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Presented by Executive Chef Tam Tung

Yat Tung Heen #

MICHELIN DEGUSTATION MENU
A LA SOIOR 2 3 — SR RS

Retained the One Michelin Star rating for the seventh consecutive year

BRE—mEX
Signature Appetizer Trio
BT X% « sEISEER - FRIG 4R
Signature Honey-glazed Barbecued Pork,
Chilled Tomatoes Marinated with Preserved Plum Juice,
Shredded Chicken in Spicy Dressing
Delamotte Brut Champagne Gramd Cru 'Le Mesnil-sur-Oger NV

AEIREREETR
Steamed Tiger Prawn and Fuzzy Melon Ring stuffed
with Scallop in Crab Roe Sauce
Giant Steps Sexton Chardonnay 2019 (Magnum)

EHEIFEREE

Braised Pumpkin Soup with Bird's Nest and Fresh Crab Meat

+EEf A RTEEE
Braised Abalone (10 heads) and
Shiitake Mushroom stuffed with Minced Shrimp in Abalone Sauce
Faiveley Bourgogne Rouge 2020 (Magnum)

AR K

Steamed Garoupa Fillet with Jinhua Ham and Shiitake Mushrooms

RN FIER
Fried Rice with Fresh Crab Meat and Scallops

JI B FRRR 3RS
Double-boiled Pear with Chuan Bei and Dried Mandarin Peels

BERAEHER

Chilled Mango Glutinous Rolls served with Marshmallow Bunny

HK$880/1iL PER PERSON

(MINIMUM 2 PERSONS M{iL#E)
FABIMHKS$280 A ERIBFEEET

Additional HK$280 per person for pairing with premium wines

N EEBEM—REER

All prices are subject to 10% service charge



