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. Teep fried pravin balls
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. Fried shark’s fin with carambled eqgz
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. Marinated shredded hicken with jelly fish,
aerved eold
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. Qooked ahicken warinated in “Chazhing wine”
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. Teep fried emall cilver fich with herbs
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10. Baked ginkgo vut with salt
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960.-
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1,680.-
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1,780.-
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1,260.-

560.-
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Yok Chinese Restaurant
SHARKS FIN
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PORTION
11. Tha monk Jmp.s: wver the wall soup 2,760.-
ﬂ%:ﬁi:iﬁﬂ AU
e @‘m&ed gupermr tiger chark's £in in brovn sauee with elear soup 2.760.-
E—FEmAAE (1002 %)
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18, @ra.f-sad MPE-"‘F&F chark's fin in brosm sauee 1,050.-
ﬁﬁmuumﬁmﬁﬂ
14. @oiled &hark’g fin soup wiith bawboo pith 1,260.-
unmuqumaiﬁm’lﬂ
15. ﬁrar\,ad .;harku £in coup eiith arab weat 700.-
uamumaﬂmm
16. supermr ehark@ £in in elear soup 1,110.-

uﬂﬁ'munuuﬂﬂ (ViLAw)
17. Touble boiled cuperior shark's £in with Ywmwan ham 1,110.-

(nrdcr in ﬂd\ ance)
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18. Touble boiled chark's £in «iith Chinese herbe 1,110.-
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HRANANIATOIIIY

19. ?aabla badad chark'e £in eiith dried <eallop 1,260.-
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. Double boiled black chicken soup with ginseng
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‘I?aubt'a bon'ed bamboo pith coup eith bird e nest
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Bawboo pith in elear coup
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Fresh fich waw with black ww.shroom

(clear soup or hmu n :.nuca]l
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Hat and sour <oup “Szedhuan” slyle
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Mmed mﬁoad with bean eurd in thick zoup
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Shrimp wionton coup
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Braiced dried fich waet in brovn cauee
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Braized fresh figh wawt in brovin cauee
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Yok Chinese Restaurant
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SOUP
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2,200.-

Per Person / (& %)
820.-

Per Person / (H%)
280.-

Per Person / (&%)
620.-

Per Person / (&%)
380.-

Per Person / (&%)
390.-

Per Person / (4 %)
280.-

Per Person / (%)
380.-

Per Person / (§ %)

800.- 6,800.-
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29, @rm eliced abalove and fish maw 1,540.- 2.980.-
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30. Fﬂed dtaed avalove in oyster cavae - 6,000.-
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31. Braiced <liced abalove and black wu.chroom 1,100.- 2.,220.-
ﬂﬂh grfapq lettuce

ui]'mmnﬂﬁaumuna
32. Braiced \;Heed abalove wiith deer ligament 1.340.- 2.680.-

4T 4 4 2 A
uﬂ-maunumuﬂmmum
33. tﬁumedﬁf:aed abalove. wiith gosse wiebs in alay pat 1,260.- 1,860.-
& 1._ -1| 5_5“ B
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34. Braiced cliced abalove with acsorted 1,740.- 2.520.-
m#oad r‘n elay pat
oy 4 = i A
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35. Braiced cliced abalove with cea eucumber 2,100.- 2,800.-
in broem sauce
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Yok Chinese Restaurant

ABALONCS
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4,460.-
9,400.-

2,760.-

3.560.-
2,680.-

3,360.-

3,680.-

1,104.-




Yok Chinese Restaurant

HONG KONG STYLE BARBECUS D
A CANGLGBE RN
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size S/ () sz M7 () suee Lt CR)

37. ulhole cuckling pig - - 2,800.-

“Hﬁ"u
38. Loasted Peking duck, vhole - - 1,460.-

L FE 75
ilailnia

39. Baked pork cpare ribs with hovey 990.- 420.- 630.-
s 8 i':‘- ;;l il

ﬁﬂﬂﬁﬁﬂﬁﬁﬁﬂhq
40. Barbecued pork & duck 280.- 560.- 830.-
W

ilagrauagviyuas

PIGSON
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41, Roacled pigeon with Chinese kale 580.- / Per Piece
A 2 5L 58 &
UANSIUNOADOARN |

42. Bauteed wineed pigeon with lettuce 580.- / Per Piece
A b 3], AR
UNNTTUHALHBS

43. &tir fried Oztrich weat with black. pepper zauae 400.- 650.- 800.-

(R B | R T T
AR R B
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Yok Chinese Restaurant

SCALLOPS AND S€.A CUCUMBER

voulsaa — Uanzia
BH. #2

sz S/ () sz M7 OP) sz L1 OK) |

44, Q'famd dned caallops with ceaweed 420.- / Per Piece

.'\-u
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ni‘i]'lﬂﬂ’lﬂﬂﬂﬂmﬂu'luﬂﬂ
45, @rwe.d dnad ceallops with fresh garlie 420.- / Per piece 't

nai]‘mﬂﬂimﬂuiﬂumuﬂ-:
46. S‘hr Fﬂed dried ceallops with carambled eq9e 830.- 1,140.- 1,380.-

ﬂai]’mﬂﬂ W

47. ﬁrm sed auaumber with black wuchrooms 920.- 1,820.- 2,720.-
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'].]ﬂ*i‘l"lﬂﬂ.'ﬁ !ﬁﬂ‘ﬂﬂll‘ll'l!-l.ﬂﬂ

A8, Braiced ceqa auaumber in brovn saunae 960.- 1,920.- 2.860.-

,.r' e |—|—.Lk'1.'_-. ==
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49. Sctufead Fre.s:h eeallops with eelery 630.- 1,260.- 1,980.-

i M
Hﬂﬂmnﬁﬁﬂuaﬂumﬂﬂiq

50. -g't:r ~Ff‘f€d frezh ceallope with black bean saucze 630.- 1,260.- 1,980.-

] || =
How Lﬁ'ﬂi’t H'FI I.‘i"'l"l'll'-

51. &aamad sed auzumber stuffed with prasms 980.- 1,940.- 2.980.-
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52. Sauteed Maﬂﬁp\; with X.0- cauee 830.- 1,680.- 2,220.- 1
=06 O .
veuiwadiasomens.o.

53. Sautéed \:-GEHGF:- and pracms with vegetables 630.- 1,140.- 1,680.-

g H g vh A
ARG

54, Stir £ried cea euewmber with basil leat 760.- 980.- 1,640.-
B5 3 e 2
Uaanziananzng

55. meamad M&lﬂﬁpﬂ wiith garlie and vermieelli 120.- - E
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Haumnﬂuqnwmﬂu{mﬁu -




56. Enqg size local lobeter salad

A i L0042 %)

ﬂﬂﬁﬁqmﬂs

57. &tir -Fned loeal fob«;far in Shanghai cauvee
r’jamn'mwnaqu'lﬁ -

58. Sautéed local lobster with black bean cauze
ﬁ;ﬁ&m&&aﬂﬁﬁ

59. é‘teamd local faha.'far with frezh garlie
qqi-l::nsu::u;sanﬂn e

60. Med fa.mf :'ahg.'ter with double eonsonme
ﬁqmﬂsnmumﬂ |

61. &tir fried loaal lobster in ahilli and salt
Bl £f B R o L0 2 B, )

AUNNTHANSAINAD

62. éaafeed eryetal pravns

r’j&uﬁmmﬂu
63. Sauteed pravne with chilli “Szechuan” style

18 -

HHALARIY
64. Sauteed pravms with enchewt nuts
B2 e
fafndiaugIhafiamud
65. Veep fried pravins with wayonvaise
‘I | |.| o & SLZE
qannﬂmuﬂﬁ’ﬂ
66. 8tir fried pravns. with <alt and chilli

BLARE & (1007 %)
NIHANGNINGD
67. &leamed pram, wrth frech garlie
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68. Fried pravine with fich zavee
L E MES (1000 %)
panaatinlan
69. &tir £ried pracme with bluek pepper sauee
rE B B ER B (1004 )
q»mﬂﬂ'iﬂ'lﬂﬂa"l

LOBSTESR / nlang / iE %

Yok Chinese Restaurant

PORTION (PER 100 GRAMS.)
500.- / Per 100 g.

500.- / Per 100 g.
500.- / Per 100 g.
500.- / Per 100 g.
500.- / Per 100 g.

500.- / Per 100 g.

PRAWINS / 3 / #

size & F () sze MO see L7 CK)

630.- 900.- 1,260.-
630.- 900.- 1,260.-
560.- 830.- 1,110.-

Tﬂﬂ'.- 1—1050;' 1;380-'

170.- / Per 100 g.

170.- / Per 100 g.

170.- / Per 100 g.

170.- / Per 100 g.




Yok Chinese Restaurant

CRAB CLAINS

M
o
70. &am&d arab elans in oyster sauee 540.- / Per Piece
o A 41
nmﬂmmumuﬁﬂu
71. Peep fried arab clavie wirapped wiith wineed pracing 240.- / Per Piece
A Ak B 5 8
nauaramuinea
72. Baked c:ra.b dm with black bean savee 600.- / Per Piece
5 HL T
ﬁ"munfu W
78. é‘tmed erab elans in coqa sauee 600.- / Per Piece
ll o, “l ,"':'
mnﬂuﬂm
74. -Qfemed r!."'d.b alawe and bambeoo pith in white cauce 680.- / Per Piece
'F_ 'J 505
muﬁuﬁ‘lﬁmﬂ‘lum
75. :Bakad arab dﬁﬂs wiith vermieelli in elay pot 560.- / Per Piece
1| '| ’l'-.| R
muﬂauqmﬁu
ALIVE FISH
Useinanian
@
76. £ed garoupa Market Price / (& /%)
AR SR
Uainuag
7. -%na?c fish 540.- / Per Piece
Uanking
78. Sand goby Market Price / (&4 %)
| 8 =
ey
79. &tir fried fillet of garoupa with black pepper sauaze Market Price / ( & 4 %)
7 U MLk B TR AR
wolanidaninlnem
80. Fried garoupa. in brovin sqv.ce Market Price / (% /) %)
ST 0 5 HE AR
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Yok Chinese Restaurant

CHICKEN/ In / #
size S/ UY) spe MO s Lt CR)

Sﬁr fried ahicken eiith aelery 280.- 560.- 700.-
| j""
‘!nﬂﬁﬂuﬁwﬂiq
Cautéed chiaken wiith dried ahilli and eachest nuts 280.- 560.- 700.-
SR ET
Tafadianghaiisrudniausi
Fried boveless chicken lemon zauze 280.- 560.- 700.-
Tesoauzun
éﬂa.ked ahrdwn in elay pat - 420.- 830.-
i ‘[r,
lnauﬁuaﬁu
&tir fried G-kind of vut wiith chicken 400.- 600.- 800.-
% T E £
lanalnaanie
Baked goose wiebs in alay pot 130.- - -
MuaUNHoAY
MM wiebs with eqg vnoodle in elay pat 150.- " :
B SR 0 463 %
ahueuEHivsioAy
BeceF AND PORK / mauawﬁu | W . B
Fillet ateak “dong kovg” =tyle 280.- 560.- 830.-
= 1|— = A
eduraddons
mtéed cliced beet with oyster cauce 280.- 560.- 830.-
& A )
oA UYOY
Cauteed aweet and 2our pork 220.- 430.- 630.-
nyAanFeIMN 4 iy
Be AN CURD/wwW / B /&E
Qfem bean aurd stutted with wineed pravne 350.- 630.- 900.-
- e T
ﬁwun‘!ﬁﬁwa
Bean eurd “Ma Fo" atyle wiith mineed pork 260.- 480.- 780.-
'1"'- = | 'I
l.ﬂ'l'!;]tﬁﬂﬂ
Bean aurd with brown savee in alay pat 260.- 480.- 780.-

el e T
L BEH |k

NHNuAIHITAY




Yok Chinese Restaurant

sizi &/ () sz ML (D) sz L2 COR)

04. Sauteed seasmul vegelables with dried seallop 480.- 630.- 830.-

maxI\ TR
Lt O i L
HAHRNITIAHUN ﬂillht.l

05. Sautéed vegetables and black wushrooms 350.- 550.- 780.-
wiith ezrab meaf

_:I. _-|_-x '_5 .'.. ¥

Hanﬂmnﬂﬂmmmﬂﬂ

06. sautéed bamboo pith with mixed vegetables 280.- 480.- 690.-
in a lotus leaf

E S
anaele (veluin)

07. Sauteed black wuchroome and lettuae 280.- 480.- 690.-
with oyster cauvce

AARNMARMITIAATDN

08. :Bmah in mg:far sauae 350.- 550.- 780.-
. T :-.! '[.‘-'I {r
u%aﬁ'fﬁaumuﬁau
99. ?’aqu meg kang kale in ogster cauce 310.- 480.- 780.-
B v B 3 A T
ﬂmu‘tﬁﬁdﬂﬂu’lﬂﬂﬂﬂﬂ
100. -Eaafead Chinese spinach 280.- 480.- 690.-
Hﬁﬂumﬂq
101. Sautéed graland ahrqsavithemum 280.- 480.- 690.-
i |J:‘- 'H".'
HARILD
102. -ch.'fégd mmqg glory 220.- 420.- 580.-
uﬁﬂﬂmlﬂunq
103. Boiled spmada with preserved egq in alay pot - 480.- 690.-
ik

Hn'['uunu‘lﬂmmm'rmanu




Yok Chinese Restaurant

RICS AND NOODLES
fnuazieifed
#R . %

size 3/ () size M/ () seze L7 CR)

104. Fried rice “Yang Choot” style 280.- 560.- 830.-

15 44
FIHANEN DT

105. Frmd rice with calted £ish 280.- 560.- 830.-

R 0 R

'tl'rmmlmmn
106. Fried rice with erab weat 280.- 560.- 830.-

imiiay
107. Fried “E-Fu” voodles with erab weat 280.-  560.- 830.-

uaﬁﬁﬁﬂﬁ'ﬁuﬁﬂlﬁﬂﬂ |
108. Fried voodles wiith chredded barbeaued pork 280.- 560.- 830.-
avd epring onions
[ ob- 3 7 o] o5 18 5T
USHHAALVIINYLAT T Auvon sodiihde

109. Frred ﬁgg noodles “Fukien” slyles 280.- 560.- 830.-

'IJEHI-IHHIHH'I-I

110. Fried riee voodles tapped with ceatood and gravy 350.- 630.- 900.-
T4 b o 6
MsReINaninNzLa

111. Fried riee noodles topped eiith pork. and gravy 280.- 560.- 830.-

ﬁiuiﬁuﬁ*mwﬁmg
112 Fne.d riee rM&; topped wiith pravms and gravy 350.- 630.- 900.-
f i) ] {-
mmnmﬂﬂﬂmqq

1183. Fried rice voodles topped wiith Lillet £ish 350.- 630.- 900.-
in Hae.k bea.n sauee

ik i )
RG] mnamﬂmmw

114. Fried “Shanghai” noodles 280.- 560.- 830.-
—r qn, e -':- 3 :
fodmdesldiaut .




115. Teep fried wached taro putt wirapped eith

dried Melon zeed

Gl s o

LHBENNBIAT

: quga nuts in eqrap (hot or ice)

“I.-‘

u.ﬂ.,mﬂ Fou-1iu)

. qm@a nuts and bird = nest in eyrup (hot or ice)

Fut. f._. |:J £

uﬂﬁmﬂ‘iquﬂ (5ou- mu}

. :Bfrd’\g n&g‘f in eqrup (premium brand)

iquﬂ*:ﬂu (w l.ﬁ'ﬂ}

. Bird' = rm;f in Chineze pear
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. Cavitaloupe and 2a90
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. Fried Chineze Paveake
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. Beasonal of fresh fruits
=R ey
Halilaamugama

. Secame duwmpling in ginger sqrup
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Yok Chinese Restaurant
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45.- / Piece

Per person [ (5§ %)
180.- - 1,680.-

Per person [ (4%
830.-

Per person / (& %)
830.-

Per person / (&%)
700.-

Per person / (5 %)

120.- - 830.-
- 420.- 560.-
280.- 960.- 700.-

Per person / (4 %)
130.- - 1,350.-




1. AaHRYIRADET
Steamed noodles rolls with shrimps

2. FaHIEYIRADEAST RS 51 90.-
Savory steamed rice noodle Rolls

2. FHIR IR AR EHY R E Ei7 80.-
Steamed noodle rolls with barbecued

pork Hong Kong style

L. HWHTLTE Q0.-
Steamed stuffed wonton sheet
with shrimp

H. AHUTLRET 90.-
Steamed stuffed green wonton sheet

with shrimp

All prices are subject to 10% service charge & 7% VAT,




H. AHHIUZBAT
Steamed stuffed wonton sheet
Hong Kong style

7. BLIFTREN 90.-
Steamed shrimps dumpling

B. A:fTREMIAA 90.-
Steamed shrimps dumpling with scallop

H. LML 90.-
Steamed green noodle wrapped
shrimp dumpling

10. YRR Q0.-
Steamed snow f ish with chilli
and lemon sauce

All prices are subject to 10% service charge & 7% VAT,




11.UATRHEHaEED
Steamed snow f ish with soy sauce

12. FIIRTaKaA 80.-
Steamed minced prawns with shrimp

13. inlara 80.-
Steamed Chiu Chow style dumpling

14, syl #E:m 80.-
Steamed crab claw with soy sauce

15. aumaaH 70.-
Steamed golden purse

All prices are subject to 10% service charge & 7% VAT,



1. ARS8 B
Steamed pork spare-rib with black
bean sauce

17. WIRETIE AT 70.-
Steamed shrimps wrapped with
white lettuce

18. IHMTTUH 1L 70.-
Steamed Chinese chives dumpling

18, alvidawSmzsm & 70.-
Steamed chicken’s leg with Shanghai chili sauce

20. Famizaralui 70.-
Steamed sticky rice with mushroom
& dried shrimps in lotus leaves

All prices are subject to 10% service charge & 7% VAT,




21. granlnEwyAy
Chinese bun with minced pork

22w [EeEs 70"

Chinese bun with green tea

23, A AR 70.-

Chinese bun with vanilla cream

24, wa sy uma 70.-
Chinese bun with barbecued pork

25. AHIUMAR 90.-
Deep fried stuffed wonton sheet

All prices are subject to 10% service charge & 7% VAT,




25. IMannam
Deep fried mashed taro with minced shrimps

& vegetables

27. Wanmynan 80.-
Deep fried bean sheet with shrimps

28. failaulEmmesnET s 80.-
Fried Turnip Cake

28, Uanlymam 70.-

Deep fried spring rolls

30. ARHTTUA TN 70.-
Pan fried Chinese drives dumpling

All prices are subject to 10% service charge & 7% VAT,




Dim enulg

: lﬁﬂnﬂ Sl 80.-
Xiao long Pao

IFHTIARIN Q0.-
Steamed Szechuan Dumpling

CamdilEmlsaan 80.-

Chinese Bun with Taro Llava

. mamhlaaranhiag 80.-
Chinese Bun with Salted Egg Lava

s ReamanEaaEEg 70.-
Deep Fried Sticky Rice with Salted Egg Lava

All prices are subject to 10% service charge & 7% VAT.
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