


BA R Appetizers

FNEE
Jellyfish with Cucumber

25+ R

Marinated Beef Shank with Five Spices

IR B GR
Green Bean Noodles tossed with
Shredded Chicken in Sesame Dressing

FHEDEFYE A
Marinated Jellyfish Head with
Fried Spring Onions and Garlic

K% A
Pork Aspic with Aged Black Vinegar

RIRR 2 /8

Chilled Tofu with Spicy Sauce

VKB
Deep Fried Crispy Fish Skin with
Salted Egg Yolk Paste

Y R

Salted Peanuts

8 Az R
Deep Fried Cashew Nuts with
Salted Pepper

Y& = % & Vegetarian

$80

$80

$75

$95

$80

$70

$78

$15

$50

WA YE JE % Barbecued |tems

# /regular ,“280
#2 /platter $380
2% /halt $680
2% /uhole $1228

W U3 (sweanme-imu)
Roasted Crispy Suckling Pig

(order two days in advance)

LT RS (BCEREZRHAT ) 42 Jone wey $400
Roasted Peking Duck w4 /two way $480

(order two days in advance)

& LB

Roasted Goose

# /regular $770
¥4 /half $375
2t /uhole $580

1 & UG IT ¢198
Roasted Goose Leg
¥R E b # /reqular $128

£4 /nalt $190

Soy Sauce Marinated Chicken 24 Junole $340

BORH b G $128
Soy Sauce Marinated Chicken Leg
i e 1 - $250

Barbecued Meat Platter

Kok & $158
Barbecued Meat Platter Combo
(2 selections)

JE. %A% % i 1% $148

Roasted Pork Belly

¥ RA L% $138

Fatty Barbecue Pork

E % LU4 $138

Barbecued Pork

FEITYE $128
Marinated Pork Knuckle with Jelly Fish

Note: A tea & water charge of $15 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request. 2



S E Soups #HKEGHE Live Seafood

# & 37 i1 (Please ask server for details)

B BAIR G (515 $65 KR L
Daily Double Boiled Soup (per person) Live Shrimp P
BRI (B -waR) $198 LR 15
Daily Double Boiled Soup (pot for 4 persons) Lobster marcetprice
RENBHEE (F-wiER) $320 % 15
Seafood Soup with Fish Maw and Quinoa Live Crab marketprice
(pot for 4 persons)

e > & @ t:3
WABME (H-oun) s398  WIERS ot

Fish Maw Soup with Abalone and Sea Live South African Abalone

Cucumber (pot for 4 persons)

Rk (¥n/we) B
f@ﬂ};‘m «,;]g }g- [ E-wiad ) $3220 Geoduck (Poached or Wok Fried)
Fish Maw Soup with Shredded Chicken, .
Mushrooms and Conpoy (pot for 4 persons) 4L\ ?‘ 508 1
Melon Seed Red Garoupa market price
FARXNTHE (F-wizd) $220
Winter Melon Soup with Crab Meat % % ¥ EH o
(pot for 4 persons) Tiger Garoupa market price

HAEAERE (E-oun) $330 XX R

Sweet Corn Soup with Conpoy and Crab Sabah Garoupa magffef%nce
Meat (pot for 4 persons) P
HNGBEAL (F-ouA) $168 Iit;zsitiair Garoupa mafl?et%rice
Minced Beef Thick Soup with Bean Curd P
and Coriander (pot for 4 persons) .
% B 5t 18
BENFLE (5-oum) 4188 Humpback Garoupa market price
Fungus, Mushrooms and Assorted g o
Vegetable Soup (pot for 4 persons) ALt W 1R
Red Garoupa market price
Y (kr/wE) e
Fresh Conch (Poached or Wok Fried) marlffetT price

@ % ®& Vegetarian
Note: A tea & water charge of $15 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request. 5



vk Dried Seafood
AN N ASE N

$328

Braised Superior Shark's Fin with Crab Meat (per

person)

UM E U (5

Braised Superior Shark's Fin with

$288

Shredded Chicken and Bamboo Pith (per person)

CEL AT LY
Braised Superior Shark's Fin with
Seafood and Bamboo Pith (per person)

e R Rt R E (s

Braised Whole 2 Head Abalone with

$288

$320

Chinese Greens in Supreme Oyster Sauce (per person)

& Seafood
B EZT M KEWR (wt)

Baked Tiger King Prawns served with
Crispy Rice (4 pcs)

L5 bR RELIF G (oL
Baked Tiger King Prawns with Butter Sauce
served on E Fu Noodles (4 pcs)

Boh § WRE (o)

Sauteed Tiger King Prawns with Soy Sauce (4 pcs)
ABHEKR

Sauteed Prawns with Mixed Mushrooms,
Ginger and Scallion

R Uy CAETCERY
Wok Fried Boston Lobster with Vermicelli in
Casserole (around 12 Tael)

¥ LR Ik

Deep Fried Crispy Prawns with Yuzu Sauce

PRI EK

Sauteed Giant Garoupa with Greens

R AR A X LR
Steamed Garoupa with Dried Tangerine Peel
and Black Olives

i A B % A
Steamed Giant Garoupa Head & Belly

FEAR ek

Deep Fried Crispy Eel with Special Sauce

Hit A%

Steamed Eel with Black Bean Sauce

YEBE AF A (B B 20 24 )
Deep Fried Stuffed Crab Claws
(2pcs) (requires 20 minutes)

$265

$285

$255

$255

$438

$215
$368

$388

$338

$320
$280

$125

R RENARBHFLRM T T (5 358

Braised Whole 6 Head Abalone with

Duck Web, Chinese Greens and Black Mushrooms in

Supreme QOyster Sauce (per person)

B% ~HekBFANBLEYE (41)
Braised Whole 6 Head Abalone with

$328

Sea Cucumber, Duck Web and Black Mushrooms in

Supreme Qyster Sauce (per person)

ZEREMEA
Wok Fried Sea Cucumber and Fish Maw with
Onions, Scallion and Leeks in Casserole

2 Bk
Sautéed Fresh Prawns with Salted Egg Yolk Paste

B M

Deep Fried Squid with Salted Pepper

BT § ))& e
Sautéed Squid with Angled Luffa and
Black Fungus

BRI G
Sauteed Assorted Dried Seafoods with
Chive Flowers, Bean Sprouts and Cashew

Nuts with XO Sauce

BB

Sauteed Assorted Dried Seafoods with
Asparagus and Cashew Nuts with Special
Sauce

B L B f %

Crispy Deep Fried US Oysters

A B AE%

Sauteed US Oysters with Ginger and Scallion

3 Myl

"Singapore Style" Sauteed Clams
B Kz e

Poached Clams with Oil and Salt

VUL

Sauteed Clams with Black Bean Sauce

FHBREE

Pan Fried Salted Thread Fin Fish Cake (1 Slice)

PHRBAVE X
Deep Fried Minced Shrimp Cake with
Brassica Green

$388

$215

$138

$148

$188

$288

$268
$268
$248
$248
$248
$180

$255



%% 238 Egg and Bean Curd

ZtFr AT
Steamed Bean Curd with
Scallops and Black Bean Sauce

u RN

Stewed Bean Curd with Diced Seafood,

Mixed Mushrooms and Conpoy

2%

Steamed Bean Curd with Fish Paste

t%xdzBL

Deep Fried Diced Bean Curd with Salted Pepper

PRREEZE
Deep Fried Bean Curd with
Minced Shrimp in Brown Sauce

ZE BT B

Braised Bean Curd with Black Mushrooms
and Cordyceps Flower in Oyster Sauce

X&3ka B®

Braised Bean Curd and Pork Belly

with Shrimp Paste in Casserole

FAARTER
Egg Omelette with Minced Pork
and Preserved Vegetables

FRXEE

Egg Omelette with BBQ Pork, Shrimps,

Yellow Chives & Bean Sprouts

B E &I R

Fried Shrimps with Scrambled Egg

and Black Truffle
MEEZ & AKE (B 0aE)

Steamed Trio Egg with Minced Pork

(Egg, Salted Egg and Century Egg)
(requires 30 minutes)

FTHREZ/S

Beancurd and Assorted mushrooms in

Chili Sauce

Y& = % & Vegetarian

$208

$178

$128

$95

$158

$108

$138

$128

$148

$185

$138

$138

%8 Poultry

YREY L (wwz0n)
Steamed Chicken with Vegetables
(requires 30 minutes)

KU E b (ko)
Country Style Steamed Chicken
with Ginger and Spring Onions
(requires 30 minutes)

F P F H

Deep Fried Crispy Chicken

41V TR L (BOHRRZ RHT)
Crispy Fried Whole Jumbo Pigeon
(order two days in advance)

EREEHR

4 /hatt $210
A% /whole $380

* 4% /half 5‘780
A% /whole $348

¥4 /half $218
A% /whole $398

$130

$148

Wok Fried Chicken with Ginger and Honey

vf o 4K

Sweet and Sour Chicken

TERBATH

$148

$148

Steamed Chicken with Black Mushrooms

on Lotus Leaf

% WNE K A

$168

Deep Fried Crispy Chicken with Shrimp Paste

Note: A tea & water charge of $15 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request. 9



¥ Pork
W5 K& A B

Pan Fried Minced Pork and
Salted Thread Fin Fish Cake

Yo % KRB (Ew2054)
Steamed Minced Pork with
Preserved Vegetables (requires 20 minutes)

B A AR Ew 208
Steamed Minced Pork with Dried Squid and
Black Mushrooms (requires 20 minutes)

HEhiowtg
Stir Fried String Beans with Minced Pork and
Preserved Vegetables

BBt Rt
Sweet and Sour Pork with
Fresh Pineapple and Fruits

FE+Ean
Deep Fried Pork Spare Ribs with
Thousand Island Sauce

7 AR A Bk
Baked Pork Spare Ribs with
Sweet & Sour Sauce

R A

Braised Pork Belly with Preserved Vegetables

BAERaAYAKR
Sautéed Sliced Pork with Angled Luffa,
Black Fungus and Lily Bulbs

$188

$176

$130

$138

$158

$148

$148

$188

$138

+ Beef

2HZWMFIFL
Sautéed Diced Beef Fillet and Potato in
Black Pepper Sauce

FARFFL

Wok Fried Diced Beef Fillet with Onions

REMG @)+ A
Sautéed Sliced Beef with
Mixed Mushrooms and Green Chili Pepper

X.0. 52 EHaF 7
Wok Fried Beef Short Ribs with
Assorted Mushrooms in X.O. Sauce

THERERLGUTA
Sauteed Sliced Beef with Enoki Mushrooms and
Bean Vermicelli with Satay Sauce in Casserole

TN F A

Sautéed Sliced Beef with Bitter Melon

$220

$210

$145

$180

$148

$148

k% Vegetables

B8 L Z $138

Poached Seasonal Vegetables with
Fresh Chinese Yam and Fish Puffs in Broth

BT AT 3N &ML $138
Sauteed Fresh Chinese Yam with
Angled Luffa, Black Fungus and Mixed Mushrooms

AR XWX $118
Poached Seasonal Vegetables with
Salted Egg and Century Egg in Broth

REHIZHE $128
Poached Seasonal Vegetables with
Gingko and Fresh Bean Curd Sheets in Broth

WAL D5 INEE I $148
Stewed Seasonal Vegetables with
Enoki Mushrooms and Conpoy

# 7% @z BN $138
Poached Angled Luffa with
Mixed Mushrooms and Fresh Tomatoes

ERER $138
Braised Mixed Fungus, Mushrooms,
Vegetables with Bamboo Pith

W BILEE X $98
Wok Fried Chinese Lettuce with
Chili in Fermented Bean Curd Sauce

R BN $98
Wok Fried Bitter Melon with Garlic and

Black Beans

ISR -5 $128

Poached Chinese Greens with
Bamboo Pith in Broth

L $98
Sautéed Seasonal Vegetables with Garlic
LIRE SR $138

Braised King Oyster Mushrooms

Y& = % & Vegetarian

W1+ % Casserole

PR wB B — LR (sARRwYL)
Braised Whole Abalone with Fish Maw,

Sea Cucumber, Black Moss and Black
Mushrooms (6 Head Abalone 4pcs)

B EBGENARE
Sautéed Giant Garoupa Head and Pork Belly
with Mixed Mushrooms, Onions & Scallions

gE TR

Sautéed Eggplant with Salted Fish and Minced Pork
Han % hNE

Stewed Seafood and Pumpkin with Black Bean Sauce
A RO

Stewed Abalone and Chicken

b B H e R

Stewed Bean Curd with Salted Fish and Diced Chicken
AR R XA

Wok Fried Chicken with Shallots,
Garlic & Scallions in Casserole

Ak R &S
Wok Fried Water Spinach with
Minced Meat in Casserole

AR K

Wok Fried Kale with Minced Meat in Casserole

5% 2 /§ %
Stewed Bean Curd with Assorted Seafood in
Chili Bean Sauce

W IE AR BN 44
Stewed Hairy Gourd and Bean Vermicelli with
Conpoy and Dried Shrimps

iF K &%

Braised Eel with Bitter Melon

541 5ok 1t X R
Stewed Mixed Vegetables with
Conpoy and Dried Seafood

EALHFHET X R
Stewed Mixed Vegetables with
Conpoy and Seafood

Note: A tea & water charge of $15 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.

$388

$328

$138

$220

$360

$138

$160

$138

$138

$220

$170

$280

$260

$230

11



3 Noodles

BERtaBBBNGEEX
Inaniwa Udon Noodles with Fish Puffs,
Assorted Mushrooms, Angled Luffa and
Fresh Tomato in Broth

RIRE 5%
Egg Noodles with Prawn and
Chinese Greens in Broth

¥R 5%
Egg Noodles with Garoupa and
Chinese Greens in Broth

2 H5H% 5
Egg Noodles with Seafood and
Chinese Greens in Broth

ARy

"Yeung Chow" Egg Noodles in Broth

Zb gl
Stir Fried Egg Noodles in Soy Sauce

95
Stir Fried Flat Rice Noodles with
Sliced Beef in Soy Sauce

It %5 9% 40
Braised Egg Noodles with
Braised Mixed Mushrooms

k¥ AT AL

Crispy Fried Egg Noodles with Shredded Pork,

Bean Sprouts and Yellow Chives

T ERERK
Braised Rice Vermicelli with
Shredded Pork and Preserved Vegetables

# T 4EA R K
Braised Rice Vermicelli with
Minced Pork in Chili Sauce

RIHEERYK

Stir Fried Rice Vermicelli and

Bean Vermicelli with Shrimps,
Shredded BBQ Pork, Bean Spouts and
Osmanthus

2 MR K

Singapore Style Stir-Fried Rice Vermicelli

M E K 8 440 K
Braised Rice Vermicelli with Shredded
Roasted Duck and Preserved Vegetables

$158

$200

$220

$195

$158

$118

$138

$128

$138

$138

$138

$145

$130

$138

BR Rice

T WM R R

Fried Rice with Prawn and Salted Egg Yolk

X B 14848
Stewed Rice with Diced Dried Seafoods and
Black Mushrooms

A E S a R
Fried Rice with Conpoy, Egg White and
Diced Seafood

EA R @I R

Fried Rice with Egg White and Conpoy
G AR (ER 20

Fried Rice in Abalone Sauce wrapped in
Lotus Leaf (requires 20 minutes)

& 1315 1) R

"Fujian" Style Fried Rice served in Small Wok

1% MR AR
Fried Rice in "Yeung Chow" Style

a, B, 2 4200 AR
Fried Rice with Diced Chicken and
Salted Fish

B R
Fried Rice with Shrimp and Chicken in
Duo Sauce

R LR
Healthy Fried Rice with Quinoa,
Mushrooms and Vegetables

Note: A tea & water charge of $15 per person is charged for all diners, except toddlers in high chairs.

AR EAEK kA £H

If you would like something which is not on the menu, please let your waiter know and we will try to accommodate your request.

$198

$220

$180

$158

$168

$145

$130

$130

$168

$138

13



Mom Dessert

—31 /dozen $238

¥37 /half dozen $728

L& ALY Y
Steamed Buns with Lotus Seed Paste
(requires 30 minutes)

ERBLELE (Bw20rE) $42
Ginger Tea with Sesame Glutinous Balls
(requires 20 minutes)

;ﬁé&*ﬁ%ﬁ%iﬁ ¥47 /half dozen #58

Steamed or Deep Fried Chinese Buns

B 58 B 3L RE ( Hvr 20358 ) $48
Steamed Brown Sugar Sponge Cake
(requires 20 minutes)

BB (o) FEHAETH $42

Steamed Date Pudding & Ginger Pudding (4 pcs)

38 Others

A/ MK $15

Tea / Water

R/ a¥ $15
Steamed Rice / Plain Congee

X0 # $50
XO Sauce

1 RE b $15

Chili in Soy Sauce

El */g 7](}1&%% (750 % ) 34 /per sottle $720

Corkage and Service Charge (750ml)

BRIVEREE (r00%#) 34 /per sottle $180

Liquor/Spirit Corkage Fee (700ml)

b k&R R

Cake Cutting Service Fee

&% /per Tier ,¢720

Find us on Facebook*

The Country Club at Hong Lok Yuen | &% %

Find out the latest information on upcoming promotions and events, photos and current info.
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