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A comprehensive menu of Y M Kitchen from Hong Kong covering all 92 courses and drinks can be found here on
the food list. For changing offers, please get in touch via phone or use the contact details provided on the
website. Traditional menus are prepared in the kitchen of Y M Kitchen in Hong Kong with original Asian spices
scrumptious, Besides, the inventive blend of different meals with new and sometimes adventurous products is
appreciated by the guests - a good case of Asian Fusion.
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Y M hitchen Menu

fllcoholic Drinks
TSINGTAO

Drinks

COKE ZERO (CANNED)

Starters

SIGNATURE FRIED RICE

Fried rice

YANGZHOU FRIED RICE

snack

CHICKEN FEET WITH SAND GINGER
POWDER

Beverage

FANTA (CANNED)

Drink

CREAM SODA (CANNED)

Chefs Specialty

CHICKEN WITH GINGER AND SCALLION

Vegetables and Tofu

STEAMED BEANCURD WITH DRIED
SCALLOP AND BLACK BEAN SAUCE

Noodles Rice

STIR-FRIED FLAT RICE NOODLES WITH
BEEF

Tried Dish
DEEP-FRIED BOMBAY DUCK WITH
SPICED SALT

Casserole Dishes

BRAISED TOFU IN CASSEROLE

Sichuan Menu

SPICY BOILED BEEF

Hot Pot Dishes

BRAISED FISH HEAD IN CASSEROLE

Drinks & Others

COKE (CANNED)

BEh|

SICHUAN CHICKEN IN RED CHILI OIL
SAUCE

Fried & Deep-fried Dim Sum
PAN-FRIED LOTUS ROOT CAKE
Signature Curry (flvailable
after 11:00am)

CURRY CHICKEN FILLET WITH RICE
Chinese Style Rice

SCRAMBLED EGG AND SHRIMP WITH
RICE

B=IEK

SCRAMBLED EGG WITH YELLOW
CHIVES AND SHRIMPS
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BB/

STIR-FRIED SEASONAL VEGETABLES
WITH MINCED GARLIC

Chef's Selection - 11:00am?%
&

STIR-FRIED FLAT RICE NOODLES WITH
PORK RIBS IN SALTED BLACK BEANS
AND CHILI SAUCE

ZARIER

CHONGQING NUMBING SPICY CHICKEN
POT

Value Dishes with Rice for
Tunch

BRAISED TOFU WITH RICE

Stir-fried Dishes - flfter
11:00am

MIXED VEGETABLES WITH DRIED
SEAFOOD IN CASSEROLE

Seasonal Vegetable - 6:00pm
w&HE

VEGETABLES IN SOUP WITH SALTED
EGG AND PRESERVED EGG

Chinese Style Tried Noodles
and Rice

PORK RIBS IN SALTED BLACK BEANS
AND CHILI SAUCE WITH RICE

Chinese and Western Style
Rice

BRAISED BEANCURD STICK AND
ROASTED PORK BELLY WITH RICE

Farm Style Stir-fried Dishes |
Meat

STIR-FRIED EGGPLANT WITH GARLIC
AND CHILI

Selected Signature Pot

PORK TRIPE AND CHICKEN FEET WITH
PEPPER SOUP IN CASSEROLE

Casserole Dishes - 11:00am -
2:45am

BRAISED FISH BELLY WITH GINGER AND
SCALLION IN CASSEROLE

Special Stir-fry Set
SEASONAL VEGETABLES AND BEEF
BRISKET WITH RICE

Special Stir-fried Noodles
and Rice

RICE WITH SPECIAL SCALLION AND SOY
SAUCE IN WOK

Chef&#39;5 Special
PEKING PORK RIBS

Fu Yuen Chiu Chow Style
Delicacy - Meats

ROASTED PIGEON (1 PC)
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Dishes are prepared with

WHITE RICE

Classic Authentic Chinese
Cuisi

SWEET AND SOUR PORK WITH
PINEAPPLES

Poultry

SPICY NUMBING CHICKEN IN
CASSEROLE

BRAISED RICE DUCK WITH BEER

Tried Noodles and Rice -
11:00am - 4:30pm and
5:30pm - 10:00pm

BITTER MELON AND PORK JOWL WITH
FLAT RICE NOODLES

BITTER MELON AND PORK JOWL WITH
RICE

Uncategorized
STIR-FRIED BEEF WITH SEASONAL
VEGETABLES

BLUE GIRL BEER

Soup

WEST LAKE BEEF SOUP

PRESERVED EGGS, CORIANDER AND
FISH HEAD SOUP

CORN AND FISH MAW SOUP

Chinese Style Rice (vailable
after 11:00am)
EGG FOO YOUNG OMELETTE WITH RICE

TOMATO AND BEEF WITH RICE

DICED PORK IN SWEET CORN SAUCE
WITH RICE

DEEP-FRIED SQUID WITH SPICED SALT

BRAISED EGGPLANT AND MINCED
PORK WITH RICE

BRAISED EGGPLANT AND MINCED
PORK IN CASSEROLE

FRIED RICE WITH DRIED SCALLOPS AND
EGG WHITE

Sichuan Style Series

SAUTEED SICHUAN GREEN BEANS
SPICY BOILED CHICKEN

SICHUAN SPICY BOILED FISH HEAD
SPICY BOILED GROUPER SLICES

Vegetable and Egg

CRISPY BITTER MELON WITH SALTED
EGG YOLK

STIR-FRIED SCALLOP WITH BROCCOLI
AND BLACK FUNGUS

STIR-FRIED SQUIDS WITH VEGETABLES

SCRAMBLED EGG WHITE WITH
SEAFOOD

VEGETABLE WITH GARLIC IN SOUP
DEEP-FRIED TOFU WITH SHICHIMI

PRESERVED RADISH AND MINCED PORK
OMELETTE

SEASONAL VEGETABLES WITH FRESH
SHRIMP AND FISH MAW IN SOUP
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STIR-FRIED CHICKEN TENDERLOIN WITH
SEASONAL VEGETABLES

STIR-FRIED MIXED FRESH MUSHROOMS
WITH AMBER WALNUT AND LILY BULB

STIR-FRIED BROCCOLI WITH GARLIC
AND BLACK BEANS

Dishes

STIR-FRIED PORK JOWL WITH
EGGPLANTS AND SOYBEAN PASTE

SICHUAN SAUTEED PIG INTESTINES
WITH SPICY CHILI

STIR-FRIED DICED PORK WITH CASHEW
NUTS

STIR-FRIED BEEF WITH CUMIN

SAUCE GRILLED CHICKEN FILLET WITH
EGGPLANT

DEEP FRIED PORK KNUCKLE WITH
FERMENTED RED BEANCURD

STIR-FRIED LOTUS ROOT AND PORK
JOWL IN FERMENTED RED BEANCURD
SAUCE

HOUSE SPECIAL DEEP-FRIED PORK
RIBS WITH SALAD DRESSING

POACHED BULLHEAD IN FISH BROTH
HONEY DICED VEAL

STIR-FRIED BITTER MELON WITH DRIED
SHRIMP AND MINCED PORK IN BLACK
BEAN SAUCE

STIR-FRIED BEEF CUBE WITH CASHEW
NUT IN BLACK PEPPER SAUCE

Clay Pot Dishes

BRAISED BEANCURD STICK WITH BEEF
BRISKET IN CASSEROLE

PEKING-STYLE BRAISED SEAFOOD AND
TOFU STEW

FRIED TOFU WITH SHRIMP AND MIXED
SEAFOOD

GROUPER BELLY IN CASSEROLE

DRIED SHRIMP AND BABY CABBAGE
POT

STIR-FRIED EGGPLANTS AND BEEF
SHORT RIBS IN CASSEROLE

STIR-FRIED STRING BEANS WITH
MINCED PORK, EGGPLANT AND
PRESERVED OLIVE VEGETABLES IN
CASSEROLE

BRAISED SATAY BEEF WITH ENOKI
MUSHROOM IN POT

SIZZLING SEASONAL VEGETABLES IN
CASSEROLE

SAUTEED BEAN THREAD NOODLES
WITH CRAB ROE

SIZZLING PORK INTESTINES IN POT

STIR-FRIED PORK STOMACH AND
LARGE INTESTINE WITH SCALLIONS,
GINGER AND SALT IN POT
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Y M hitchen

98A Main St, Ap Lei Chau, Opening Hours:

SAR, Hong Kong Monday 17:30 -22:30 11:00 -16:15
Tuesday 17:30 -22:30 11:00 -16:15
Wednesday 17:30 -22:30 11:00
-16:15
Thursday 17:30 -22:30 11:00 -16:15 4
Friday 17:30 -22:30 11:00 -16:15 215
Saturday 17:30 -22:30 11:00 -16:15 ;

Made with menulist.menu Sunday 11:00 -16:15 17:30 -22:15 | &
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