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KALEIDOSCOPE OF PROSPERITY
YUSHENG IN ‘SHUN DE’ STYLE

with Yellowtail Slices and Sakura Shrimps

it 25 JPE 48 A 55 ke

Park Rewards Member Price: $108.80 (M) | $151.30 (L)
Non-Member Price: $128 (M) | $178 (L)



https://www.parkhotelgroup.com/sign-up

PROSPERITY LO HE]
20254 & W& £ ik

Medium A Large K

Salmon and Sakura Shrimps Yusheng 88 108
=XEEHE

Yellowtail Fish and Sakura Shrimps Yusheng 98 18
HEB

Baby Whole Abalone and Sakura Shrimps Yusheng 108 148
B & i

Kaleidoscope of Prosperity Yusheng in ‘Shun De’ Style 128 178

with Yellowtail Slices and Sakura Shrimps

I E R & A& iR
Park Rewards Member Price 108.80 151.30
(ORDER 1 DAY IN ADVANCE —XAIFIIT)

Kaleidoscope of Prosperity Yusheng in ‘Shun De’ Style 238 418
with Australian Lobster and Sakura Shrimps

UM J2 BRI £ A4 F5

Park Rewards Member Price 202.30 355.30
(ORDER 1 DAY IN ADVANCE —XAIFRIT)

Add On Zf5Mn = Portion &%
Salmon Fish 20
=&

Yellowtail Fish 30
BREf

Baby Whole Abalone (8pcs) 68

vikifia (8R)

Australian Lobster Market Price/
RE DA min

Prices are subject to service charge and prevailing government taxes.
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YAN PEKING ROAST DUCK

served with Homemade Crépes and
Traditional Garnishes

AR B

POACHED
CHICKEN

marinated in Chinese
Wine and Conpoy

e e 7K B S




HONG KONG STYLE BARBECUE DELIGHTS
& I bt IR 2R

Half ¥R Whole —R
<% Signature Roast Whole Suckling Pig 194 388
LR
(ORDER 1 DAY IN ADVANCE —XEIFliT)
<% YAN Peking Roast Duck served with 60 120
Homemade Crepes and Traditional Garnishes
TRRE RS
YAN Peking Roast Duck 2nd Course Selection 18 30
(PICK ONE @EZE—INE %)
R SEINE IR
Stir-fried with Ginger and Spring Onions
ZR IR
Wrapped with Lettuce
R LY VA
Sautéed with Bean Sprouts
IRFIOAG 22
<% Traditional Cantonese Roasted Duck 45 90
H R
Poached Chicken marinated in 40 80
Chinese Wine and Conpoy
THEK B IS
Portion &%
Roasted Pork Belly 20
fe B2 I AN
Small /h Medium # Large K
Barbecued Honey Pork 30 45 60
BT R X 5
Barbecue Combination Platter 36 54 72

(Traditional Cantonese Roasted Duck and
Barbecued Honey Pork)

JRIR I (H R REER, =R

Prices are subject to service charge and prevailing government taxes.
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SOUP
7 2K

Hashima Broth with Crabmeat and Roe
LEEIe

Superior Chicken Broth with Fish Maw
ISR

Double-boiled Chicken Soup with Sea Whelk
Mo 42 K X877

Braised Diced Seafood Broth with Crabmeat
LI lrgRE

Sweet Corn Soup with Diced Vegetables
EEEY

Prices are subject to service charge and prevailing government taxes.

NI FE MM O%IR 5B IR IUTIER -

Per Person i

30

38

28

18

16
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BRAISED TEN-HEAD
WHOLE AUSTRALIAN
DRIED ABALONE

RN O+ Sk T80




ABALONE AND DRIED SEAFOOD
] £ 18 IR 22

Per Person S
<% Braised Ten Head Whole Australian Abalone 138
BN B O+ 3K T4

Braised Two Head Whole Abalone with Superior Oyster Sauce 72
HERR LG

% Braised South African Whole Abalone with Superior Oyster Sauce 58
EE2RAMEIESE s

Braised Six Head Whole Abalone with 30
Black Mushroom and Vegetables

BER2 /KB AL T R

% Braised Fish Maw with Seasonal Greens 48
AN IR 0ET N
Braised Sea Cucumber with Black Mushroom 20
I AN E T

Small 7/ Medium A Large X

Braised Dried Oyster with Mushrooms, 52 78 104
Vegetables and Sea Moss
b3 BSa]
Wok-fried Sea Cucumber with Pork Tendons 50 75 100

and Shrimp Roe, Scallion in Claypot
REBEBSHFI R

Prices are subject to service charge and prevailing government taxes.
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TURBOT FISH

ZEMH



LIVE SEAFOOD
Ih

Australian Lobster Market Price/

BN 2 ER i
Per100g
51007

Turbot Fish 22

Z2EE

Star Grouper 24

BEN

Marble Goby ‘Soon Hock’ 18

e~

Live Prawns 1

TEAERT

Bamboo Clams 20

(MREL:

Sri Lankan Crab 13
HrE=FKHE

Prices are subject to service charge and prevailing government taxes.
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SAUTEED BEEF TENDERLOIN CUBES

with Asparagus and White Pepper Sauce

H AR S A= R



CHEF’'S RECOMMENDATION

wr = R ol AT

Steamed Cod Fillet with Soy Sauce

SE X T
/ﬁﬁgafﬁ

Steamed Cod Fillet with Minced Ginger and Spring Onion
ZERLHTE

Small 7/
Sautéed Scallops with Vegetables 50
BRET
Sautéed Scallops and Prawns with Preserved 50

Olive Vegetables and Spring Onion
M S kD T AT EK

Sautéed Cod Fillet in Spicy XO Sauce 56
RmXOEME &K

Deep-fried Prawns with Salted Egg Yolk 50
& VDERER

Sautéed Beef Tenderloin Cubes with 42
Asparagus and White Pepper Sauce

H EAM A S AR

Sweet and Sour Pork 30
RUEL S A

Sautéed Diced Chicken with Cashew Nuts, 30
Dried Chilli in ‘Kung Pow’ Style

SRIST

Braised Beancurd with Sliced Mushrooms 24
and Seasonal Vegetables

ANCASY

Sze-Chuan Style Stewed Beancurd with 28
Minced Chicken in Spicy Sauce

FRETE

Medium A

75

75

84

75

63

45

45

36

42

Prices are subject to service charge and prevailing government taxes.

NI FE MM O%IR 5B IR IUTIER -

Per Piece &%

26

26

Large X
100

100

n2

100

84

60

60

48

56



SAUTEED SCALLOPS

with Vegetables

HRI T



VEGETABLES

Hong Kong Kai Lan
BET=

Broccoli

=1t

Chinese Cabbage
HXHE

Green Dragon Chives

Asparagus

- Ahe

>

CHOICE OF COOKING STYLES

&3k H A iR

Poached with Wolfberries
LAt +F%

Sautéed with Spicy XO Sauce
BEXORD

Braised with Oyster Sauce
HEE\

Poached with Three Kinds of Egg
ZBER

B
I ¢ 28

Small )\ Medium H
22 33
22 33
22 33
22 33
22 33
26 39

Stir-fried with Garlic

eV

Poached with Soy Sauce
SUHE AN

Wok-fried with Ginger Sauce
5t

Stir-fried

JZE N
ﬁ'i

Prices are subject to service charge and prevailing government taxes.
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Large K
44

44

44

44

44

52



WOK-FRIED

AUSTRALIAN LOBSTER

with Rice Vermicelli, Bean Sprouts and
Shredded Mushroom in Claypot

& SUHR RN R




Q
@w$

RICE & NOODLES

(TS

Wok-fried Australian Lobster with Rice Vermicelli, Bean Sprouts
and Shredded Mushroom in Claypot

B LENKI R

Per 100g

F1005%

Market Price/
min

Cheong Fun B7#3
Per Piece B4

Wok-fried Sri Lankan Crab with Cheong Fun in Special 13
Lard Sauce (minimum order of 3 pieces of Cheong Fun)

TR E =%

Seafood Noodles Soup
7

Small 7 Medium A

Stewed Noodles with Deluxe Seafood 40 60
BEEN)AE

YAN Signature Braised Rice Vermicelli 30 45
with Shrimps, Fish, and Salted Fish

B EEN KD

Fried Glutinous Rice with Preserved Meat 30 45
and Chinese Sausage

A KD BE IR AR K IR

Fried Rice with Fresh Crabmeat, Conpoy, 30 45
Diced Vegetables and Egg White

EAEOESELIR

Braised Flat Rice Noodles with Sliced Beef 30 45
and Egg Gravy

BESH

Oriental Fried Rice with Shrimps and Honey 22 33
Glazed Barbecued Pork

7 M bR
Stewed Ee-Fu Noodles with Mushrooms 22 33

FleetRmE

Prices are subject to service charge and prevailing government taxes.

NI FE MM O%IR 5B IR IUTIER -

2

Per Person &1

18

Large AN

80

60

60

60

60

44

44



DEEP-FRIED
SESAME BALLS

with Pandan and Lotus Seed Paste




DESSERTS

i

Double-boiled Bird’'s Nest with Red Dates and Lotus Seed
(Hot/Cold)
KE RS (FA/%

Double-boiled Hashima with Red Dates and Lotus Seed (Hot/Cold)
qEMEF (FA/%

Chilled Roselle Flower Jelly with Barley
TR R KR

Homemade Almond Cream
HERERCH

Chilled Peach Resin with Osmanthus and Aloe Vera Jelly
RS

Sweetened Red Bean Paste with Lotus Seeds
EFLOAED

Chilled Mango Cream with Pomelo and Sago
P H B

Deep Fried Pancake filled with Red Bean Paste
SRR

Steamed Nian Gao with Crushed Peanuts (3 pieces)
BELERE (3F)

Deep-fried Sesame Balls with Pandan and Lotus Seed Paste (3 pieces)
& 35 AU (3KL)

Prices are subject to service charge and prevailing government taxes.
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Per Person B

88

24

12

12

10

10

10

Portion &%
16



2025 CHINESE NEW YEAR DIM SUM MENU
AT Kz 8 2N A D

Per Portion &

Steamed Har Gau Dumpling filled with Prawns and Asparagus (3pcs) 15
FHEIMRE
Steamed Siew Mai filled with Shrimps, minced Pork 15

topped with Fish Roe (3pcs)
BRI E

Deep-fried Prawn Dumpling with Mayonnaise (3pc) 15
pUREEAN=S

Pan-Fried Beancurd Sheet with Shrimps and Chives (3pcs) 12
ERBNE

Poached Pork Dumpling filled Shrimps and Spicy Gravy (3 pcs) 9
ARV OES

Steamed Seasonal Vegetarian Dumpling (3pcs) 9
BRNERRR

Pan-fried Carrot Cake with Chinese Sausage (3pcs) 9

BRE ME

Deep-fried Vegetarian Spring Roll (3pcs) 9
e RES

Prices are subject to service charge and prevailing government taxes.
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