Miss YUE (B#E) WAS BORN IN MYSTICAL ANCIENT CHINA
ON THE NIGHT OF THE MID-AUTUMN FESTIVAL BENEATH THE LUMINOUS GLOW
OF A FULL MOON AND WAS BLESSED BY THE MOON GODDESS CHANG'E.
SHE WAS GIVEN GREAT BEAUTY AND CULINARY TALENT.

Miss YUE WAS RENOWNED FOR HER FOOD MASTERPIECES.
EACH CREATION WAS A TESTAMENT TO HER SKILL AND A TRIBUTE
TO THE MOON'S BEAUTY. DINERS CAME FROM FAR AND WIDE
TO EXPERIENCE HER ARTISTIC CREATIONS.

TODAY AT M1SS YUE RESTAURANT, WE CELEBRATE HER LEGACY BY RECREATING
THE ENCHANTING ATMOSPHERE OF HER MOONLIT FEASTS. OUR CHEFS, INSPIRED
BY HER ARTISTRY, STRIVE TO ACHIEVE EACH DISH WITH A DEDICATION TO
HARMONY AND FLAVOUR. OUR MENU PROMISES TO TEMPT YOUR PALATE.
NEW DISHES WILL CONTINUE TO ENHANCE
AND HEIGHTEN YOUR EXPERIENCE.

JOIN Us AT M1SS YUE RESTAURANT,
WHERE HER SPIRIT LIVES ON.

Etpoy!




A TR T R - 12 BB e 88.00
ESHRIONIEE SN ISR AR B A

Roasted Peking Duck (2 courses)

First Course: 12 Handmade Pancakes

Second Course: Stir Fried Shredded Duck with Handmade Noodle OR

Duck Meat San Choy Bao (6 Lettuce Cups)

An iconic Beijing dish featuring duck expertly roasted in-house with crispy skin

& succulent meat, served with thin, handmade pancakes & special sweet bean sauce.

(40 minutes preparation time required)

=L =] PRICE
Exquisite Copy Crab

A refined dish capturing the essence of Beijing cuisine. Skilfully mimicking the

texture & flavour of crab meat with delicate egg whites & finely julienned fish,

this dish showcases the chef’s exceptional culinary expertise. Topped with

a perfectly runny egg yolk, this creation offers a sophisticated balance of

savoury richness & a hint of sweetness.

X FIEBHVEZEPITR (XTF-=88) CONTAINS NUTS ..ottt ettt 28.80
Sauteed Minced Chicken with Pine Nuts served with Sesame Pockets (6)

Sauteed minced chicken with crispy sesame-coated pastry pockets
filled with a rich blend of minced pork & zesty pickled mustard greens.

Peking Style Fried Egg Roll Wrapped Vegetables & Pork
Fresh vegetables & pork quickly stir fried, wrapped in
an egg pancake, then pan fried until golden & crispy.

B B R R B B 7 T ) oo 38.80
Crispy Aromatic Duck (6 Pancakes)

A classic favourite, marinated duck deep fried to a crispy finish, with a
fragrant aroma & a tender, juicy interior, served with thin handmade pancakes.

FRFEITEER CONTAINS NUTS ..o e e e e et e ettt 42.80
Pine Nut Chrysanthemum Fish

Combining culinary art & skill, fresh fish fillets are scored & fried to
resemble a chrysanthemum flower topped with a tangy sweet & sour
sauce & garnished with pine nuts.

Pan Fried Spring Chicken with Spring Onion Sauce
Spring chicken (deboned) pan fried to golden perfection with a crispy exterior
encasing juicy, tender meat served with a fragrant spring onion sauce.

ETRNEEBEE .o 25.80
Peking Zha Jiang Noodles

A comforting staple found in nearly every Beijing household; this dish is the

nostalgic true taste of home. Thick noodles coated in a deep, savory soybean

paste sauce, offer a burst of umami with every bite. Fresh, shredded cucumber

adds refreshing contrast to the rich sauce perfectly balancing the two flavours.

FIBE T RR CONTAINS NUTS ...t eese 22.80
Mermaid’s Tresses

A captivating creation featuring two varieties of Chinese vegetables leaves,

deep fried to crisp & retaining their vibrant, lush green hue. Each bite is elevated

by a sprinkling of golden crispy conpoy & roasted cashew nuts, delivering an

exquisite balance of textures & a nuanced savory richness.

B B B ettt 23.80
Drunken Chicken with Huadiao Wine

Tender chicken marinated in aromatic Huadiao wine, cooked to perfection
for a dish that melts in your mouth.

B et 25.80
Egg ‘Hat’ Veggie Medley (V)

A delightful Chinese delicacy rooted in traditional Beijing cooking, a medley of

stir fried vegetables (tender mushrooms, crisp bamboo shoots, & sweet carrots)

are perfectly cooked & topped with a delicate, savory egg crepe. This dish reflects
Beijing’s emphasis on balancing textures & flavours in simple, elegant presentations.

D B T B B ..ottt ettt 30.80
Miss Yue’s VIP Fried Rice

An elevated take on a classic dish, featuring a harmonious blend of egg whites,
assorted seafood, and finely diced greens. This delightful combination offers
a satisfying and flavourful experience that truly stands out.
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%VéWﬁmiﬁﬁ SUBJECT TO AVAILABILITY

E B Live Coral TrOUL (S/M/LY ..o oo & MP
S TJ LIVE REA MOIWONG ... i MP
BB I LIV MUITAY €O ...t e e e e e e s e e er e 5 {E MP
B8 Live BarramUNGi...................o.ccoooooooooooooeooeeeeeeeeeeeeeeee e K& MP

%l/ﬂ %éf% ke ———— %I/ﬂ Wﬁ%é P —
BERRBME e, & MP BERWE o, i@ MP
Live Lobster Two Ways Live Mud Crab with

1) BRIRRIE Sashimi Ginger & Shallots

2)E B BER Stir Fried with Ginger & Shallots
- EDBIRERE ) i@ MP
BB e, k& MP Live Mud Crab with
Live Lobster with Ginger & Shallots Golden Sand Vermicelli
EERBEEE o K MP BEIEWEE #1E MP
Live Lobster with Ginger Shallots Live Mud Crab in Black Bean
with Noodles & Golden Garlic
BB e, B5E MP S VEERCEBTE i@ MP
Deep Fried Lobster with Singapore Chilli Mud Crab

Spicy Salt & Pepper & Fried Bread Buns



WM*W;;

By i L= 20.80
Tea-smoked Vegetarian Goose Wrapped in Bean Curd Sheet (V)

p s 26.80
Shredded Chicken Tossed with Jelly Fish

B 3 36.80
Assorted Seafood Tossed with Jelly Fish

ey A | 7 16.80
Sliced Pork Belly Served with Garlic

e 23.80
Shredded Chicken Tossed with Bean Jelly

WL S 23.80
Huadiao Wine Marinated “Drunken” Chicken

Hand Smashed Cucumber with Soy Vinegar Sauce

P =32 25.80
Peking Style Fried Egg Roll Wrapped Vegetables & Pork

P32 23.80
Peking Style Fried Egg Roll Wrapped Carrot, Bean Sprout & Mushroom (v)

450 (T, BE #EY, FER)
San Choy Bao (2 Lettuce Cups), Chicken or Pork

San Choy Bao (2 Lettuce Cups), Seafood ... .. ..

e B I~ S oSS 22.80
Mermaid’s Tresses

g2l 12.80
Deep Fried Prawns Cutlets (2pc)

Vegetarian Spring Rolls (3pc) (V)

50}% %W R / LS

RN E RS Hot & Sour Soup PeKing Style 2 . 9.80
HEFEKE Sweet Corn Soup With ChiCKeN MeaAt ... 9.80
TREEE Mixed Vegetable & TOFU SOUP (V) ... 9.80
S EE Assorted SEafood & TOFU SOUP ... 10.80
W E /@4 E Stewed Oxtail in Red Wine SauceinCasserole ... 46.80
= R o1 36.80

Stewed Pork Meat Ball with Supreme Brown Sauce in Claypot

= o == = [ 28.80
Braised Chinese Cabbage, Tofu & Pork with Vermicelli in Casserole

Z Wé/%@i-ﬁ / EBERI

#I;A3#) = Pork & Prawn Shanghai Wonton with Chilli Oil (6pc) ... 16.80
TEHR LT Steamed Vegetable DUMPIING (6PC) (V). 16.80
478 Pan Fried Minced POrk BUN (6PC) ... 16.80
JEiF/)\EEE Steamed Dumpling Stuffed with Pork & Supreme Soup (8pc) ... 16.80
¥ P98 AL Pan Fried Pork Dumpling Pot SticKer (8PC) ... 16.80
=B BN F Steamed Pork & Seafood DUMPIINGS (6C) ... 18.80
243 /\EEE Steamed Pork Dumpling With Crab RO@ (6PC)...........ooeeeee 20.80
1B Steamed / Fried Prawns Gar G@€ (4PC) ... 13.80
1528 Steamed / Fried SUi Mai (4PC) ... 13.80
RIVEHEF Deep Fried Spring ONion PancaKe (2DC) (V) ... 2.80
RFIEHREPIR (X FZE) CONTAINS NUTS ..o 28.80

Sauteed Minced Chicken with Pine Nuts served with Sesame Pockets (6 Pockets)
R & (3 /VE) Steamed / Fried Silver Bread RO (1PC) ... 4.80

T 7VE Handmade PAnCaKES (BIC) ...ttt 9.00
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XOE 1) 5 7K #5018 Wok Fried Fresh Pipis with Chef’s Supreme XO Sauce 2. 48.80
X¥ESZD0 Vermicelli Noodle Extra $12.00

FBET T Deep Fried Scallops Coated with Taro Paste.........oooee 46.80
B EEE#% 5 Pan Fried Scallops Coated with Shrimp Paste, Egg White Sauce......... 46.80
HEEE W F Sauteed Scallops with Fresh Ginger & SpringOnion................... 46.80
$;8 = B Wok Fried Fish Fillets in Yellow Wine Sauce ... 30.80
X083 % Sauteed Assorted Seafood in Supreme XO SauUCe..........oe, 42.80
IR =1RIBIR Deep Fried Prawns in ChilliSauce ' ... 39.80
EIXIRIX Wok Fried King Prawns Tossed with Salted Duck Egg YoIK.........o. 39.80
=R Kung Bao King Prawns & 39.80
E 2 KU Deep Fried King Prawns Tossed with Golden Glaze Honey................... 36.80
D EIBIR Sauteed Satay King Prawn CONTAINS NUTS & ... 39.80
HIEE R B Spicy Salt & Pepper Calamari & ... 33.80
HEEEE Spicy Salt & Pepper King Prawns & WhiteBait 2 ... . 36.80
Chuicken &7 Dreck
e EBII%
L B TR T B () oo 32.80

Shredded Crispy Skin Chicken (half bird) with
Special Shandong Spring Onion Soya Sauce 4

ZE1R Y # T Sauteed Diced Chicken & Walnut in Soy Bean Sauce CONTAINS NUTS ........... 29.80
JINE=RE T Kung Bao ChiCKen CONTAINS NUTS 2 .....ooooooooooooeoeoeoeoeoeoeoeeoeeeeeee 29.80
FiZE 4t Pan Fried Boneless Spring Chicken with Spring Onion Sauce ............................ 33.80
115 & Deep Fried Tender Chicken Fillets with Fragrant Lemon Sauce ..................... 29.80
ZEE# Deep Fried Diced Chicken Fillets Tossed with Rich Honey Glaze..................... 29.80
DB EIR Sauteed Satay Chicken Fillets CONTAINS NUTS 2 w..oooovoooovovoocoeeeoeeeon, 29.80
RE YIS Braised Duck with Scallion in Supreme Brown Sauce...................cc.ccccoooooevn.. 38.80
BRI BB/ ) Crispy Aromatic DUCK (6 Pancakes) ...............cococoveveeereoieeeeeeeeeeeeeeeeeeeess 38.80

B 1E 440 #% Spicy Shredded Beef with Peking Sweet Dark Vinegar 2 ... 33.80
Tt REBSG K Sauteed Sliced Beef with Scallion....................................... 30.80
B R R (A ) e 45.80
Wok Fried Diced Wagyu Beef Tenderloin with Wasabi Sauce '

B A A R (A S ) e 45.80
Wok Fired Diced Wagyu Beef Tenderloin with Black Pepper

X4 Stir Fried Angus Beef Sliced with Supreme Black Bean & Garlic........... 30.80
775 A #E Deep Fried Pork Tenderloin Chop Tossed with Salted Garlic ... 32.80
R B I BB T T ) e 33.80
Braised Peking Style Shredded Pork in Soya Bean Sauce (6 Pancakes)

=Tz 2 32.80
Sauteed Double Cooked Sliced Pork Belly in Mild Chilli Paste Sauce /'

$EST¥EEE HE'S Spare Ribs in Sticky Sweet & Black Vinegar Sauce..............ooen 32.80
BIREHFER Sizzling MoONGolian Lamb ... 35.80
SR SR A Stir Fried Sliced Lamb Tenderloin with Cumin ... 36.80
218 £ Wok Fried Sliced Lamb Tenderloin with Supreme Dark Soya Paste............... 33.80
# % ¥ A Wok Fried Sliced Lamb Tenderloin with Scallion.._.__.____.............._...... 33.80
FZRIHEER Sweet & SOUr POrK With LYCR@E ... 29.80

Club members receive a 5% discount on food.
Food in this restaurant is processed in a kitchen that produces dishes with milk, wheat,
soybean, fish, tree nuts, peanuts, eggs, and egg products. If you have a food allergy or
special dietary requirements, please inform a member of staff or ask for more information.



Braised Bean Curd with Sliced Pork & Matsutake Mushroom in Spicy Sauce (V)

BmZE S Sauteed Eggplant with Minced Pork in Chilli Fish Sauce ' ... .. 26.80
£ K70 F Deep Fried Eggplant with Salted Egg YOIK (V) ... 26.80
35872 H Braised Chinese Cabbage with Cream Sauce (V) ... 26.80
& {RPN=T Stir Fried String Bean withMincedPork ... . ... ... ... 26.80
£ BR#\;E B Braised Chinese Cabbage with Jinhua Ham ... 28.80
1 B8 25 B3 55 Wok Fried King Oyster Mushroom with Spicy Salt & Pepper (v) 2. 26.80
B2 754\ 153X Sauteed Seasonal Vegetables with Mushrooms (V) ... 28.80
B EHYDEESE Stir Fried Seasonal Vegetables (V) ..o 26.80
Ko &7 Hoolle
we T RIER

FiBWESE Stir Fried Shanghainese Rice Cake with Pork & Vegetable ... 26.80
B MES Crispy Egg Noodles with Assorted Seafood ..., 33.80
RIGIEIEZE Dan Dan Noodle in Sesame SauCe ... 22.80
RIVIELE2EE Peking Bean Paste Minced POrK NOOIES..........ooeeeeeseesss 22.80
=B HIZE Stir Fried Assorted Seafood with Thick Noodle Shanghai Style......... 33.80
B4 Sauteed Shanghai Thick Noodle with Pork & Vegetable in Dark Soy.......... 25.80
T8 58E Braised Combination with Crispy Ri€e Cracker ... 29.80
ERA#HWIIE Stir Fried Shredded Pork & Pickle with Mung Bean Clear Noodle ........ 28.80
IZINIDER YANGZNOU FHHOA RICE ...ttt 22.80
NWBFEWER Miss Yue’s VIP Fried RIiCe ... 30.80
HEBER(E1I) Steamed Boiled RICe (PEr S€rVe) ... oo 3.50

Club members receive a 5% discount on food.
Food in this restaurant is processed in a kitchen that produces dishes with milk, wheat,
soybean, fish, tree nuts, peanuts, eggs, and egg products. If you have a food allergy or
special dietary requirements, please inform a member of staff or ask for more information.




