Shark's Fin in Broth (50g)
fmEnsEE (505 )

Fried Shark’s fin with Crab Meat
5B T 553

Abalone with Vanilla Sauce (Per Person)

FEBTEE (S4)

Braised Fresh Abalone with Oyster Sauce (2 Heads)
ESRRMME (23%)

Braised Fresh Abalone with Oyster Sauce (4 Heads)
E2RRAsME (43%)




DRIED SEAFOOD
AR

Braised Middle East Abalone with Oyster Sauce (12 Heads)
PRGRmTE (123)

Braised Crown Abalone with Oyster Sauce (18 Heads)
BAREEHRH6E (183k)

Braised Spiked Sea Cucumber with Oyster Sauce
HEEAAXRZ

Braised Sea Cucumber with Oyster Sauce

BAXRRZ

Braised Bird's Nest in Brown Sauce (50g)
B (5057 )

Braised Fish Maw with Oyster Sauce
2R

Braised Supreme Mushroom with Oyster Sauce

it EE 2

Stir Fried Sea Cucumber with Crab Roe
TR rbigS

Braised Whole Fish Maw in Brown Sauce (For 4 Persons)

FRURAE 2 (442F )

SEAFOOD
3 3

Chilled Crab with Soya Bean Sauce
XA E

Sautéed Scallops with Broccoli

[E=E:3 00 Uk

Pan Fried Eggs with Shrimps
BERUBEIM-

Pan Fried Cod Fish
TRIRES

Steamed Fish Head with Fresh Chilli
FIHZE X B Sk

Deep Fried Shrimps with Crispy Tea Leaves
M2 2 /g &R

Deep Fried Frog with Chilli and Spiced Salt
WEh 4t

Fried Frog with Dry Chilli
T8




Stir Fried Soft Shell Crabs with Black Beans, Onion and Chives
MR F

Fried Conpoy with Egg White “Shun De” Style
IRFEHEEFERD FEAE

Poached Fish Bean Curd with Luffa in Supreme Soup
WHRBE R

Sautéed Seafood and Assorted Vegetables
RYINWE

Sweet and Sour Prawn

i I R K

Curry Crab in Whole Pumpkin
JF R B I &

Deep Fried Shrimp with Sweet Sauce
i saR

Steamed Crab in Soya sauce

EimhRERE




POULTY
X8

Steamed Chicken with Black Olive Chunks “Shun De” Style
BBt FaZE i 38

Sautéed Chicken in Curry Sauce
SEIMAE KD B BK

Steamed Chicken with Mushroom in Lotus Leaf

FELHEES

MEAT
SES

Woagyu Beef with Mushroom in Oyster Sauce (75g)
BRMFAFERE (755%)

Pan Fried Wagyu Beef with Tabayaki Sauce
Bt RIS A4

Steamed Pork Neck with Shrimp Paste
KRV EEERA

Sautéed Pork in Mandarin Essence

T mHUE A

Sautéed Pork Neck with Lotus
EEAWEREA




Steamed Minced Pork with Salted Fish
DR BEAR

Steamed Egg with Minced Pork and Conpoy
BERERREKE

Sweet and Sour Pork with Pineapple

R

Sautéed Diced Beef with Goose Liver

FUESEIE T A 40

Fillet of Beef with Wasabi Sauce
B RENE

Stir Fried Beef with Bitter Squash in Black Bean Sauce
sraCR N4 A

Pan Fried Beef with BBQ Sauce
fh X AT AR (A

Wok-fried Diced Beef with Fresh Garlic
Py ey Ik 57

Steamed Minced Beef with Orange Peel
PR 74 A DF

BEANCURD & VEGETABLES
FRR R




BEANCURD & VEGETABLES
FIRBRE

Sautéed Fresh Milk
K B EED

Sautéed Assorted Mushroom in Oyster Sauce

18

Poached Luffa with Black Fungus and Dried Shrimp
fFF=EaMK

Dry Fried Beans with Minced Pork and Preserved Vegetables
TrRNZEZ

Wok Fried Cantonese “Choi Sam” with Pork Oil
A kDR & S

Steamed Bean Curd with Preserved Vegetables
BMNEREEE

Steamed Melon Rings with Assorted Vegetables
EHFEER

Braised Bean Curd with Black Mushroom
ORISR

Wok Fried Vegetables with Bamboo Pith
PrEmE LR




Vegetable Dumplings in Rice Soup
ESVES]

Wok Fried Vegetable
RHRB

Braised Cabbage with Mushroom
W ag I\ 1]\ R

Steamed Kale with Preserved Vegetables

BAEERTT=

Poached Chinese Lettuce with Wild Mushrooms in Supreme Soup
WA RBEER

Poached Vegetables with Seaweed in Supreme Soup

REBER

Poached Vegetables with Egg
o EREMNR

Sauteed Cabbage with Minced Salted Fish
REFE B3

RICE, CONGEE AND NOODLES
W, M. IR EX




RICE, CONGEE AND NOODLES
% ~ g}\ tﬁ\ ﬁ%

Fried Rice with Abalone and Shrimp in Clay Pot
Bl aR

Rice with Assorted Seafood in Soup
ARSI

Fried Rice with Conpoy and Egg White
ERERIR

Stir Fried Rice Noodles with Beef in XO Chilli Sauce
XOF T kb4

Stir Fried Rice Noodles with Spare Ribs in Black Bean Sauce
SR

Stir Fried Rice Noodles with Seafood and Scrambled Egg
BRI

Sautéed Deep Fried Noodles with Shredded Pork
EERNLE

Fried Noodles in Soya Sauce

R KR E




Stewed E Fu Noodles with Chives
BETEFER

Braised Vermicelli with Eggplant in Spicy Sauce
& B F UK

Poached Vermicelli with Diced Pork and Mushroom in Soup

WKL K 2

Fried noodle with Shrimp

SRR DESSERT
Abalone and Chicken Congee %ﬁﬁﬁ%

AR R 8 383

Crab Congee
FROREE

Garoupa and Ginger Congee
A RBEER K




DESSERT
it

Sweetened Cream of Pumpkin with Sago
PN N

Almond Cream with Egg White
= Foyme S

Red Bean Cream with Dumplings
agaR

Double Boiled Fresh Milk with Ginger
F TR

Mango, Sago and Pomelo

B H %

Mini Egg Tarts (3 Pcs)
EREAF (=R)

Coconut Pudding with Osmanthus (3 Pcs)
EZHTARE (=R




Longevity Bun (3 Pieces)
EHk (=R

Sweetened Trio of Bird’s Nest

=REE

Fresh Fruit Combination

BRKRHE

Ice Cream & Sherbet Selection

KKK

Oolong Créme Brulée

BR%* FLAE






