G

HE IR BT (E &

LOONG YAT HEEN CLASSIC CHINESE CUISINE

e R E R A
Shunde-Style Cold Tossed Fish Skin with Ginger and Scallion
BREETAE R (MR )

Sliced Barbecued Pork with Chicken Liver (2 days advance order)

Deep-fried Shrimp Dumpling with Sweet and Sour Sauce

ﬁ%%1ﬂ1ﬁ E%H% ( —KBITRE] ) &1 Per Person
"Buddha Jump Over the Wall" Double-boiled Fish Maw and Abalone
with Sea Cucumber and Shark Fin in Supreme Soup (1 day advance order)

ﬁﬁﬁ(iﬁﬂ El HI_'E 5% N Z 75 For 4-6 Persons

Double-boiled Pork Lung Soup with Fresh and Dried Chinese Cabbage

SR O CRIEENDK

Pan-fried Garoupa Fillet Filled with Fresh Shrimp Paste

ﬁﬁﬁ,mﬁfﬂz B Per Person

Steamed Garoupa Fillet with Egg White

5RO URFA

Sautéed Minced Shrimps and Vegetables Served with Lettuce Wrap
-IFBZ E%_ ﬂﬁi B_k &1 Per Person

Sautéed Crystal Prawn with Yunnan Ham

tARREG

Traditional Baked Grass Carp Intestines

é!‘?\u\ E%%;‘ﬁ'—%ﬁ ( MAIEE ) (—KAIFER] ) BNMMY 2 Pcs Per Person
Pan-fried Bird's Nest with Egg White (Min. 2 persons) (1 day advance order)

Eii)\%@% ( —RAIFEE] ) —£ Whole
Stewed Duck Filled with Lotus Seeds, Mushrooms and Ham ( 1 day advance order)
KRR & # (—KAIE:]) —% Whole

Baked Chicken Stuffed with Yunnan Preserved Vegetables Wrapped in Lotus Leaves
(1 day advance order)

ﬁ@ ;-I_ TEE EZ ?D ﬁn\\ E 11 Per Person

Braised Goose Web with Pomelo Peel in Abalone Sauce

ﬁ% ﬁ% E Eﬁ?&\ ( —KRAIEE] ) S Per Person
Braised Winter Melon Stuffed with Assorted Seafood (1 day advance order)
TTAMARBIAME (FAREEREIBAIEIN$488 )

Sautéed Chicken and Garlic with Pan-Fried Egg Noodles
(Upgrade to Sauteed Lobster and Garlic with Pan-fried Egg Noodles $488)

é:_,\ %‘Xgﬁﬁ =1 Per Person

Braised Scallop and Scallion Oil Braised Rice

EEa 2]
Vegetarian Dish Signature Dishes

m BETHEARYEBERE - BIREMEE S Please inform your server of any food related allergies
PEIES / KRERVNE (BfIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRABE LUBEETE RS UNN—ARF%5E Prices are in Hong Kong dollars and subject to 10% service charge

$98
$260
$108

$338

$398
$328

$98
$398
$238
$208
$268
$480

$420

$108
$108

$238

$118



Ve
SEAFOOD FROM THE MARKET

B KEEE BT (s EE3T) st tach $680
Steamed Fresh Garoupa in Supreme Soy Sauce (Approx. 1.5kg to 1.8kg each)

fEEZ (&) $680
Giant Garoupa (Served two ways)

* BRHEOHE KB

Stir-fried Garoupa with Superior Soy Sauce

Bi#5% 8 Second course chosen from the following casserole dishes

. TT?F)(H@J@Z Hﬂﬁﬂﬁ{% Braised Garoupa Belly and Hegd with

< Roasted Pork Belly and Garlic in Black Bean Sauce

gy - IAMEOEDIENMEE Baked Garoupa Belly and Head with Black Pepper

e

=B NS DIEEEEE Baked Garoupa Belly and Head with Ginger and Spring Onion

[BIEE/KEREN (8#012514m ) stieach $588
Whole Red-spotted Garoupa (Approx. 4549 to 5299 each)

BENKEREN

Steamed Red-spotted Garoupa in Supreme Soy Sauce
#LOUNF KR 25
Braised Red-spotted Garoupa

RIBEIR (8€010%12/ ) s®rach $488
Fresh Local Lobster (Approx.378g to 4549 each)

0 EHERIBN 4
Braised Local Lobster with Ginger, Spring Onion and Glass Noodles

C e 2 FHERER
Steamed Local Lobster with Garlic

- MEEIRIRERER

Braised Local Lobster with Spicy Salt and Chilli

FIFEFER $294

Fresh South African Abalone

BREZZZFIFFEF AR %)

Steamed Fresh South African Abalone with Dried Tangerine Peel (3 pcs)

SRFEIFMENHE c9

Braised Fresh South Afrlcan Abalone with Ginger, Spring Onion and Glass Noodles (3 pcs)

- BUORBREIIFEER 09

Stir-fried Fresh South African Abalone in Supreme Soy Sauce (3 pcs)

E+a ez
Vegetarian Dish Signature Dishes

m BTITHEARYERBRE  BIREEREEKS Please inform your server of any food related allergies
PEEZ / KRERVNE (BAIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FREEE LUBET E R S W IN—ARFEE Prices are in Hong Kong dollars and subject to 10% service charge




D2
R 2K
APPETISER

-‘- |\\\$ln@/\\\ % Each $6O
Chllled Abalone Marinated with Chinese Wine

Bli% Regular

BE Y $108
Salt grilled Scallops

(=R ES $108

Pan-fried Okra Filled with Fresh Shrimp Paste

gOTTEERM $108

Stewed Chicken Feet and Peanuts in Abalone Sauce

RUsEEFE B $98
Pan-fried Minced Pork and Lotus Root Cake

BRI EER $98
Chilled JeIIy Fish Marinated with Spring Onion and Sesame Qil

hEFE $98

Marinated Sliced Beef Shank

BT $98

Pig's Knuckle Marinated with Abalone Sauce

BAREEE $98

Deep-fried Diced Bean Curd Coated in Chilli Bean Powder

ffe 2 RUEE $88

Crispy Bean Curd Sheet

HIEW $88

Chinese Pork Paté Marinated in Dark Vinegar

FTERE $78

Preserved Egg and Pickled Young Ginger Combo

Ed ApesE
Vegetarian Dish Signature Dishes

m ETHEAEYEBERE  BIRERE S Please inform your server of any food related allergies
PEIE S / KRERNE (BAIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FREEE LUBESSt E RS WIN—AR#% E Prices are in Hong Kong dollars and subject to 10% service charge



IR ME A Bk

BARBECUE

0 (RS FE ¢ ( RiRmm st ) 24% pieces $1,300

Roasted Suckling Pig (Available during dinner only) 12 Pieces $68O
( Bic Served with ) 6t Pieces  $360
L mERe

g  Fresh Mango Slice

OR
- X &l

Steamed Bun
MIEES —swhole  $720
Roasted Goose seHaf  $380
Bili& Regular $200

i 48 FLFE AR pite Regular  $320
Suckling Pig Platter
TR IERT R =p3kinds  $300
Assorted Barbecued Meat Platter @it 2kinds  $260
= \_I_ﬁfjiﬂ:%ggy ili = Served oniik'g)%a‘;ﬁ $268
Barbecued Spanish Iberico Pork Coated with Malt Sugar ke Regular  $238
HfEEZ‘I%H@H Blh# Regular $168

Roasted Pork Belly

E+d 2] ey
Vegetarian Dish Signature Dishes

mn BETTHEEAEYERERE  BIREERMER Please inform your server of any food related allergies
PEIEZ / KRERNE (BfIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRBEE LUBHETE RS UIN—AR#5E Prices are in Hong Kong dollars and subject to 10% service charge



@, HE

SHARK'’S FIN AND BIRD’S NEST

EX(DY=E2

Stir-fried Shark's Fin with Scrambled Egg

SR

Double-boiled Supreme Shark's Fin with Chinese Cabbage

ANy R

Braised Supreme Shark's Fin in Chicken Broth

T 5T 2 4n 3

Bralsed Shark's Fin with Shredded Chicken and Fish Maw in Chicken Broth

AL GEE A

Braised Shark's Fin with Crab Meat in Chicken Broth

XE/I\\

Bralsed Bird's Nest with Assorted Seafood in Chicken Broth

[RIZRISNTEEE

Braised Sea Cucumber with Black Mushroom

BRI AL

Stewed Pamelo Peel with Dried Shrimp Roe

E+d BhasE
Vegetarian Dish Signature Dishes

fllk% Regular

$588

£11 Per Person

$598

$598

$428

$398

$238

$168

fllk% Regular

$168

m ETHEORYBEBHRE  FIREER S Please inform your server of any food related allergies

PEIEZ / KRERINE (BfIHK$25) Chinese Tea / Water & Condiments at HK$25 per person

FrBEBLUBBHERSWIN—R#E Prices are in Hong Kong dollars and subject to 10% service charge



SOUP AND BROTH

MEBASEFEIRIE (—xmeE:]) st Perperson $138
Double-boiled Matsutake Mushroom and Dried Conch D915 For 4 Persons $438

with Lotus Seeds and Lily Bulb
(1 day advance order)

%E@E¥*§%&;ﬂ;\% Mz 718 For 4-6 Persons $438

Loong Yat Heen Supreme Double-boiled Soup

E{1 Per Person

HES! =SS $128
Double-boiled Highland Fungus and Cabbage with Black Mushroom

PETE LRE $128
Braised Highland Fungus and Shredded Mushroom Broth

EEmT S 5108
Braised Bean Curd and Assorted Seafood Broth

BAMBFRE $108

Braised Minced Beef and Crab Meat Broth

BRAFEKE $108
Braised Sweet Corn and Crab Meat Broth

= HEIEER 5 $68

Soup of the Day

R ey
Vegetarian Dish Signature Dishes

m ETHEORYBEBKE  FIREER S Please inform your server of any food related allergies
PEIES / KRERINE (BfIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRAE B DUBHSETE K5 W —AR#%E Prices are in Hong Kong dollars and subject to 10% service charge



W

SEAFOOD

B4 Regular
SRR ® (—xam) $698
Braised Fish Maw with Ginger and Spring Onion in Casserole (1 day advance order)
RISELGRE $668

Braised Sea Cucumber with Bamboo Shoots, Mushroom and Bean Curd in Casserole

= U DT BA MR 7 $368

Baked Garoupa Belly and Head with Ginger and Spring Onion

BAMUUE DEBR i $368

Baked Garoupa Belly and Head with Black Peppercorns

S EBEERGIZEE 569 $368

raised US Oysters with Ginger and Spring Onion in Casserole (5-6 pcs)

MOER =R 415 (5-6%) $368

Braised US Oysters with Onion and Port Wine in Casserole (5-6 pcs)

BOHBERIZEAE (5-6%) $368

Pan-fried US Oysters with Supreme Soy Sauce in Casserole (5-6 pcs)

far & 2 DBk $308

Steamed Garoupa Fillet Wrapped in Lotus Leaves

Rx RpgsE
Vegetarian Dish Signature Dishes

0 BETHEAEYERERE  BIREERMER Please inform your server of any food related allergies
PEIEZ / KRERVNE (BfIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRBEE LUBHETE RS UIN—AR#5E Prices are in Hong Kong dollars and subject to 10% service charge



W

SEAFOOD

FE 313 \y|\ it
33 énﬁkll

Sautéed Scallops with Seasonal Vegetables

N ERs+

Sautéed Scallops with Cashew Nut and Vegetables in Sichuan Chilli Sauce

SRR AR IRIKEE

Braised Prawns with Ginger, Spring Onion and Vermicelli in Casserole

&= IRIK

Stir-fried Prawns with Salted Egg Yolk

EHE) T WK

Sautéed Prawns with Seasonal Vegetables in Sichuan Chilli Sauce

EEBOTER I ERIK

Sautéed Prawns with Sugar Snap Peas in Black Soybean Sauce

BERETCW RN

Sautéed Crab Meat and Fish Maw with Scrambled Egg

fENDRREE S

Baked Crab Meat and Diced Abalone in Shell

TEXFEEEESH

Deep—frled Crab Claw Wrapped with Fresh Shrimp Paste

Exd 2] e
Vegetarian Dish Signature Dishes

Bili& Regular $328

%ik% Regular $328

Bk Regular $308

Blli& Regular $308

Blk&E Regular $308

%% Regular $308

Bk Regular $238

B Per Person $148

&1 Per Person $108

m BETEHEAEYEBERE - BIREMEE S Please inform your server of any food related allergies
PEEZ / KRERVNE (BAIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FrAEE LU ETE R BN —BRF5E Prices are in Hong Kong dollars and subject to 10% service charge



e

POULTRY

1ER A S

Roasted Peking Duck

—%& Whole $63O
e Haf $330
B#% 8 Second course chosen from the following options
. Ei@fﬁ,%%i Sautéed Minced Duck Meat served with Lettuce Wrap S
=% - SRIMGIBE 44 Braised Duck Meat with Bitter Marrow Second Course $120
S . . Supplement
. ﬂi,%'fq:,a,ﬁ Boiled Duck Meat with Seasonal Vegetables and Bean Curd

AR EERIS (—XAET)

—%& Whole $480
Deep-fried Duck Fillet Coated with Almond Flakes (1 day advance order)

TG B 2 (—FA9EaT)

Steamed Boned Chicken with Bamboo Shoots, Mushrooms and Bean Curd
(1 day advance order)

—%& Whole $56O

RALNE BN S RERe 2 (—KAn783T ) ~=whole  $480
Smoked Crispy 'Loong Kong' Chicken with 'Da Hong Pao' Tea Leaves e Haf $260
(1 day advance order)

T (B e 2 (—RATERT )

—% Whole $420
Smoked 'Loong Kong' Chicken Flavored with Soy Sauce (1 day advance order) seHalf  $220

=55

EXRCHmZE —whole  $420
Braised Chicken with Chinese Yellow Wine in Casserole & Half $220
WE K7 BE e %

Deep-fried 'Loong Kong' Chicken

—% Whole $4OO
xeraf $210

RigsE
Vegetarian Dish Signature Dishes

m BETHEAEYBERBRE  BIREEREEM Please inform your server of any food related allergies
PREIEZ / KRER

NE (BfIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRAER LU E RS UN—ARFEE Prices are in Hong Kong dollars and subject to 10% service charge



LB

BEEF AND PORK

AR L ==

Stewed Ox's Tail with Chinese Radish in Red Wine

EETEF %

Stir-fried Shredded Beef with Bell Peppers

WY BT AR AR

Stir-fried Diced Beef with Assorted Fungus in Casserole

ML E

Braised Pork Ribs with Yuzu Honey

XOEW =B EBRNERE
Sautéed US Berkshire Pork in XO Chilli Sauce served with Lettuce Wrap

BT REIREEEBA

Stir-fried US Berkshire Pork with Leeks in Barbecue Sauce

KT ARI =B EIKA
Wok-fried US Berkshire Pork with Mustard and Bell Peppers

EEMLIER

Sweet and Sour Pork with Fresh Pineapple

At R A A B

Steamed Pork Paté with Conpoy and Water Chestnut

E+d ez
Vegetarian Dish Signature Dishes

%ik% Regular $298

k& Regular $268

Bik& Regular $268

fli Regular $268

flis Regular $238

%ih% Regular $238

k% Regular $238

flie Regular $238

%lk& Regular $2 38

m BETHEEEYAEBEKRE  BIRERR S Please inform your server of any food related allergies
PEIE S /K RBERINE (BAIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRBEE LB ETE R B UIN—ARF5E Prices are in Hong Kong dollars and subject to 10% service charge



k. IR
VEGETABLE AND BEAN CURD

BENEYEREIE (—xmEid) Ak Regular $238
Braised Highland Fungus Filled with Assorted Mushrooms in Black Truffle Paste

(1 day advance order)

BREASEE fIk Regular $238

Fried Lettuce with Garlic in Casserole

I/?Eéi\‘kl/l\§§i Bk Regular $198
Sautéed Shanghai Pak Choi with Assorted Mushrooms and Fresh Lily Bulb

BExXxTtRUETD fIke Regular $188

Sauteed String Bean with Preserved Vegetable and Minced Pork

@?L}I{H%ﬁ %ik% Regular $188
Braised Assorted Vegetables and Fungus in Fermented Red Bean Curd Paste

%iTT%&‘I%EF% Blh# Regular $188

Braised Bean Curd with Assorted Mushrooms and Bean Curd Sheet

ﬁﬁﬁ,@iﬁ%’f/ﬁ%ﬁﬁ Bili& Regular $188
Braised Seasonal Vegetables with Bean Curd Sheet and Gingko in Soup

—
Ky

*ﬁ/t\;i_\;z% Bk Regular $178
Steamed Vegetables with Preserved Mustard Greens

*;E.?Eﬂﬁi‘ ﬂ‘%_ﬁ‘%— Bili& Regular $178
Stir-fried Kale with Sakura Shrimps

%ﬁﬁ%;%ﬂ%%ﬁ Bili& Regular $178
Poached Seasonal Vegetables with Salted Egg and Century Egg

Exd AR
Vegetarian Dish Signature Dishes

M ETHEAEYEBNE  FIREERSH Please inform your server of any food related allergies
PEIZZE / KRER/NE (BIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRAEE LB ETE RS UNN—AR#5E Prices are in Hong Kong dollars and subject to 10% service charge



. M. JE. K
CONGEE, NOODLES AND RICE

Wok-fried Fresh Lobster with Ginger and Spring Onion on Crispy Noodles
(Approx. 3789 to 4549 each)

0 EEKEEBATE (sE010%10m)

FIRERRTERE
Simmered Inaniwa Udon with Yunnan Ham and Highland Fungus
in Supreme Soup

BEETIT
Stir-fried Rice Noodles with Scallops and Scrambled Egg

114 KD B
Fried Rice with Diced Shrimps, Sakura Shrimps and Shrimp Paste

SEETIREREQER

Fried Rice with Sakura Shrimps, Conpoy, Ginger Bits and Egg White
SCEBEFRIRUR KD

Pan-fried Rice Vermicelli topped with Assorted Seafood and Egg Wash

ERXOEFZNHT

Stir-fried Rice Noodles with Beef in Homemade XO Chilli Sauce

6)%@%?%%%%%%

Braised Flat Noodles with Shredded Barbecued Pork in Abalone Sauce

BOH 2 =B R KA KD AR
Fried Noodles with US Berkshire Pork in Supreme Soy Sauce

DA BRER

Fried Rice with Minced Beef in Supreme Soy Sauce

MEROB ZEH

Congee with Abalone and Tender Chicken

ERDEEKI

Congee with Garoupa Fillet

B2 E 3

Congee with Pork and Century Egg

¥ ez
Vegetarian Dish Signature Dishes

5% Each $488

BE Per Turee $288

k% Regular $238

k% Regular $238

k% Regular $238

#ikn Regular $238

k% Regular $2 18

Bilk? Regular $2 18

k& Regular $2 18

k% Regular $2 18

£ Per Person

$148

$128

$98

m ETHEOEYERENE  FEIREBRERA Please inform your server of any food related allergies
PEIEE / KRERNE (BAIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRAEE DUBEETE RS W IN—ARFEE Prices are in Hong Kong dollars and subject to 10% service charge



B
DESSERT

AR Y 2 EEBE S 12 pes
Steamed Mini Egg Custard Bun 6% pcs
REREE 54 pes

Baked Mini Egg Tart topped with Bird's Nest

ﬁ%ég% 41 pcs
Chilled Fresh Mango Roll with Oatmeal Flakes

DI E Rk 3% pes
Deep-fried Sesame Dumpling with Egg Custard Fillings

aFERRE
Seasonal Fruit Platter

$180
$90

$96

$60

$60

$60

B Per Person

20F[REFALG D

Sweetened Cream of Red Bean with 20 Years Dried Tangerine Peel and Lotus Seeds

frE ST

Doubled-boiled Peach Gum with Fresh Lily Bulb in Coconut Milk

EEREME

Baked Sago Custard Pudding with Lotus Seed Paste

BtmaE

Chilled Mango Pudding

B HER

Chilled Mango Smoothies with Sago and Pomelo

KIEEHHESE
Double-boiled Snow Fungus with Papaya

EEEREIR

Sweetened Cream of Almond with Egg White

Ea Bz
Vegetarian Dish Signature Dishes

m BETHEARMEBERE  BIRERR S Please inform your server of any food related allergies
PEIE S / KRBRINE (BAIHK$25) Chinese Tea / Water & Condiments at HK$25 per person
FRAEMEE DUBKSETE K5 WIN—ARFEE Prices are in Hong Kong dollars and subject to 10% service charge

$68

$68

$58

$58

$58

$58

$58



	(1 day advance order)
	每位 Per Person

	$108
	蟹肉粟米羹
	Braised Sweet Corn and Crab Meat Broth

	是日廚師靚湯
	Soup of the Day

	$68
	招牌菜式 Signature Dishes


