MASTER CHEF YEUNG KOON-YAT (LEFT)
ADAM WONG LUNG-TO, EXECUTIVE CHEF OF FORUM RESTAURANT
AND APPRENTICE OF YEUNG KOON-YAT (RIGHT)

HRMEGE -k (£) REAZESTHEERETRANEREGHE (F)
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THE MICHELIN GUIDE TATLER DINING SCMP CTRIP
HONG KONG MACAU BEST RESTAURANTS 100 TOP TABLES GOURMET LIST
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ABALONE
7UE

%7003 i — fifi fa

AhYat Abalone
] — &l 7 7 D&

21001 i — i 4 1 B 1%

Braised AhYat Abalone with Dried Seafood
faf— &7 7 © L PERZ Y D B

7001 ] — fify fa B\ % it

Braised AhYat Abalone with Fish Maw
fif — & 7 7 B DR 4R

7002 ] — fify £ 411 5 %

Braised AhYat Abalone with Goose Web
| — 77 EEHF a KNP EDE

B

$2980

$7200

$2680

— P — i fH A& —
Bl — 5 i A/ 35 o
7209 / 7309 PRY
7208 / 7308 268
7207 / 7307 2488
7206 / 7306 2258
7205 / 7305 2088
7204 / 7304 198
7203 / 7303 185
7202 / 7302 175
7201 / 7301 165
b — 4 &

7109 155
7108 1458
7107 125
7106 1058
7105 9BH

7104 8 BA

7103 7 58

7102 6BR

7101 58

(E
$1900
$2240
$3200
$3800
$5300
$5500
$6000
$6600
$7600

$5700
$6400
$8800
$9800
$13800
$16300
sl
i
i

4,

= JBf Bl #f I+ - Chef’s Choice

o

g 10% JRH #. AL 3050, RA G 307C. R E % 305, & S soost. IS & S Msis0. A RS 5.

Plus 10% service chargc.Tea $30 for Each Person. Nuts $30 for Each. Forum Special Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.
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PAAAY

ﬂg

SHARK FIN
7heL

Bt

Beh

]

Bt

Bt

8003

8009

8001

8011

8002

8012

8014

8015

Pl — &

AhYat Braised Supreme Shark Fin in Rich Brown Sauce
fil—J& 7 hEeL D A—F

EE2Thad

Supreme Shark Fin with Crab Roe
7 heLEES YD A=

ALK il

Braised Supreme Shark Fin in Rich Brown Sauce
g7 HheL DA—7&

=3 \‘E H )

R PN

Superior Shark Fin in Rich Clear Soup
B T7heLDHAPTA—T

I 2 5 A
Double-boiled Supreme Shark Fin Soup with Ham & Chicken
FhE7 DL BEERNLA—TE

B i K i

Supreme Shark Fin with Crab Claw Soup
FRE7HEL EEA—7&

EEREH

Superior Shark Fin with Crab Roe Soup
&7 AL EEIY ZA—T7&

NG

Superior Shark Fin with Crab Meat Soup
FhE7 el E R A—T 5

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$1500/ fi

$1200/ fi

$1100/ fx

$1100/ fi

$1250/ fi

$1350/ 1

$980/ 1

$880/ fi



8016

8017

8018

8019

8035

¥ UNG

Superior Shark Fin with Shredded Chicken Soup
Ek 7 HEL EBADA—TE

K i 1

Stir-fried Superior Shark Fin with Egg White
k7 heL EIE D0

) S|

B R

Roasted Chicken Wing Stuffed with Shark Fin & Crab Meat
BRE7HeLOFPEEEDDOREE

) H EE ¥E
% % Zk HH EE B2
Steamed Egg White with Shark Fin & Hairy Crab Meat
Fk7 AL, ZE7 54 R EEALINAA—T7&

XM I F 1

Double-boiled Supreme Shark Fin Soup
with Yunnan Ham &Vegetable

FRE7 AL L E EMANLD “HALA—T

$820/ fi

$2600

e §350/ fi

(HI & i)

$450

Mg 1300/ fi

&®

NII MUVHS | @& ¥
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BIRD NEST

WA DB

Bt

il

Beh

il

9006

9007

9005

9008

9009

92011

9012

9013

92014

R e

B iEE

Bird Nest in Rich Clear Soup
B SRR DDA R

AL

Braised Bird Nest in Rich Brown Sauce
TR S A D B D FE 32T

o e T
HEH I E

Braised Bird Nest with Minced Chicken Soup
B AR D EBOZADHADNT A—T

B B 5
Baked Bird Nest in Crab Shell
B XX D B2 B CBE T

2 e
BEE M
Stir-fried Bird Nest with Crab Roe
B R ADHLIES ) — 2T

ST
Braised Bird Nest in Bamboo Fungus Roll
RN DR EFBEE D 7L —T 5T

3 5 s

Braised Bird Nest in Bamboo Fungus Roll with Crab Roe
R R DB EALINAD 7L —T 151

>, g
BRI E
Braised Bird Nest with Crab Roe
ERI S A DHEE AN D

Iak &

ALE BE

Double-boiled Bird Nest with Red Dates
R S ADPLE F I A=

BBl 4 At - Chef’s Choice

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$890/ 1

$1200/ fi

$890/ 1

$720/ %

$1800

$280/ %

$300/ &

$2300

D $680/ i
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2 He
dn‘

B PAL)

BIRD NEST
VNAD B

\‘ — ‘—H-‘ 13
9001 i B $650/ fi
Bird Nest with Almond Cream
BRI NADE T — Y FIN I ZA—T

YL 2 \

9002 i B $650/ {i
Bird Nest with Coconut Cream
ERIANADBE aaFy I VT A=

9019 B 3 4% g # 2 iD §320/ i

Roasted Chicken Wing Stuffed with Bird Nest GETS
BRI AN AD BB FPAEE 05T

o

9003 fif 4y H e $650/ fi
Bird Nest with Milk
R NADED IV 7 ZA—T

015 Yk Ik B $650/ fi
Bird Nest with Rock Sugar
R 2N A D BEDIK D %

Bt

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service charge.Tea $30 for Each Person. Nuts $30 for Each. Forum Special Sauce $30 for Each. Corkage Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.



92016

9004

92018

9024

9021

fp 5B $1580/ 1

Bird Nest in Coconut
R SADED aaF vy E

(R = $800/ fi

AhYat Stir-fried Bird Nest
fuf — = i N A DB DKL &

Bl — B 36 )\ 5 iR i §2500/ 1 fi

AhYat Steamed Glutinous Rice with Bird Nest & EightTreasures
RS A DL JNFEDH B K

HEHEREE &R $460

Deep—fried Pigeon Egg & Steamed Egg White with Bird Nest
ER 2N X D HLE WS D A A

,...ﬁl f|‘7l( HH 1:1: E'. $380

Steamed Egg White with Bird Nest in Abalone Sauce
I NRDE TE 774 LINEATIEY —2 &

®

LSIN a¥Id | i 5
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MARINE DELICACIES
HEPERZY)

Bt

17201 fifg - 2 fa Jit $26000/ 12

Braised Fish Maw in Abalone Sauce
FADIFR T I — AT

2001 35 [ 8 W s B ot 2 5850/ H

Braised Sea Cucumber Stuffed with Foie Gras
BEZLIIUART I IhEE

5020 2T 422 fih Bk ks $1050/ fi

Braised Buddha Jump
HREE 7L 3o 0A—T

21002 #7 % £ i & 1% $800

Goose Web with Superior Dried Seafood in Hot Pot
HFa KN E I E WY O &

21003 g it 41 96 32 % 56300

Fish Maw with Goose Web in Hot Pot
HFaIKPEEADFFERO T HE

21004 fify 2 B H & $1880

Superior Dried Seafood in Hot Pot
T R E LMD iR

2002 4 3 % 145 % 5780

Braised Dried Sea Cucumber & Goose Web with Shrimp Roe
HFaKPE, 2 LI D D&

15001 % 1 3 411 #6 % $380

Braised Mushroom and Goose Web
HFaoKnpEE Lzt

22003 2% M35 T MR $750

Braised Whole Conpoy and Moss with Garlic
THRELEa 7O -V 7K LE

Beh

Bt

Beh

L]

Beh

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.
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1 Bk

MARINE DELICACIES
HEPERZY)

2

D |

Beh

il

22004 i T 4T 3 5

Braised Dried Sea Cucumber with Shrimp Roe
FealtZEIIDOEY)

23501 r ) B &
Braised Superior Vegetarian Platter with Bamboo Fungus
HEHEETEDEY

20401 /[lfC—E» };i'i E

Braised Bamboo Fungus with Bean Curd
HEE LGS T oI

22005 %% Bt K 4F v

Braised Dried Oyster with Moss
THIEE R arnEY

20402 38 2 JiE Jih % LIS

Sautéed Bean Curd with Sea Cucumber and Deer Tendon
RFEZEEIUCADBEE

19001 353 1) Kk f

Stir-fried Crab Meat with Egg White & Bean Sprout
FHIE . BAEINEAD DS oY)

17202 g kb it

Stir-fried Fish Maw with EggYolk
PR3 Z—A®

19002 4 B Al 8

Pigeon Stuffed with Matsutake Mushroom in Soup
7HEeL EMEREDNFDOAKLE

J§ Fii # 7 - Chef’s Choice ,0 Ey * Vegetarian

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$950

$430

$430

$520

$420

$300

$320

M §1680/ %



&% # % | MARINE DELICACIES




fie K i i

LIVE SEAFOOD

S—7—F

18024 3% 3% 7% b {8

Steamed Hump-head Wrasse
FRLA Y 7AY S 2 DLRAKL

N S AR
18021 i 7 ¥ 41 3 I 5

Steamed Garoupa

INT DEEAEL

18007 i 7 W B 3 B {8

Steamed Star Garoupa

BN DEHKL

18104 3% 5% ¥ I & JE B 1E

Steamed Tlger Garoupa
THRT TNT DKL

15008 3% 3 % BB 5

Steamed Spotted Garoupa
HLEPRDEKL

18025 ] — 3t 3R 5 B I 18

AhYat Braised Star Garoupa in Hot Pot
B — JEE N & G

18029 [l — A= B 3 2 B W 1
AhYat Pan Fried Star Garoupa
B[ — AN Y DL BEE

18032 3 i Bl & K B O i 18

Pan-fried Star Garoupa with Tomato
b EENYDLBEE

Bah

3

Bt

L]

Bt

Beh

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.



18715 Jif ¥ 28 42 - B B 1]

Sautéed Sea Whelk Slivers

7 HY1D Do
18714 [ K B R R ) [

Poached Sea Whelk Slivers
F7HMEE) D5 E

Aol L PN NN yH & gk ¥
18603 FE ik (Whits/ b/ 2 £/ M8/ 5 I 18
Lobster (Sauteed / Superior Soup / Cheese / Spicy Salt / Bean Sauce)
Ba 72y — (o, LGALBEE, 7Aoo, Havavhy, BIigihdo)

# B

aoodvis JAIT



fie K i i

LIVE SEAFOOD

S—7—F

18614 3 K 4 ey

18402

18602

18211

16001

16002

16003

Lobster Salad
072y =T DY 75

LNV VAR ) i 1

Prawn (Spicy Salt / Soya Sauce / Poached)
B LEiaravidbo, S, %ilE)

B i 2 K HE IR $500/ &

Baked Lobster in Soya Sauce
072y — ORI E

B b (HiD $850)

Braised Garoupa Fins in Hot Pot
BEi7heL ENYDEY)

& ALK MR Bk B {E

Pan-fried King Prawn
KUEDOYI) B 1517 B

T e B B R $450

Deep—fried Prawn with Lemon Sauce
TIDIELELEVY —ADIT

B0 E B R Ik $480

Pigeon Egg & Shelled Prawn with Hairy Crab Meat
MEEN, TE 754 & FIFERAD o

1600+ A i F JBL |2 iR $380

16005

Shelled Prawn & Eggplant in Salad Sauce
FREZEDY)

W 35 3R AR R $380

Stir-fried Shelled Prawn &Vegetable with Spicy Salt
BT GO ar a v b

BBl 4 At - Chef’s Choice

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.

Cakage Fee $150 Each. Photos for reference only.



18400 ff KK R ¥ WD B {H

Fruit Salad with Prawn
IEBFE7IV—y 55

18713 B 7 4 % 5 H FD §200/
Sautéed Salty Scallop
£ 57 LEIRA
— W EE R —
18008 EATR $200/ i %
18024 i JE $180/ ;ﬁ
18019 ¥ Al $120/ W é
18014 =J] $135/ 1 %
18021 i 41 Bt $125/ S
18007 ® R B §105/ 7
18026 [T $90/ i
18012 H K $90/ W
18011 E $90/ W
18027 % 2 $105/ 7
18603 fiE Wt $70/ i
18402 i $50/ 7
18501 W& $40/ ™
1JF =0.6048kg 1/ =37.8¢




fi3 2 g i

SEAFOOD SPECIALTY

S—7—F

Bt

Bah

3

19003

17051

18716

16201

16202

16203

Ve ik
5 48 Vg i
Fried Mixed Seafood Platter
=7 —FEHEDY

fie i K B &2

Braised Giant Eel
KIFEDIZANEILL

i 1 %6 i 45 R H
Baked Scallop with Foie Gras
TIVARRT T TR THEE

A} ';n‘ g
BHREE S
Baked Conpoy & Crab Meat in Crab Shell
BRI HAEA D BES

i B 6 i 0 B &
Baked Crab Meat with Foie Gras in Crab Shell
77V ART Y5 BT

ER-F ol SN
Baked Hairy Crab Shell
RO OBEE

1620+ 7 1 e Bt B8

20001

17203

Deep-fried Crab Claw Coated with Shrimp Paste

T IAEENESL —7 — RO R

SRS R R

Vegetable with Crab Meat in Crab Roe Sauce
RN RS LI SEDO D

FA T B I e 2 Bk

Deep—fried Garoupa in BlackVinegar Sauce & Pine Nuts

T2 AT DHWEDANTA

J§ Hifi # /- Chef’s Choice B2 % R - Seasonal
g 10% MRHs E. F G4 307, AR 300C. # R SRR 3ooc. B & B soo. BB Es1s0. A RS %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$650

$2100

#:D §1000/ M %

$300/ %

D §400/ %

WD §520/ 1

$280/ %

$520

(fﬁ;%.‘r)$580
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fi3 2 g i

SEAFOOD SPECIALTY

S—7—F

16006 §2 == i X &j §E Wk Bk $620

Sautéed Lobster with Yunnan Ham & Bamboo Shoot
Q7 Ay — L BENLDIZSABEX

16201 ) 4 O 8 i

Baked Gross Crab with Vermicelli in Hot Pot
BELHENAD D&

17502 34 iy 5 i 8% B 320

Baked Eel in Soya Sauce
B X 3 1 Rk e =

17503 3 25 Ik & k- ¥ Rk $320

Deep Fried Eel in Sweet & Sour Sauce
KE7FX LA T I NDIL D

16007 gk £ B H K ok Bk $500

Stir-fried Prawn with Egg & Mashed Salty Fish
I KT EEELAADD D

16008 fa 7 X O 45 15 tp ik Bk $500

Deep Fried Prawn in Salty Fish & Spicy XO Sauce
B TELEELAADDXOY =2 &

16009 i JiF Ja2 iy K $480

Sautéed Prawn in Chinese Wine

bEKEZEDYID G51T 74 v Ik

Bah

3

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

i



Bah

B

Bt

]

17701 i B %5 AT i fif 5 $480

Deep—fried Seafood & Foie Gras Roll
TIVRETIAT T 7 =7 —FBE7I4

17001 % 3 75 7 2% F $350

Sautéed Scallop with Tomato
e hERT TR DY)

16010 3 ] 25 5 FE W Bk $600

Stir-fried Lobster & Boiled Pigeon Egg in Crab Meat & Roe Sauce
A S NMIlEr 7 Ay — b o

16011 Wi 1 3% 2 o i 3k $600

Braised Sea Cucumber & Prawn with Shrimp Roe
mk 7 her, ¥ i LENTLEEIA
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%
SOuUp

A—=7

o0+ ffi 2 it %

Abalone, Shark Fin, Fish Maw & Sea Cucumber Soup
Hik 7 HEL TUE Feak IR DOH AT A=

S017 )1 5 K i 8 K £ BR
Double-boiled Fish Head with Chinese Herbs
&I LW EEONB A=/ X HT) D HEHKL A=

Bt

o

3

Double-boiled Black Chicken with Sea Whelk & Fin
T7H 7AELEBRADO HEHALA—=T

o =~
6006 #i B K F 3
Diced Seafood Soup
K bigfER—7"

6001 JE EIEM £

Dried Conpoy and Chives Soup
Hitaslco2—7

N =
052 T 38
Minced Beef with EggWhite Soup
FOZRETNHDHADNTA—T

o0 B Py % # 38
Mash Winter Melon with Crab Meat Soup
BLLNDHAPITA—=T

0007 B Py M it

Crab Meat and Fish Maw Soup
BLIFROHADT AT

Beh

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

]

$3000

#:D $800/ 1 i

5026 W 9A W BE BT 4% B D §1200/ 1 i

$550

$580

$350

$420

$480



B

6034

5030

5021

5019

5022

5001

MERAZE

Minced Chicken and Sweet Corn Soup

EVBAILLEBVZRDHANTA—T

F T 90 2M BE

Double-boiled Chicken Soup with Matsutake Mushroom & Fish Maw

ADIFRE INE LIBAD HEL A7

I B A
Double-boiled Buddha Jump
RE7 AL S0 LOD HHKLA—T

J7 B4R
Double-boiled Winter Melon Soup
ND%E —HK L A=

£ ik B UK

Double-boiled Teal with Cordycep
ML A ME R BHAKLA—7

& H Rk Bl &
Soup of the Day
BHROHEH ZA—7

$320

$880/ 1

(B % E

D i {E

(83D H# 1g

$280

N
3
Q
=
1




R

POULTRY
WA, RS

Bt

L]

Bt

Bt

e

.

13001 uﬁfﬂf‘ﬁ%ﬁ

Deep—frled Crispy Chicken
=R EIR D AIG T

13002 ] — i 4

Baked Chicken in Rock Salt
Pl — RS DHE AR L BESE

13003 i — B i - 4 58

AhYat Hand-shredded Chicken Baked in Rock Salt
ff— RS PIAIY D DR R U BEE

15004 4 4 T 4 7

Steamed Chicken & Ham WithVegetable
ERANLJADH

13005 3¢ 1 5
Poached Chicken with Vegetable
HWEDSLFEDE

13006 H"’ﬂ#

Shredded Chicken with Minced Shrimp in Cream Sauce
BEIE DI R — AL

13007 $T‘ 75 (E» %ﬁ

Steamed Chicken Wrapped in Lotus Leaf
HEADHEE DAL BEE

13008 AN ,]‘]‘ *a ? ll\\ ('E’ %

Steamed Chicken with Black Garlic & Wolfberry
BREHEEAL (B =2 7aAD)

13016 fig 3 w45 H
Pan-fried Chicken with Salted Cabbage
VAN Ak SV TS SO ()

BBl 4 At - Chef’s Choice

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$680/ %

$680/ %

$830/ %

$750/ %

$680/ %

$320

$320

$320

$420/ %



13009 28 5F § 5t B 3 $320

Stir-fried Chicken with Black Bean
HEE B D ESIA & T A D 1@

13010 45 1~ 3% % % M 4 5520

Stir-fried Shredded Chicken with Dried Sea Cucumber with Olive Kernel
LHEZ BALEAYDD

R 2
13019 EE%E%&

Braised Chicken with Abalone, Conpoy and Mushroom
HADFIAARTTE T LHEE, EDIIRA

(F85D) $4800

H o

~
©
=
>
<




E

POULTRY

13012 Gy B = & i 4 7 $420/ % %
Pan-fried Chicken with Spring Onion in Soya Sauce
LA OB E

13013 5¢ 4 1 A 3 5420/ %
Country Style Pan Fried Chicken

FH 85 J S PA) - i
019§ ik 5% g 3 WD §320/ %
Roasted Chicken Wing Stuffed with Bird Nest GETS

VINRXRDBEERTPEED0HT

13014 g % 4 2 1 $380/ ¢ %

Deep—fried Chicken Piece with Shrimp Paste
HEALIEY —AD7 54

8008 W BE Py e I B H D §320/ %

Roasted Chicken Wing Stuffed with Crab Meat & Shark Fin (& #)
AL 7L DT PoEEDDREE

Bah

L]

14501 1y ok W 4 7], e $320/ &

Baked Pigeon in Rock Salt
& E AN OMER LU BES

14001 3 7 FL &/ 41 K BB $330

Braised Duck with Lotus Root in Red Bean Curd Sauce
e Ly av e ADZELE

13015 "B i 76 AT 9% B # 2 D §250/ %

Roasted Chicken Wing Stuffed with Minced Shrirnp & Foie Gras (&)
TIVARET ATV T —7 — REBT PO

14502 4 b = 7|, 4B §320/ %

Roasted Pigeon
EER RO —Z b b

Bt

Beh

L]

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.



Bt

14503

14504

14505

14506

14002

14003

14004

14005

21005

ok v 2] N
5%4H§%?Ln%
Pigeon in Soya Sauce
i b O EEE

* b 3L a5 bt

Stir-fried Minced Pigeon Served with Lettuce
FNRDZIEALH A LA

NI =N A
EER BB
Sautéed Pigeon Piece and Yunnan Ham in Ginger Sauce
B EEREANLDEFZED IV EES

N Rk

Sautéed Pigeon Piece with Lotus Root & Chinese Celery

PrPr—Y—AMBA Ly avEkn) iR

UN:-Eill B9

Braised Duck Stuffed with Fungus & Mushroom
B J\EGED AL &

B BE B A 5 WG

Braised Barbecued Duck with Conpoy & Moss
IEH e —2 Yy 7B ay FEBEADO LA

T A EMKE

Braised Duck with Taro in Red Bean Curd Sauce
P, ¥ e EEo A RO &K L&

W H B

Deep—fried Boneless Duck Stuffed with Mashed Taro
fEE Yy aEihEnt—7 BiE

ETE T sp

BRI R

Braised Chicken in Clam Sauce with Ginger & Scallion
SUIREBADY VP —2 XA i

$320/ %

$330/ %

$380/ %

$330/ %

(fﬁ%I>$780

$650

$350

$350/+%

$320

B
©)
£
=
@




Rk

MEAT
RIS

Bt

11001 -G 4 R $100/ fi

Braised Ox Tail
BEREIEEE ) — 2D R

10001 g5 5 2% T i 1 BH $400

Shanghai Style Meat Ball with Vegetable in Supreme Soup
PR LKA D 2 A

10002 A i = ¥ K 5% 9\ $320

Braised Pork Chop with Green Onion in Supreme Soya Sauce
NEIMMEHYDBEZ

Bah

3

11003 ZH ik = 5 $300

Spare Rib in Tasty Sauce
Kl 5V B R ES A KD &

11004 4 11 35 3 4 £ B0 5280

Pan-fried Beef in BBQ Sauce with Vegetable
HER RS — 2RO O

10003 25 3 43 5% P\ $300

Pan-fried Pork Chop with Garlic
A=) 7 AEDR—=TVT —

10004 ij@:}#g’ $300

Sweet & Sour Spare Ribs
ARTY 7 DEEK

11005 P 1 A 4 41 A $300

Pan-fried Beef Shank in Peking Sauce
ARDRIET D DF I H A

=t i i/t - Chef’s Choice
I 10% MBS &, % &AL 307C. RAT G 3070, &R AR 307C. PR % 45 so0TC. VI BF & Bl s150. A RS %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.
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|

¥

N

RIS

10005

10006

11006

10007

12001

11008

11009

10008 g

10156

MEAT

EREWR

Steamed Sliced Pork with Salted Sze-Chuan Vegetable
KADHIET D & —P A DK L

1 3% 7 Py B

Steamed Minced Pork with Salted Cabbage
KA L B D DZE L

I e 7% o Py B

Steamed Minced Beef with Dried orange Peel
RIEBREZAY) D Dz Lt

£ B 55 B 2 Py o

Steamed Minced Pork with Dried Squid & Water Chestnut
WRIAL, AL A 7 34 AD DZEL B

WEFERR
Braised Lamb Beﬂy in Hot Pot
ALV AN DT

& 75 AT R

Stir-fried Diced Beef with Spring Onion & Garlic
AT HRZ AN DD

0 W AT 2 55 H

Curry Beef Brisket & Tendon with Potato
R EEFAD AL —JEIE

IE Jd,
B B
Deep-fried Spare Rib with Garlic in Honey Sauce
W2 JRAREFEIK A7) 7 DIZ AN o

IR B i g Py

Deep—fried Pork with Dried Mandarin Peel in Sweet & Sour Sauce

IRADHEED AT

J§ Hifi # /- Chef’s Choice B2 % R - Seasonal

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.

Cakage Fee $150 Each. Photos for reference only.

$280

$280

$280

$280

@D $900/ 1 ik

$1300/ 7 fi

$300

$320

$280

$300



10009 54 ¥y 2 5 B 3 300

Braised Spare Ribs in Soya Sauce
ARTY 7 DENBEE

10010 5 Pk 55 7 3% M i o 5350

Steamed Pork Belly with Salty Fish
27 DY) Fi5F EHE L DKL

10011 20k = B A 300

Pork Chop in Tasty Sauce
BB DA SHbEE

. "

£ 5




IR

HOME COOKING
SPECIALTY

YN
A

Bt

Beh

D)

Beh

il

21006 8 41 B 2k £ 8

Braised Turtle with Mushroom & Bamboo Shoot in Hot Pot
VRV E . Lok

16012 Yh 4 B R IE £ +

Salad Prawn on Toast
IETHAZTES T =R

34 JHE .
00 BT R
Scallop and Vermicelli with Spring Onion in Hot Pot
Ty T ERENREADD - HE

16205 1y B Py #E AL 3 M

Stir-fried Crab Meat & Conpoy with EggYolk
B TLHEE2IZ =A%

15002 35 8 % B4 I 2

Deep—fried Mashed Taro with Foie Gras
TIAT AT T LTI DY)

19004 gy AL 1 ¥ %
Deep-fried Seafood Roll
>—=7—FDILT77—ABET T4

16013 A 1 B

Pan-fried Prawn Roll in Cream Sauce
BTIROva x— B

16014 %ﬁ%&ﬁmﬁ

Deep—fried Prawns Stuffed with Mashed Taro
IEgThFLyufigot—7 VS

20103 MEL WA HE K

Matsutake Mushroom & Bean Curd Slices
G AT EMMBE DR LE

J§ Hifi # /- Chef’s Choice B2 % R - Seasonal

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$960

$450

$330

$380

$400

$380

$450

$400

$230



w16200 BEp 0 H $350

Crispy Rice & Bean Curd in Hairy Crab Meat Sauce
AL GEOB T HADT

23502 MMM E $330

Bamboo Fungus Roll Stuffed with Enoki Mushrooms & Conpoy
THRE, =L F v ¥/ atignHEs

16207 & ¥y % H Bk $300

Deep-fried Mashed Taro with Hairy Crab Meat
R L Y uE ot — 7 vV EGT

23001 fE Bk + AT E A $300

Pan-fried Mashed Taro with Dried Meat & Chinese Celery
Lyay R—ayviyaEA)FEGT

17205 )| 45 45 £ 15 $320

Baked Fish Intestines with Egg
NEfE R DG A D A L

17206 _E. I i k} j( I H% $320

Stir-fried Fish Intestines with Ginger and Scallion
ADOIGERETEZAY DD D

17207 ] — &1 %8 K fa 5 $180/ fi

Braised Fish Head in AhYat Style
B — JEViRR3E “%7 27 D+ 8

Ak
av
o
=
s
Q
®)
©)
a
Z
()]
v
1
oo}
&
=
—
=

Bt

17208 E?%ﬁ\ﬁ:ﬁj(un JE $350
Braised Fish Head in Traditional Style
FH <55 Bl fi D UEBE X

17209 Gt A A E 5280

Steamed Fish Head in Black Bean Sauce
KR A OUHE G — 2K L



IR

HOME COOKING
SPECIALTY

/\—I—P
(e

e 17210 ‘UJ;H““Z

Braised Fish Head with Ginger & Scallion
FHEADIHERE LX) DADKLE

10012 1§ 58 i £~

Stir-fried Tripe with Pickled Vegetable
OB EEYAY DD

10013 3y ¥ 3 At 1=

Stir-fried Tripe with Ve getable
K & =D o

10208 B e EEH

Deep—fried Bean Curd with Hairy Crab Meat
EEERAEE T EEEB OB D

20002 nn }-Fl ? jk‘%

Pan—frled Bean Curd Sheet
KRR B

2

L&

% BBl 4 At - Chef’s Choice ’” R * Vegetarian
I 10% MB &, % 454 3000, B4 8% 3000, B B 456 300C. B % B sooot. VI B & B s150. MR Rk 2 %,

Plus 10% service charge.Tea $30 for Each Person. Nuts $30 for Each. Forum Special Sauce $30 for Each. Corkage Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$280

$900

$900

$320

$280



%

ALTVIDAdS ONIMOOD IWOH | ¥ \[/

17211 mﬂﬁ@ﬁliﬁ 250
Deep-fried Fish Ball
Y rNNT-D7 74

30601 *ﬁ%%%ﬁ 250

Stir-fried Minced Pork & Dried Opyster with Bean Sprout
LU TAFEKZIZTAAD DD

15003 fig f 2 1 1T % & $350

Bamboo Fungus Roll Stuffed with Foie Gras & Mushroom
WHAEEDO 7477 70 G A 57 56E

21007 3% 2 K 9 + R $330

Braised Sea Cucumber with Eggplant in Hot Pot
F LAl O VUJ | JEWE 1 S

17504 iﬁ?@ﬂ}ﬁ%ﬂl‘ $320

Sautéed Chicken Liver & Sliced Eel with Pepper Salt
7+ ¥ & IR

16005




h R

HOME COOKING

SPECIALTY
e

B

Bt

B

4,

7004 % fif] fa 3

Braised Shrimp Paste Roll & Sliced Abalone
TIE, TANRTHABKE

19005 3 3 77 2 £ B &

Bamboo Fungus Roll with Shrimp Paste in Crab Meat & Roe Sauce
WBAEE O

19006 i, Jg 3% i T # = &t

Sautéed Assorted Seafood with Eggplant & Basil
INIOVIRD T A = o

10014 K LR RE 22 i Bk

Roasted Pork Belly with Tai-O Shrimp Paste
TR & RBREIE DWFE Y —AD AT 7D &

19007 ‘E’ ﬁ i‘ﬁ‘ ?ﬁé %
Seafood Tart in Spicy Sauce
MO R0

JET B # /- Chef’s Choice
g 10% MRHs E. F G4 307, AR 300C. # R SRR 3ooc. B & B soo. BB Es1s0. A RS %,

Plus 10% service charge.Tea $30 for Each Person. Nuts $30 for Each. Forum Special Sauce $30 for Each. Corkage Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$520

$420

$380

$330

$330




20003

16209

17212

10015

JI| 35 5% M vz R R

Sautéed Lotus Root & Dried Shrimp in Sichuan Sauce
Ly aviEg ) opulskidb e

BhETRiLE
Deep Fried Scallop Roll with Hairy Crab Meat
g =R LN H Y 27 7 —ABE T TA

W A A g g

Pan Fried Lotus Root & Minced Fish Cake with Salty Clam
Ly av AT BDORIDBEE 7Y VFEIRY —ARA

W £ R Py B

Pan-fried Minced Pork with Salty Clam Chiese Celery
Ry DYERDH 5755 —ALEIA DI &

$300

$380

$280

$280
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VEGETARIAN

RYY 7

o

D)

Bah

D)

Bt

L]

Beh

il

6042

6010

6027

7005

20004

Al -
FAEHESE
Mashed Winter Melon Soup with Egg White
INEAZIRBHA T A—T

mENEE

Vegetarian Soup with Fungus & Mushroom
G X077 . = X/ abAdF A=

MEHZEERE

Bean Curd Soup with Bamboo Fungus & Sliced Green
MG SEEXRBDHAD T AT

Az

Sliced Vegetarian Abalone with Vegetable
AV XV EITHEDAA AT = —ADF

H & 3 W

Vegetarian Chicken with Mushroom
FHEAE LTS

20404 Ik 8 fifi B O JE

20405

20005

32301

Deep—fried Bean-curd in Sweet & Sour Sauce

FES S D MIHT

=MESE
Braised Bean Curd with Mushroom
GEEL W ZMAD OB S

T BBk 5 B

Deep—fried Mashed Taro on Soya Sheet
YOI

—m NN

Braised Hairy Gourd
BREIELNE

BBl 4 At - Chef’s Choice

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$280

$280

$380

$360

$280

$280

$280

$280

$280



o

32901 28 3 y\ 3 $280

Braised Mixed Vegetables with Seaweed
W LR

23503 T EEE & $300

Bamboo Fungus Roll Filled with Vegetables
GIEEAARGT EX XY DR L —)L

20006 g8 46 | 75 K $280
Stir-fried Mixed Vegetarian Dice
19008 g b it B % $280

Crispy Bean Curd Roll
GBS EBEOI L7 7 —2ABEDTI4

20007 R 4 J& Bz & $280
Braised Bean Curd Roll Stuffed with Mixed Vegetables
GO AGT

31901 B i B2 5 i T $280
Steamed Eggplant in Soya Sauce

FADEEM B BEE

32902 R [ 9k 9\ B 8% $280

Braised Mushroom with Seasonal Vegetable
LWt LB ©

20008 i B K 12 | 7% $280

Braised Superior Vegetarian Platter
Kzt “R” D& D

19009 f¥ i 35 3 1 K 5 $280

Stir-fried Egg White & Diced Vegetable with Tomato
M MEREIIHD R DY)

M
b
<
rr
a
&
>
=
>
Z




VEGETARIAN

RYY 7

21008 1 7| & 7y b 7% 5%

Braised Mixed Vegetables & Soya Sheet in Red Bean Curd Sauce in Hot Pot

BEFLIBIR DR 33 £ & 5 52D A

0000 XOB AT H T I

Stir-fried Bean Sprout and Bean Curd Puff in Spicy XO Sauce

HIELEHRLDXOY =28

20009 %{é\j@ﬁﬁ

Fried Rice withVegetarian Dice
FRNEEF v —

# 20010 & F oK H £

Braised Somen with Mushroom & Brown Fungus

LWzl e X7 57 REZA%E (HABIRE D R)

% BBl 4 At - Chef’s Choice ,” # /] - Vegetarian

i 10% MR #. % f AL 307, R A &R 307T. BRI G5 6k 300T. P& B sooot. Y18k & s 150. A R 25,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.

Cakage Fee $150 Each. Photos for reference only.

$280

$280

$280

$280



VEGETABLE
Br3

= g TR

21009 F 15 X 3 IR $280
Mixed Vegetable in Clear Soup
¥

31301 4y K i i $250

Poached Kale with Soya Sauce
WThA T

o

9

D

32903 [ A i 3 $180

Stir-fried Vegetable
ESliea

== YH Y= n+

32904 =3 (ﬁ {i ij‘ % $200
Seasonal Vegetable in Supreme Soup
ZHilyEDar X

M
b
<
rr
a
&
>
=
>
Z

32905 1 17 i B it $200
Seasonal Vegetable in Fish Soup
AN R EA—T

32906 i 8 F MR 0 8 $360

Baked Assorted Vegetable with Scallops in Portuguese Sauce
R T LA DO RV AN Y —ABEX

32907 B i E R\ 3 $300

Braised Vegetable with Yunnan Ham in Supreme Soup
ERNLEBAEA—TH

21010 ¥ Kk 3% 4% 5 =% 5% $300

Mixed Vegetable & Shredded Mushroom with Conpoy in Hot Pot
FLHA, LW RN A O T iE




o %

RICE & NOODLES

ISR

#4001 il — #h gt 5480

AhYat Fried Rice
B[ — J&\ T~ — N

44002 ] — %5 T 1 i $580

AhYat Fried Rice with Foie Gras
Bl — &R 777 DF X —r v

41001 if — b 3 $480

AhYat Fried Rice Noodle
B — JEE & B —7

42201 il — b 4 5480

AhYat Fried Noodle
fif— A BEE Z 1

45201 5 G 6 T AE BB B8 AL e R $650

Braised rice with Fish Maw and Conpoy in Abalone Sauce
EBEREDOT77EIY MFRE T LHESA DT Tl

45202 i My 2% M 47 35 fif $380

Fried Rice with Conpoy in Lotus Leaf
IEEHEADDHEDIECUARKLF X —

44003 A= b il ik A K $380

Fried Glutinous Rice with Dried Meat & Sausage
IAHJEY —k—P AN b KT v — v

45203 52 4 HE K i) $380
Fried Glutinous Rice in Country Style
FH 5 b oK

43801 ip g = fE IS & $350

Braised Udon with Seafood
—=7—=FEHEAD L HE

Bt

Bt

Beh

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.
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o %

RICE & NOODLES

ISR

400+ B HE K dh 10 8

Fried Rice with Conpoy & Egg White
HR:EINHF v — v

42202 G i B2 Vg i 0D A
Fried Noodle with Seafood in Soya Sauce
WAV BEE 21X

42001 & 2 7 I

Braised E-fu Noodle
SERINH R K LA

42002 fif B% Py 48 1R

Braised E-fu Noodle with Crab Meat
H =AY A B JE 2K L

2 0H &

42801 w5 5 B A
Noodle with Yunnan Ham in Supreme Soup
EERANALADIZIX

1001 g'.,%‘ﬁ%‘ Elﬁ}j

Steamed Rice

i

BBl 4 At - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.

$330

$350

$100/ fi

$160/ fi

$120/ f

$40



B REDAEERS (HAEREE

42401 35 38 ) f I B 0 $650

Braised Somen with Sliced Abalone & Vegetable
77 R BE S A (HAE R D)

43201 0 5 B R KR 2 0 $600

Baked Lobster Somen with Supreme Soup
07 A% — 5 Z HEA (HARBLEDR)

3202 BERXIRCGEE $450

Shrimp & Pickled Cabbage Somen in Soup
/NI EEZEAD H A (HAERDR)

B ERENGEE $380

Yunnan Ham & Crab Meat Somen in Soup

ERNLEEAAD H T (HAERDR)

42402 4 B R B 0 320

Braised Somen with Enoki Mushroom & Conpoy
O Z L HMpEEF A (HAER D)

42601 Ve 42 Py 52 9 & i $280

Braised Somen with Shredded Pork in Fried Bean & Meat Sauce
FHET O AL D Wi ) — 2 e 240 (HAIE R D %)




flf

DESSERT
FAF—}

Bt

9018 [ — B & )\ B B $2500/ M fi:
AhYat Steamed Glutinous Rice with Bird Nest & EightTreasures
FEAY A DHE J\FEH B K

Bt

5

24001 He pE A f= 2 $90

Hot Almond Cream
7—EYFAL—bRA=T

24002 A peE £ Bk R $90
Hot Walnut Cream
IV EDAA— it

24003 1 jE 5F MR B0 S W $90

Double-boiled Sugar Cane, Carrot & Water Chestnut
PE7FEECDVLAYDIRY 7 E

24019 [l 41 T 390

Sweetened Red Bean Soup with Dried Mandarin Peel
W& DEADHTEDA—T

24004 Jii 8 5 F 41 B D §120

Double-boiled Red Dates & Lotus Seed
ERk 72D 8 LD IKIDHEA—7

Bt

9014 ?I%EQ‘E’%}E D $680/ fi
Double-boiled Bird Nest with Red Dates
RN ADELE Y X A—T

B Bili 4 7 - Chef’s Choice
i 10% MRH . %466 307c. B0 498 307T. & B A A 3oot. B & G soout. VB & G Msis0. M Rt 2 %,

Plus 10% service chargc.Tta $30 for Each Person. Nuts $30 for Each. Forum Spccia] Sauce $30 for Each. Corkagc Fee $500 for Each Bottle.
Cakage Fee $150 Each. Photos for reference only.








