T~
i )t
| ~

YING JEE CLUB
® 5

Tasting Menu
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Ying Jee Combination
Sliced Suckling Pig with Goose Liver Pate
Barbecue Pork
Marinated Diced Beef Shin with Jelly Fish and Homemade Spicy Sauce
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Pan-fried Crab Claw filled with Shrimp Paste and Crispy Conpoy topped with Caviar
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Braised Superior Shark’s Fin with Whole Abalone
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Wok-fried Diced Kagoshima A4 Wagyu with Spring Onion and Golden-fried Garlic
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Mixed Fungus Dumpling with Black Truffle in Pumpkin Soup
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Inaniwa Noodles with Sliced Lobster in Chicken Broth
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Ying Jee Dessert
Chilled Milk Custard with Imperial Bird’s Nest, Fresh Fruits and Mango Juice

Lotus Seed Paste Puff with Tender Ginger and Preserved Egg
Coconut Pudding with Kumquat and Yuzu

& 1+ HK$1,880.00 per person
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All prices are subject to 10% Service Charge
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*Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

Shop GO05 G/F & Shops 107~108, 1/F Nexxus Building, 41 Connaught Road Central, Central, Hong Kong
Tel: (852)2801 6882 Fax: (852)2801 6882 Email: reservation@yingjeeclub.hk Website:www.yingjeeclub.hk



