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13 88 & mm £ 1 2K fi 46

Braised Yoshihama / Oma Dried Abalone (13 ppk)

1688 = an £ 51 2K fif 4

Braised Yoshihama / Oma Dried Abalone (16 ppk)

1888 & an £ 5y 2K fi B

Braised Yoshihama / Oma Dried Abalone (18 ppk)

20 58 & an #f 55 oK fiif &8

Braised Yoshihama / Oma Dried Abalone (20 ppk)

23 58 & an B 55 oK Jiil &8

Braised Yoshihama / Oma Dried Abalone (23 ppk)

25 58 & an 0 55 oK Jii &6

Braised Yoshihama / Oma Dried Abalone (25 ppk)

28 58 = an B 55 oK fif &8

Braised Yoshihama / Oma Dried Abalone (28 ppk)

30 58 & an #f =5 oK fiil &8

Braised Yoshihama / Oma Dried Abalone (30 ppk)

5 B8 15 2 A 48 A

Braised Amidori Dried Abalone (5 ppk)

BUA YT 2 N A8 i

Braised Amidori Dried Abalone (8 ppk)

1088 45 2 A 48

Braised Amidori Dried Abalone (10 ppk)

1288 45 2 A 4

Braised Amidori Dried Abalone (12 ppk)

5
Each

g5
Each

5&
Each

s5&
Each

g5
Each

=53
Each

BREE
Each

g5&
Each

6,800

4,380

3,600

3,380

1,980

1,680

1,180

880

Each$ 1 6 800

Each $

Each $

Each $

7,600

5,500

3,800

\
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Dried Abalone

4
,
P

4

AY
A9

ol

MET10%R#%E E
Subject to 10% Service Charge



BEFESm BB - I BERRESRIETHEE

Braised Yoshihama Dried Abalone (35ppk) with Fish Maw, Sea Cucumber and Goose Web

Per Per/‘?c?nZ $1 ,080

Subject to 10% Service Charc



*A Eg Ill\l B Illg Z\\\ E* &L

(=3
Baked Black Truffle with Abalone Puff E?ch 1 08
ZZ &
ABREMNEE (2%)
Steamed Chinese Mitten Crab Meat with Soup Dumpling (2 Pieces) $ 1 30 ’

By ERF R i~
RENSG e 5% 9]
Steamed Dumpling with Shark's Fin / Bird's Nest Each 1 98 oA QJ
© pm—(
~ o7, ﬂ P
REMBHIL ©
Steamed Chicken with Abalone and Fish Maw $ 1 65 v .U
v
L EE RS = o
Steamed Goose Web with Dried Mushroom $ 1 08 (g
B U FU & IR % =
Pan-fried Shrimp Dumpling $ 1 08 i n
B Y K E
Steamed Glutinous Rice with Conpoy wrapped in Lotus Leaf $ 75 Q
DR R
Steamed Beef Rice Roll $ 75
£ U 5 B3 1
Steamed Shrimp Rice Roll $ 98

ﬁ 1% = ;(/\
Eﬁﬁri:?p Ri%i:eajr&l_oll-l-]J $ 1 08

XOERIBKH

Pan-fried Rice Roll with XO Sauce $ 75
X &8 Bt
Steamed BBQ Pork Rice Roll $ 75

0B =5 AN
T 52 pl = A B
Pan-fried Squid Cake with Corn $ 75

MU10%REE
Subject to 10% Service Charge



U1 0% AR % &
Subject to 10% Service Charge

INBY(S) ah$ 55

7% = XF B2 BB

Steamed / Fried Steamed Bread

FaEEf

Deep-fried Shredded Taro Roll

FIEKmE

Steamed Taro Bun

E=ESE

Steamed Bun with Egg Yolk and Lotus Seed Paste

BA XF 55 I 1%

Deep-fried Water Chestnut Roll

FAYEY 2 6

Deep-fried Egg Custard Bun

BB

Steamed Chinese Sponge Cake

ot B =%

Coconut Cream Cake (Cold)

EX USRS

Deep-fried Red Bean Paste Cake

KE(L) e 75

EE E E% E II\\¥ ;’i QE: A_‘_

Steamed Shrimp Dumpling

FIRIEES

Deep fried Shrimp Wonton

EZ B ERR

Steamed Shrimp and Sea Cucumber Dumpling

ENBETL

Steamed Bean Curd Roll with Chicken and Fish Maw

I\ == = 475
BMBEBKEBER
Steamed Black Truffle Dumpling

T & 1% K BR

Steamed Glutinous Rice Cake

—+4= = —|--o— (V2 j_

QFX E _‘/ZI/-l—/-I— E ZuRY ll\\$ nvy

Steamed Squid with Shrimp Sauce / Minced Garlic

BRIX BT

Pan-fried Potato Cake

BOTEBES

Steamed Spare Ribs in Black Bean Sauce



EP.%E(M) E?fﬁ$ 65

Bz E\np_::-:-'f?'_

Steamed Meat and Crab Roe Dumpling

IR 3% 4 Y 3K

Steamed Vegetable and Minced Beef Ball

IEI\IJ\ z& ﬁ Ill\\
Pan-fried Radish Cake

BOT BN

Steamed Chicken Feet in Black Bean Sauce

IIE 135 8% F BX

Steamed Minced Fish Ball

i W 2 D TR

Steamed Shrimp Dumpling

i <<< —I--I— —4 -
BT A

Deep fried Taro Fritters

22U Bl K

Deep-fried Glutinous Rice Dumpling

e i i gl 13-
B 5 DA ik

Pan-fried Taro Cake

—— s A=t
= TR MR

Steamed Bitter Melon Dumpling

PR RZ B AT

Baked Egg Custard Tart

MR EE K ER

Steamed Shrimp and Chinese Chivies Dumpling

80 PN 2= i 1R

Steamed Assorted Meat Dumpling

XEREE

Baked BBQ Pork Bun

BEEXEY

Steamed BBQ Pork Bun

& e X EBR

Baked BBQ Pork Puff

B WK <2 82 AT

Steamed Beef Troiipe in Black Bean Sauce

Rzl S

Preserved Pork Sausage Roll or Presered Liver Sausage Roll

Subject to 10% Service



FPHRFE

EERBRRARERE
LunCh Set foﬁokﬁ%y SeatsiOnIyi

B—J 33 un n\\ 7_ ﬁ E

Ah Yung Abalone Lunch Set

A2
Rz

e o= B/ ER (mam3n)

Selection of Dim Sum (3 Pieces)

WK N— 3 A—‘— A :_\_ A
ae = 5 Ik B = & om IR
Steamed Shrimp Dumpllng Steamed Bitter Melon Dumpling
€< =
BN 2% i AR BEZFA
Steamed Assorted Meat Dumpling Deep-fried Taro Fritters

BESlESE 22 U Bl K

Steamed Meat and Crab Roe Dumpling Deep-fried Glutinous Rice Dumpling

= = £
=3 A /ﬁ
Soup of the Day

SEE MM IEERX

Braised Yoshihama Dried Abalone (35ppk) and Goose Web
fic / with

28 R 32 A 5 U 17 I2 Bl

Steamed Fragrant Rice in Lotus Leaf (Mini Size)

S e s

Almond Cream with Egg Whlte

;% % EEL ; ,“JE ﬁﬁ TA

Twin Dim Sum Dessert

Per Pefgﬁ $ 488

AO2
pZo

RO AE M B EERER

Cannot be used in conjunction with other offers

HERBE/NEERE

Special Dish Lunch Set

A2
VOV

E%MT%%%H%>
B =/\3E (3=)

Selection of Chicken or Duck and 3 Special Dishes

$ 780

E%L‘i?%ﬁaﬁzﬂ% (120)
TBE/NE (58)

Selection of Chicken or Duck and 5 Special Dishes

$ 980
ESVET 3 (&)

Deep-fried Chicken (Half)

P EaRE (ke

Deep-fried Duck Stuffed with Taro Paste (half)

EXRPIEEH (xe)

Pan-fired Chicken with Ginger and Scallor (half)

1L EEZR B H (xe)

Steamed Chicken with Dried Mushroom (half)

Z 3% BRX A% & & an
Soup of the Day and Dessert

AOR
Y

MUT0% R E
Subject to 10% Service Charge



—G--O— —+4- [ 4%
7h I & [HE K
Braised Assorted Dried Meat with Taro in Casserole

BFEIRRARE

Pan-fried Egg with White-Bait Fish

3 78 WU 1

Braised Pork with Lotus Roots

6 EWFE F

Braised Pork Trotters with Peanuts

W R 44 2

Satay Beef with Vermicelli in Casserole

E‘@l‘% EE!*{$

= /6 i = XK

Braised Fish Head with Green Onion and Ginger in Casserole

*"ﬁ*fj:l]mf%

Braised Pork with Preserved Vegetable in Casserole

I I s 52

Stir-fried Vegetables with Shallots in Casserole

& R 40 58 B

Pan-fried Lotus Root Cake

fﬁ /EH /T jd\_ ++ /\\\

Boiled Yellow Croaker in Casserole

Z\\N\ %II\\ EE;E}%%

Braised Bean Curd with Shrimp and Salted Fish

73 B 7 R AF

Sauteed Chinese Kale with Preserved Fish

AT 55 & TR I6

Braised Goose with Taro

P {,%
RNITHES
Braised Spare Ribs and Leaf Mustard

B i — e = —
§):’rzﬁ:.|/\\\ Z\\N\ E
Braised Fish Head with Shredded Radish and Celery

on 2 4= g €2

Raised Beef Flank with Curry Sauce in Casserole

U K A 1T S G2

Braised Vegetables with Vermlcelll and Dried Shrimp

EEBERENRIK

Stir-fried Fish Ball with Olive Kernel and Vegetable

i 5 RLFE A\

Pan-fried Pork Chop with Minced Garlic

GTREEN A

Sauteed Beef and Fresh Mushrooms with Spicy Sauce

ANZ
j:ll\j_ %E% /\\\m
Steamed Minced Pork with Dried Squid and Water Chestnuts
s = R P NN X<
fa7 Fr X0 B IR
Stir-fired Assorted Preserved Meat

B AMBEKE

Steamed Egg with Minced Pork and Conpoy

Eﬁ /+ Al H%E w7

Fried Capsicums and Eggplants with Minced Fish

EHEERTIES

Braised Newborn Egg and Pork Belly with Day Lily and Fungus

I 135 B XE % /2 EK

Fried Canton Carp Ball

m
%




Seasonal Specialties

fi 3 3

MET0%RHE E
Subject to 10% Service Charge

K ZEDIEE (78:7)

Stewed Tiger Grouper's Head with Chinese Herbs in Soup (Reserve)

U2 BRAE BB I

Stewed Chicken with Fish Maw and Whelk Soup

RETERB IR R

Stewed Chicken with Whole Fish Maw and Whelk Soup

[REIE 15 (58:7)

Stewed Fish Maw with Whelk and Honeydew Melon Soup (Reserve)

mEENZERNE (s8:7)

Braised Tiger Grouper's Tail (Reserve)

% 17 = b &2

Braised Mutton with Bean Curd Stick in Casserole

A SN

Braised Pork and Eel with Garlic

7 T B IS &

Braised Preserved Duck with Yam in Casserole

35 78 WU 1

Braised Pork with Lotus Roots

BT R E KO A A

Stir-fried Kobe Beef and Fresh Mushroom in Spicy Sauce

pilbBEE R

Pan-fried Hakkaido Dried Oyster

REmFEBR

Braised Oyster with Minced Pork and Eggplant in Casserole

A
JI S %IE'{%

Braised Spareribs and Leaf Mustard in Casserole

Half Pori‘i_icﬁ $ 1 ,200
Whole Por?oﬁrj: $ 2,400

reguiar $ 980
perperson$ 680
perperson$ 480

reguiar $ 1,200

whote portion 880
whoteportion $ 550

reguiar $ 250

reguir $ 250

reguir $ 1,800

reguir $ 280

reguir $ 280

Re(_ﬁjli%$ 250



& 0 P 48R TI

Fried Okinawa Bitter Cucumber with Minced Salted Egg $ 1 80

HEERES A
SauteESqud $ 300

EREFA

Sk

=

Braised Beef in Spicy Sauce $ 1 50 0]

>3

40 75 1 5 g

Mocked Vegetarian Goose $ 1 50 A Q.

2

= FEET <
Sliced Pig's Ear in Sesame QOil $ 1 50

B S R
Spic;]:Meat = $ 1 50

T AR R R BT

Deep-fried Minced Carp Fish Paste with Seaweed $ 1 50

WEM K ES

Deep-fried Dried Sea Cucumber with Spicy Salt $ 300

B8 3R fA

Deep-fried White-bait Fish with Spicy Salt g 206

EE R T B

Cooled Shredded Chicken with Jelly Fish $ 180

WMEE DS

Deep-fried Spareribs with Spicy Salt $ 200
55

He K2 iR oK 2 2 S

Deep-fried Chicken Wings Stuffed with Glutinous Rice Each 1 50

RILA=EN

Preserved Shredded Cucumber $ 1 50

TNUEA0% Se ke

Subject to 10%Sewvice-Charge




Subject to 10% Serwce Charge

o] 55 ¥ BR

Fried Rice in "Ah Yung" Style

EEIONER

Fried Rice or Noodles in “Fu Ho" Style

VO TES

Braised Udon with Seafood in Clay Pot

& th ik H 2N Rz 40

Japanese Inaniwa Udon with Shrimp in Soup

gt i=pi=g s F

Fried Noodles with Assorted Seafood and Soya Sauce

e U a7 IE B

Steamed Fragrant Rice in Lotus Leaf

B 88 2 op i X B KD Bl

Fried Rice with Shrimp and BBQ Pork in Clay Pot

1T 7K & 1 B

Fried Rice with Conpoy and Egg White

Bz Y0 A= 0 i

Stir-fried Thick Rice Noodles with Sliced Beef in Dark Soya Sauce

TR S 4 0UK KD

Braised Rice Vermicelli with Shredded BBQ Duck and Pickles

12 N XD B

Fried Rice in "Fu-Zhou" Style
£ MK
Fried Rice Vermicelli in “Singapore” Style

%8 B AR BUK

Braised Rice Vermicelli with Fish and Shredded Radish

Bl %
Regular$

Bl B
Regular$

B %
Regular$

=2
Per Bowl

Bl %
Regular$

*8
Per Pack

B #x
Regular$

Bl B
Regular$

B #x
Regular$

B %
Regular$

RS
Regular$

Bl %
Regular$

Bl %
Regular$

450

320

320

200

320

300

450

320

250

250

300

320

250



L HIBER (M)

a3

Preserved Duck Rice ( Minimum 2 Persons) Per Peofﬁ 1 50
&
)05 I IR B (maree) 2. T
Preserved Duck and Preserved Sausage Rice ( Minimum 2 Persons ) Per Person 1 50 ‘%
2 (=

EEB R (mue) . AFE Y
Assorted Preserved Sausage Rice (Minimum 2 Persons ) Per Person (.< bO

< £
B B = R P 08 2 Bl e ) = S S
Preserved Pork Sausage / Liver Sausage and Chicken Rice ( Minimum 2 Persons ) Per Person 1 50 & U
J R 2 KB « Mtz = s
Diced Chicken with Salty Fish Rice ( Minimum 2 Persons ) Per Person 1 80 é.)
BLREA R R (mfeE) & %5 e
Salty Fish with Sliced Pork Rice ( Minimum 2 Persons ) Per Person 1 80 Q.

P
b 458 2 ER (mute) = O
Chicken with Dried Mushroom Rice ( Minimum 2 Persons ) Per Person 1 50 oo U
.
N\
BT BB R (M) A
Pork Ribs with Black Bean Sauce ( Minimum 2 Persons ) Per Person 1 50 \'\
{6 1E £ 30 & 5

Gmseng with Bird's Nest Congee Per 3335 220
R A R B O o
Abalone with Chicken Congee Per Bowl 250
B e 5 £ 35 38 2
Minced Fish Ball Congee Per Bowl 1 50
57 5L 3R =
Preserved Duck Egg with Pork Meat Congee Per Bowl 1 50

MU10%RBE

Subject to 10% Service Charge




B2 LW

Superior Shark’s Fin with Crab Roe

og B2 = 4= O3
1 8 EE =0 = Ao
Braised Yoshihama Dried Abalone (18 ppk)

Braised Dried Sea Cucumber with Goose Web

RS EUR

Poached Chinese Flowering Cabbage

ik X JE K ER

Fried Rice with Shrimp and BBQ Pork

RFAETE =

Stewed Superior Bird's Nest with Almond Cream

15 2 5< i £E 12

Dessert

A02
Rz

Per Per?o% $ 4,280

MET10%RH &
Subject to 10% Service Charge

=

= W AR E R 5

Poached Sliced Whelk

AR S IAL )

Braised Superior Shark's Fin in Brown Sauce

128K EREE

Braised Amidori Dried Abalone (12 ppk)

T EEE

Chinese Kale with Abalone Sauce

EIFRFEL R

Fried Rice with Crab Meat and Crab Roe

REETE &

Stewed Superior Bird's Nest with Almond Cream
WEE SEB = ==
Dessert

AO0A
Rz

Per Pec?nl $ 4,380

i1 258 4 = AR B i1 28R 45 AR AR
1088 888

Change the Dried Abalone Change the Dried Abalone
from 12ppk to 10ppk from 12ppk to 8ppk

Per Peci% $ 5,680 Per Pefc?ri $ 7,880

FIEER - WEER]

Please make a reservation when necessary



TR & L1238

Braised Superior Shark's Fin in Brown Sauce

2808 E = &

Braised Yoshihama Dried Abalone (28 ppk)

TEBRRESKEE

Braised Fish Maw with Dried Sea Cucumber and Goose Web

35 22 H)8 & B BE 3K

chk frled Garoupa with Vegetables

ATy CR

Baked Chicken with Bean Paste in Lotus Leaf

EZEBENERE

Poached Chinese Kale in Superior Soup

ESWRWE

Fried Noodles “Fu Ho" Style in Claypot

REETE &

Stewed Superior Bird's Nest with Almond Cream

15 32 5= h 18

i

\|

Dessert

AO0A
WY

Per Peroﬁ 3,1 80

TR S %

Ah Yung’s Choice

2NEER K

Poached Sliced Whelk

EARAx LD

Braised Superior Shark's Fin with Crab Meat

o 4= =
25 E RS m
Braised Yoshihama Dried Abalone (25 ppk)

FEARESESE

Braised Dried Sea Cucumber with Goose Web

BN EE R

Poached Chinese Lettuce

=S8R

Fried Rice "Fu Ho" Style in Claypot

REFAE T B

Stewed Superior Bird's Nest with Almond Cream
WEE SEE 3 WE A W
TI-\E E \ ll\\ﬁ )IF
Dessert

A02
Rz

Per Pecj% 3,280

MK10% K% E
Subject to 10% Service Charge
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RBZFEBLOER  BRMAREAAREZHEZER
B #'NE"BEREDEAMBEERZEZT - KB
AN BH AR EAETR - 8B - BLO - =Ko -

ERBEE  HPIERRREREMS

Fi WO % RESTAUWRANTY






fuho.com.hk



