
 
 

Gathering Menu A 

果香黄椒酱海蜇／桂花蜜香鸡丝滑蛋／青椒酱小鱿鱼／ 

椰丝风味椒盐菘 / 炸五香卷 

Jelly Fish, Kaiso Seaweed Salad, Spicy Fruit-Infused Yellow Pepper Sauce /  
Scrambled Egg, Osmanthus Glazed Shredded Chicken /  

 Baby Cuttlefish, Green Chilli Paste / Crispy Shimeji Mushroom,  
Shredded Coconut / Deep-Fried Ngoh Hiang 

  
海螺花胶烩蟹肉瑤柱羹 

Sea Whelk & Fish Maw Soup, Crabmeat, Dried Conpoy 
 

流沙蛋黄虎虾 

Deep-fried Tiger Prawn, Creamy Golden Yolk 
 

亚参蒸红鲷鱼 

Assam Steamed Red Snapper 
 

蚝汁鲍鱼猪筋白玉菇炒时蔬 

Braised Abalone, Pork Tendon, Shimeji Mushroom, Seasonal Vegetables, Oyster Sauce 
 

虾酱无骨鸡 

Glazed Whole Boneless Chicken in Signature Shrimp Sauce 
 

招牌鱼籽带子蛋炒饭 

Yue’s Signature Egg Fried Rice, Tobiko, Scallop 
 

雪燕银耳羹柑桔梅子酒酿 

Chilled Snow Swallow & White Fungus Soup, Citrus-Plum Rice Wine 
 

 

 

 

 



 
 

Gathering Menu B 

爽醋夏日双拼／招牌泰式花生拼螺片／黄金脆皮虾丸／ 

金丝蟹肉桂花酿 / 蝴蝶虾云吞 

Pickled Black Fungus & Tofu Skin / Signature Thai-style Sliced Whelk with Peanuts /  
Handmade Golden Crispy Shrimp Ball / Crabmeat & Glass Noodle, Sweet Rice Sauce, 

Osmanthus Egg / Deep-fried Butterfly Shrimp Wanton 
 

手打鱼滑啦啦番茄汤 

Handmade Fish Paste & Clam in Tomato Soup 
 

甘香脆虎虾 

Deep-fried Tiger Prawn, Kam Heong-style 
 

古法蒸老虎斑 

Traditional Cantonese Steamed Garoupa  
 

蚝汁鲍鱼花胶烩白玉菇 

Braised Abalone, Fish Maw, Shimeji Mushroom, Seasonal Vegetables, Oyster Sauce 
 

咖啡猪扒 

Coffee Pork Chop 
 

黑松露鸡丝鱼籽焖伊面 

Slow-braised Ee-Fu Noodles, Black Truffle, Shredded Chicken, Tobiko 
 

胶原三宝冬瓜露 

Triple Collagen Winter Melon Dessert 
 


