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Tasting Menu
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A Glass of Complimentary Champagne by Sommelier ’s Selection
*XOSFA-ER Y H ORIRE B
Marinated Sea Whelk with Jelly Fish and Homemade Spicy Sauce
Honey Glazed Barbecue Pork
R R B
Steamed Lobster with Egg White and “Hua Diao”

Domaine de la Ferrandiere, France, Sauvignon Blanc, 2021

FEWEET U

Braised Japanese Matsuba Crab Meat with Imperial Bird’s Nest with Yunnan Ham

BRI RINEN L5

Braised Sea Cucumber stuffed with Shrimp Mousse, Minced Pork and Conpoy in Oyster Sauce

EFFERIHARTE Mtk
Pan-fried Kagoshima A4 Wagyu Beef with Crispy Garlic in Premium Soy Sauce
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Poached Baby Tianjin Cabbage with Fish Maw and Conpay in Chicken Broth
Gaja, Ca’Marcanda, Promis, Toscany, Italy, Merlot, Syrah, Sangiovese, 2018
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Braised E-Fu Noodle with Leopard Coral Garoupa and Cheese
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Ying Jee Dessert

Baked Sago Pudding with Purple Sweet Potato

Chilled Red Bean Pudding with Coconut Milk

Baked Sesame Puff with Gum Karaya
Domaine Cauhapé, Ballet d'Octobre, Jurancon, Southwest France, 2019

*6 Courses - #+ = HK$1,580 per person
8 Courses - & = HK$1,980 per person
(% 4= Minimum order for 2 persons)

(Additional HK$490 per person with Wine Pairing)
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All prices are subject to 10% Service Charge

*RENERZENE > ETHEMEYABBIE  FBHEEER S BE -
*Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

Shop G05 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



