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# & % soup B ¥ STARTERS
e kK7 £5.80 B P £5.50
Minced Chicken & Sweet Corn Soup Prawn Crackers
L R ) £6.80 AR £5.50
Crab Meat & Sweet Corn Soup Crispy Seaweed with Fish Floss
RFLFE £5.80 WA £5.50
Mixed Vegetables & Sweet Corn Soup (V) Crispy Seaweed (V)
b 3431 & £5.80 f=F ¥ e £12.80
Peking Hot & Sour Soup Deep Fried Squid (with Sweet & Sour Dip)
Aepa i i? £5.80 HBER £12.80
Vegetables Hot & Sour Soup (V) Salt & Pepper Squid
g2 58 £6.80 B E £12.80
Won Ton Soup Salt & Pepper Tofu (V)
AEEEER £6.80 B V) BILYr -~ 3 pieces £9.80
Seafood Tofu Soup Skewered Chicken Fillet with Satay Sauce
a3 FeFF £5.80 BAIEE ~ 6 pieces £9.80
Salted Egg, Pak Choi & Tofu Soup Salt & Pepper Chicken Wings
TPt p & £6.80 HAEF -~ 4 pieces £9.80
Beef & Tomato Soup Salt & Pepper Ribs
r FEHERE £6.80 ¥ NBEE - 4 pieces £9.80
Dried Scallops Four Treasure Soup Cantonese Style Rib in Peking Sauce
¥e EE%% L) |+ £16.80 = £19.80 4 F £15.80
Arrowroot, Lotus Root & Chicken Soup Chopped Spare Rib in Sweet & Sour Sauce

i 31 - 6 pieces £12.80
53 ﬁ STARTERS Sesame Prawn on Toast
) SFHE-F i & = £12.80ph X2 Fe ~ 3 pieces £10.80
Appetiser Platter — minimum 2 person Minced Chicken with Lettuce Wrap
Hmapy 4 F & ~ 3 pieces £10.80
Salt & Pepper Chicken Wings ~ 1 piece Diced Mixed Vegetables Lettuce Wrap (V)
C- R BRKEPF ~ 2 crabs £18.80
Salt & Pepper Ribs ~ 1 piece Salt & Pepper Ribs Soft Shell Crab
B B s

Skewered Chicken with Satay Sauce ~ 1 piece
sy

Crispy Seaweed with Fish Floss

g 5L

Sesame Prawn on Toast ~ 1 piece

L
Peking Aromatic Crispy Duck with Pancakes
Quarter £16.80
Half £29.80
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w8 COLD STARTERS
kgAE

Spicy Jelly Fish salad (V)

ke oY

Beef Shank & Jelly Fish Salad

3] & 7 &

Chicken in chili oil

R ¥

Sliced Marinated Pork Hock with Jelly Fish
o R

Okra Salad (V)

£14.80
£23.80
£16.80
£23.80

£14.80

£ 5k A/ 3 MOREL MUSHROOM
LIRS

Pan Fried Stuffed Prawn Meat Morel
Mushroom with Asparagus

E 2 F]Jfﬁ"% 53

Braise Tendons with Morel Mushroom
ARG £48

Stir Fried Morel Mushroom with

Stuffed Prawn Meat & Green Chili Peppers

EQN UL RS- &
Morel Mushroom, Groose Feet &
Japanese Egg Tofu Casserole

£32.80

£32.80

£32.80

£32.80

¥ %] & 4 CHEF SPECIAL

vt kA

Poached Fresh Cuttlefish

XO %)% & 4

Stir Fried Fresh Cuttlefish with XO Sauce
SRS T AT B £29.80
Pan Fried Chillies with Stuffed Prawn Meats

in Black Beans Sauce or Maggi Soy Sauce

£25.80

£32.80

et gAY £32.80
Braised Goose Feet & Chinese Mushroom

in Abalone Sauce

B2 ’[&\g 4 iﬁ £28.80
Sizzling Oyster with Black Truffle

3t R s £23.80

Pan Fried Oyster Omelette with Chinese chives

s/

¥ % 4 /4 CHEF SPECIAL

XO=-#H23+2 R £32.80
Seafood with Japanese Tofu in XO Sauce
AR~ £32.80
Stir Fried Mixed Mushroom with Scallops

W RY R £26.80
Stir Fried Sliced Whelk with Choi Sum

PR p £23.80
Stir Fried Pickled Chili Pepper with

Sliced Whelk

iy de (Rpe) £32.80
Baby Squid Stuffed with Prawn Meats

in Maggi Soy Sauce

EE 2 yFing £32.80
Stir Fried Fish Fillets with Black Truffle
EREME KR £18.80

Scrambled Eggs with Crab Meat & Black Truffle

st AEEFE £18.80
Steamed Chopped Ribs with Pumpkin
BB £32.80
‘Three Treasures’ in Black Beans Sauce
EEEALYRA £19.80
Stir Fried Bitter Melon with Dace Fish
in Salted Black Beans
RRZEER £26.80
Steamed Egg with Mixed Seafood

LR AL R £23.80
Stir Fried Bitter Melon with Beef
In Black Bean Sauce
FRF X 5 £17.80
Deep Fried Pork Intestine
PR E V) & g £19.80
Stir Fried Pork Intestine with
Preserved Vegetable
RANmE £21.80
Roasted Pork Belly, Tofu & Bitter Melon
LR ST £19.80
Beef Short Ribs in Black Pepper Sauce
S £25.80

Beef Short Ribs with Bitter Melon
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Deep Fried Salted Egg Yolk {Golden Sand}
& iIER £35.80
Jumbo King Prawn

ERON IS o ) £38.80
Squid Stuffed with Prawn Meat

ENHEE -t £23.80
Soft Shell Crabs ~ 2 crabs

&iE £23.80
King Prawn

ENREN £23.80
Pork Chop

ENVEIER £21.80
Japanese Tofu

ERVACL WS £21.80
Pumpkin

ER £26.80
Squid Whiskers

¥ I8 ¥ LOBSTER

£V £68.00 each
Deep Fried Whole Lobster with Salted Egg

EX ] 13 £68.00 each
Whole Lobster in Cheese Sauce

¥ BB £59.00 each
Whole Lobster with Ginger & Spring Onion

R EAE £59.00 each

Deep Fried Whole Lobster with Spicy Dried Chili

Any Lobster Add Noodles + £10.00 each

5 ¥ Seafood

Hz B 1B Fk £29.80
Salt & Pepper Jumbo Prawns in Shell

R BB £29.80
Spicy Dried Chilli Jumbo Prawns in Shell

#7ER £23.80
Stir Fried King Prawns with Asparagus

AR & FE £23.80
Pan Fried Prawns with Chinese Chives

g+ §iE £25.80

King Prawns in Thousand Island Sauce

7

4 3 Fish

% ¥ A4 Turbot Fish 10009 Each
T £49.00
Steamed

A7 £52.00
Pan Fried

% FLA. Grouper 700g Each
W £39.80
Steamed

% 8 £49.80
Two Ways

% 4. seabass Each
A MR/ TR £27.80
Steamed / Spicy sweet & Sour /

Braised /

Pan Fried in Chili Red Beans Sauce

kXA each  £27.80
Poached Seabass in Sichuan Spicy Oil
BELRTHBA each  £27.80
Poached Seabass with Pickled Cabbage

& B ¥§ Seafood

RB SRS S £5.80 each
Steamed Scallops with Garlic & Glass Noodles
FRBRERA £21.80
Steamed Squid with Garlic & Glass Noodles
B ZAE £28.80
Steamed Fish Heads

ond 3 AT

LR o £21.80
Squid Whiskers in Spicy Sauce

X gk ¥ LAMB

kX R £28.80
Spicy Hot Poached Lamb

ITRE R £28.80
Lamb in Cumin Style

HERLp £28.80

Lamb with Ginger & Spring Onion
30.11.2025
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% ", CANTONESE ROAST

IAmAPHE £48.80
Assorted Roast Meat Combination

4 ¥ Off bones £50.80
ek A (= W/ EH) £26.80
Assorted Three Roast Meat Combination

4 ¥ Off bones £28.80
Pigdvg ~ ¢ £21.80
Cantonese Roast Duck - half

4 ¥ Off bones £23.80
B ~ 1 £18.00

Marinated Soya Chicken ~ half

FEpr ~ 2t £20.80

Chicken in Ginger & Spring Onions Soya Sauce

T~ 2t £18.00
Cold Marinated Chicken ~ half

WA R £18.00

Roast Crunchy Belly Pork

AR 2 £18.00
Honey Roast Lean Pork (Char Siu)

$£ ¢ % CHICKEN

BRI A IRILH £19.80
Deep Fried Chicken with Dried Chili
FER ¥ £19.80

Dry Fried Diced Chicken with
Dried Red Chilli {boneless}

ITRHEY £16.80
Chicken Gizzard in Szechuan Cumin Style
TARER £16.80

Deep Fried Sliced Chicken Fillet with
Honey & Lemon Sauce

7

4 @ %  BEEF

LR A T £32.80
Sizzling Fillet Steak Cantonese Style

R ST i £32.80
Sizzling Fillet Steak in Black Pepper Sauce

L § ’h\g 4 Yy 2 o £35.80
Stir Fried Beef Fillet with Black Truffle

2 ’h\g e & e £35.80
Stir Fried Diced Beef Fillet with Okra

T AR £32.80
Beef Fillet with Maggi Sauce

kgL R £20.80
Spicy Hot Poached Beef

ST IRE £16.80
Fried Shredded Beef with Chilli & Garlic

P E YA £20.80

Stir Fried Beef with Seasonal Vegetables

¥ k ¥ PORK

RN £18.80
Salt & Pepper Pork Chop

Tt RER £18.80
Pork Chop in Cantonese Style

R ERN £18.80
Pork Chop with Spicy Dried Chili

o p £18.80
Deep Fried Sliced Pork with Honey

LD S 8- £16.80
Mapo Tofu with Mince Pork

kER B £20.80
Spicy Hot Poached Pork

AspicE/ L e F £18.80

Spicy Sliced Pork Belly with Chinese

Cabbage or Chinese Cauliflower

g ¢ % DUCK

RG] £23.80
Deep Fried Roast Duck Stuffed with
Prawn Meat in Mushroom Sauce

w3 Leg £17.80

Deep Fried Roast Duck in Plum Sauce
30.11.2025
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[ CASSEROLE

FAREG R £49.80
Abalone & Chicken Casserole

e .25k NN £36.80

Mixed Seafood, Goose Feet & Japanese Tofu

#d - 5% £43.80
Only Yu House Special Casserole

i S 1 £21.80
Lamb Breast Casserole

VA SE R & £35.80
King Prawns & Glass Noodles in Satay Sauce

o W2 £23.80
Satay Sauce Sliced Fatty Beef &

Enoki Mushroom Casserole

w N A EEE £28.80
Fish Heads with Bitter Melon

fed A X FE (F UL Vi) £23.80
Monkfish Fillet & Tofu Casserole

{with or without Pork Belly}

ARABRE £21.80
Pan Fried Eel Casserole

Rt £23.80
Oyster & Chicken with Shallot Casserole
EA~P o 3 A £23.80

Garlic Oyster & Enoki Mushroom Casserole

A i3 B¢ Ric3 £18.80
Chinese Aubergine, Minced Pork &

Salted Fish Casserole

TR ER £18.80

Braised Pork Belly with Chestnut Casserole

g & £18.80
Pork Belly with Preserved Vegetable
BEy2miE £18.80
Beef Brisket Casserole

s M £15.80

Vegetables & Tofu with
Red Beancurd Casserole (V)

7

[ R S
VEGETABLES DISHES (V)

AR ) £16.80
Chinese Yam in Honey Sauce

y XK EiA] £16.80
Stir Fried Termite Mushroom

in Spicy Sauce

FaBYERFA £16.80
Stir Fried Tofu Skin with Pepper
FAMBAcT £ £16.80
Crispy Aubergine in Spicy Sauce

F 7R Eiv+ £16.80
Stir Fried Aubergine with Tomato

t Je S £15.80
Mixed Root Vegetables & Squash

3R HEER £15.80
Vegetables & Tofu in Spicy Sauce

st LA £16.80
Stir Fried Pepper in Black Bean Sauce

o SR £16.80
Chinese Celtuce in Garlic Sauce

Bty iR A £16.80
Bitter Melon in Black Bean Sauce

% #2 38 GREEN CHILI PEPPER

&) = £32.80
Mixed Seafood

AL LA £28.80
Cuttlefish

AR TY £24.80
Squid Whiskers

XYY R G £24.80
Baby Squid

5HaYy & 9 £19.80
Pork Intestine

& Ha vy I £19.80

Chicken Gizzard
30.11.2025
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P REF
Chinese Cabbage
¢ R

Kai Lan

L

Choi Sum

F

Mixed Vegetables
B9

Asparagus

d ¥

Tung Choi
I3

Chinese Leaves
wFE

Bor Choi (Spinach)
s
Broccoli

oL F

Iceberg Lettuce
T EF

Pak Choi

E &

Green Bedans

with:

wwE +F
Garlic Sauce Broth
3 e
Oyster Sauce
¥ S A 7
Preserved Chilli Beancurd

Fl f“' e 2

Prawn Meat Cake or Seafood
B

Meat

ERFF B

Mince Pork Salted Egg
LA |

Belacan Sauce

Ginger Sauce

ﬁ Ya\

O(ental Cmsme

£16.80

£16.80

£15.80

£15.80

£13.80

£13.80

£13.80

£13.80

£13.80

+ £8.00

+ £5.00

+ £3.00

+ £3.00

Please ask for other seasonal vegetables available

SIDES

v 4K

Boiled Rice

Yy AR

Egg Fried Rice

% ) ¥

Stir Fried Noodles with or
without Bean Sprouts
20 &

Stir Fried Vermicelli with or
without Bean Sprouts

)

Stir Fried Rice Stick (Ho Fan)
¥

Chips

5B K iF

Salt & Chilli Pepper Chips
R sietie

Soya Sauce with Fresh Chillies,
Spring Onions & Ginger

£3.90

£4.30

£8.80

£8.80

£8.80

£3.90

£4.90

£4.90
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