Z & [ oK $20/ i

Tea $20/person

LE/ERIBEST/HEA/BTL

Pu-er/ Jasmine/ Tie Guanyin/ Longjiang/ Chrysanthemum

HAEEH $24
Pickle $24 per dish

mAr BEHX0E &I $25

Yixin Premium XO Sauce $25 per dish

FTOEXHR B $20

Fresh Chopped Chilli $20 per dish

W E $150

Corkage Fee $150

gl # 2 $150

Cake Cutting Fee $150

\J
_\

'S }\X N Qz

T A UR A It T

LM FEBEERSOFRNEE  AIRBXHCHAASZSRELNNRMES
MR M —HERTEEH M HAERERS RNERBEENS -
RIBEATEE BARR RERRGEH RAAMEEFHERERALEHRI
FE > FRHRBEANRMOIRE > MBS X6 EH S T —
X—EwmRAFEEHER - ER2E - a8aFiR Rl AKHE -

£k

Yixin -an old friend

This restaurant and I share a legacy. Born in the 1950s. We were both raised
and nurtured by my father. Together we witnessed Hong Kong’s transformation
from a trading hub to a modern metropolis. Though years have passed, one
thing remains unchanged: We still strive to provide our customers with best
food, service and great ambience - all the necessary elements for a memorable
dinning experience. This 1s the reason I am taking up the challenge of
continuing my father’s legacy:.

-May

& A%

Yixin Restaurant




?ﬁ :ﬁ PRE ORDER

oM 45 1 PR EE RIS RGE LRSS, - 1Rl TS EFRRT L -
ERAELEREFEDT  RTEEMNISF - ZEENIF
EESRASHENRM  BITEIENE  HbED
SEESHEANKE - ERNERDEFENEN
o] LB I FIa9 4805 www yixinrestaurant.com
BEHEMAEEES -

Please kindly visit our website www.yixinrestaurant.com or ask our
staff for the information on our secret pre order menu, itisa
selection of our nostalgic dishes which some were inherited from
our head chef*Lee” 60 years ago.

B A REE  Photos arefor Reference Only



% ~== QUR SIGNATURE
=1 DISHES

; iﬁﬁi

BEM AR SIS8  WEMKR ool

Baked Fish Guts with Eqgg Boneless Ghicken in Lemon Sauce
ERER BRARAR 8K SERESSRARIOUE. B 0 TR I L RS 2 W A+ A LA AT SRR -
ﬁ %ﬁ y % % $178 Eﬂ! % Ik % [I]% $46O — % Whole HRT R R R E R B EE R HE - BrSGt . 2 TR, ey
i = I .
Honey Glazed Barbecued Pork in Thick Slices Roasted Duck in Pipa-Style $23O F 8 e
B LS R AR A IR - BE WA TR 5T S —WEREF - CORRPRIRZ SR - [E8E, BOAR
—HRAE T B RO A0 - I A R R I RS % T, 505 F M AHHAE 0 BERSNEEE
TN B I TR AR - ERLFESESH - BTRERWES - MM LI ER205E

TERPERAME B OVES 1 ORI E o FHE RO RN ¢
s Rl B EAT R E TR AR E RS -

BAARBEYD S168

Fried Fresh Mik and Egg White with Grab meat

RAERRSMENES, - WER &It EaAEEHE
—ER S - BEEEEE IR ENESEm - i LEE -
SEPIEBECE ¢ K IRIEHEE - REEADSER - T RS
TEmdh BIRS AR .

M ERGE wE BHREAM $38

Fresh Live Prawns Fried Seasonal Smoked Pomfret
Pieces

with Premium Soya Sauce BEAG—AEHEE  DEESEWEN  ERRsH1F
BB R B A IRONT EES 2R RAEEE
MR AR - EHO EERI SRR - S
FEHS AT AMRRGEEEY » & A 2R .

i —EE LR o D LRREER AT IS T R
EF LT EERASNGY - Sy eERamRL
SRR R e S S

ElR BEE  Photos arefor Reference Only



iy

4051  Soyed Beef $95
hEERMR

4056  Soyed Pork $95
Wl &

4053 Jelly Fish Mixed with Sesame Oil $95

A

787 Diced Cucumber and Bean Curd $95

in Garlic Vinegar Sauce

25 %8
4054  Poached Chicken Giblets $105

BB R

Honey Glazed Barbecued Pork in Thick Slices
o B XER

4057  Peedan Eggs with Sliced Ginger $80

tEREH
4041  Honey Glazed Barbecued $178

Pork in Thick Slices

g AER
4025 Roasted Duck in Pipa-Style $230/2k# mar

ﬁ % % E IFE %0/—% ‘Whole
4030 Barbecued Platter $188

( Choice of Two Barbecued Items)

A

. "-Iluu i ““;\_@,;b

4151  Barbecued Platter $228 B e i .
( Choice of Three Barbecued Items) i
B =g A
Soyed Beef Telly Fish Mixed with Sesame Qil
hE SRR A EE
; Soyed Pork
AR ﬁ Chef’s Recommendation m &

EH 2EE  Photos arefor Reference Only



Baked in Superior Soup

with Prawns

£ 7l LR
EX PRAWNS

Fresh Live Prawns HE
ﬁ lk iﬁ EI] gﬁ Se;;sonal
SREE: BE/ BWME/ AN/ S
e/ LER/ sEHEER

Cooking Methods:

Deep Fried in Shell/ Fried with Premium Soya Sauce/
Steamed’ Steamed with Ege White and Chinese Wing/
Baked in Superior Soup/ Steamed with Garlic and Vermicelli

1627  Stir-Fried Shrimps $228
BB LC

1616  Shrimps and Scrambled Egg $185
wERLC

1635 Prawn and Vegetables $185
* 2 Bk

lﬁ b & ﬂ Chef’s Recommendation

1636

1619

137

1610

1603

1610  Baked Live Prawns

with Vermicelli in Clay Pot

W& i B

Deep Fried Prawn on Toast

(R

Sweet and Sour Prawn

MR uE g R

Deep Fried Minced Shrimp on Toast

BURhES L

Baked Live Prawns
with Vermicelli in Clay Pot

W& 1 B

Sautéed Prawns

iR R

B H 2HEE  Photos arefor Reference Only

$208

$185

$188

$188

$288



0o
00

o "- 1 & .
Fresh Live Meat Crab/ Fresh Live Cream Crab

EA K B =

RE/ H&Ew/E

Cooking Methods:

-f| Fresh Live Meat Crab/ Fresh Live Cream Crab  B#{E £ 2610 Fried Fresh Milk and Egg White $168
TRAE/EE Seasonal with Crab meat
E@iY: EBER/EMEAR  Piee Wy KRB BB
[IREBE/ R/ 2LER
Cooking Methods:

o . . 3350 Fried Minced Prawn Crab Claw (8 Pieces) $440
Baked with Ginger and Spring Onion/ Steamed/
BREABRER (NE)

Steamed with Ege White and Chinese Wine/
Baked with Pork and Egg in Clay Pot/
Baked with Vermicelli Clay Pot

W B B M /7 Chef’s Recommendation

finced Prawn Crab CIGS#8I® Picces)

fE B S & )

B F REE  Photos arefor Reference Only



TRUE. .
oA ERBER/BE/HERE
Cooking Methods: Baked with Gingeis

1766 Deep Fried Fresh Cuttle Fish 1815  Fried Scallops with Minced Shrimp
with Salt and Pepper ﬁ ﬁ ﬁf‘( ﬁ % ?
WO BB

=

Jv 1| SEAFOOD

2395  American Oysters $268 3204  Sautéed Scallops and Broccoli $238

X B W% HWER T

RAGE  BEER/BE/ HHR
Cooking Methods; Baked with Ginger and Spring Onion 2487 Steamed Scallops and Bean Curd $238
{ Deep Fried with Salt and Pepper/ Baked with Port with Black Beans

BB FAEIR

1763 Fried Fresh Cuttle Fish $138 1815 Fried Scallops with Minced Shrimp $258

with Salted Vegetables Chilli and Black Bean B it i B % T

il

103 Steamed Egg White $220

1766 Deep Fried Fresh Cuttle Fish $138 with Assorted Diced Seafood

with Salt and Pepper BE AR

o B

lﬁ fi 18 ﬁ Chef’s Recommendation

Bl BitEE  Photos arefor Reference Only



19
ed Fish Guis with Egg. % ~- Deep Fried Minced Dace Balls

BEHBRE VIR B

1]
75~ FISH
Catch O‘f the day (i Pﬁﬁ 2721  Baked Fish Head $180
Wk iﬁ i . . with Bean Curd Sheet in Clay Pot
S PSR F RSN T A
Cooking Methods: Steamed with Ginger and Spring Onion/
Stewed with Bean Curd Sheet and Bitter Melon/ Deep Fried 1905 Deep Fried Minced Dace Balls $148
B E R
1935  Fried Minced Dace Cakes $148
1919 Smoked Pomfret $438 :I: A % il i
A A T
1911  Fried Minced Dace Cakes with Vegetables  $148
Al 1920 Baked Fish Guts with Egg $158 BB s B
BAERRAR _ _
2762  Dace Balls and Bean Curd in soup in Clay Pot $148
1898 Steamned Fish Head with Chilli $180 EangRE®
d Black Bean S
g i a% ga% auee 1934  Baked Shredded Dace with Vermicelli $155
- and Shredded Pork in Clay Pot
Ctehi o the day 1901 Baked Fish Head $180 BER % &
S ith Ginger and Spring Onion : ! .
WKk E / e = pnng 1051 Steamed/ Fried Sliced Salted Fish B 3190
BEERAE

e B/ AR OR B $190

SRR RO ﬁ Chef’s Recommendation

B F REE  Photos arefor Reference Only



sed Canned Abal one and Goose Web with Oyster Sauce

RERBNEZ

2736  Braised Sea Cucumber and Goose Web

s@ ﬂ BayE
JES /i i MARINE DELICACIES

702 PBraised Canned Abalone $280f 5304 2708 Braised Sea Cucumber $480
with Oyster Sauce Per Person and Vegetables in Clay Pot (4 Pieces)
B &5 WEZEBR (NF)
3111  Braised Sea Cucumber $1P16§£§E 194 Braised Goose Web $240
R with Vegetables in Clay Pot (4 Pieces)
WERRER (NH)
1908 Stewed Shark’s Fin Skirt with Shrimp Roe $460
¥ R H 1904  Thin Fish Maw with Scrambled Egg $238
BB R M
2736 PBraised Sea Cucumber and Goose Web $650
with Oyster Sauce in Clay Pot (4 Pieces) 2914 Bamboo Fungus $198
- § i ¥ R ( N ) with Thin Fish Maw and Vegetables
o iR

i ﬁ Em J’E ﬁ' Chet”s Recommendation

Bl BitEE  Photos arefor Reference Only



ed Shark’s Fin Soup with Crab Roe (1.5Taels/serving)

Bumd (B-mWE/A)

232 Braised Premium Shark’s Fin
in Thick Soup (2Taels/serving)

MEmE (2-W)

go4  Doubled Boiled Premium Shark’s Fin
Soup with Vegetables (2Taels/serving)

EFRBEA (W)

234  Shark’s Fin Soup (2Taels/serving)

AERAE (2_W)

83¢  Braised Shark’s Fin Thick Soup
(2 Tael s/serving)

MERE (2Z2W)

* 808  Braised Shark’s Fin Soup

with Crab Roe (1.5 Taels/serving)

EagE (2-WH/ i)

207 Braised Shark’s Fin Soup with
Shredded Chicken (1.5Taels/serving)

EoEH (E-WE/ i)

g71  Fried Scrambled Egg with Shark’s Fin
(3 Taels/serving)

pEEE (Z=W)

230 Fried Fresh Milk and Ego White

$720/m i

Per Perzon

$720/m i

Per Person

$525/1 i

Per Perzon

$525/m i

Per Person

480/ 5 i

Per Person

$1850/ s

Regular

$428%fn

Per Person

$1500/fs0es

Regular

$1180

$438

with Shark’s Fin and Crab Meat (1 Tael/serving)

HiEpgE (2—m)

W B B ¥ 1T Chef’s Recommendation

838

==\
\@S@-\'

Braised Premium Shark’s Fin
in Thick Soup (2Taels/serving)

MEmE (2 _W)

BR RiftsE

Photos arefor Refarance Only



910

Stuffed Bird’s Nest in Bamboo Fungus
(Minimum Order 2 Pieces)
Vo B E R (W fFR)

P

one  Bird’s Nest in Partridge Broth

R

vvs | =0 BRID'S NEST

ong  Bird’s Nest in Partridge Broth P68/ 5D 911  Braised Bird’s Nest with Crab Roe $1680
wEEEE Sl ERhE iR
$1380/ %%
Regular 9044 Double Boiled Bird’s Nest $368/15:
910 Stuffed Bird’s Nest in Bamboo Fungus $308/&# =il oot Ml e
(Minimum Order 2 Pieces) Eifses ue Nl

TEBER(EER) W/ mT/ R BE R

ﬁ Eiﬁ iﬁ 7’{‘ Chef”s Recommendation
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i

N=

Double Boiled Almond Juic /2 % % ”

AN

i 544  Double Boiled Dried Scallops and Shark’s Fin Skirt, Mushroom and Vegetables Soup $280

EBERNERERS

555  Double Boiled Wolf berries, Chinese Wild Yam, Chicken Feet and Dried Sea Whelk Soup $280

iR S

"Il 10008 Double Boiled Almond Juice and Pig’s Lung Soup $680
BN G
fl oog  Bird’s Nest in Partridee Broth $1380

s m R g

501 Boiled Soup of the Day $168
U R

513 Sliced Pork, Vegetables and Salted Egg Soup $158
REREAR G

507 Vegetables, Bean Curd Fish Soup $208
HEOCRRES

559  Double Boiled Mushroom and Vegetables Soup $188
tEBERS

¢4 Beef with Eog White Thick Soup $168
(R Ol I

é04  Minced Chicken and Dried Scallops Thick Soup $188
BEERZ

623 Seafood and Bean Curd Thick Soup $188
BHORE

&44  CrabMeat and Comn Thick Soup $168
BERRAE

W B B M 1T Chef’s Recommendation

EH RHEE  Photos are for Reference Only



1209 Boneless Chicken in Lemon Sauce Deep Fried Chicken Wings
H BB with Salt and Pepper (6 pieces)

e EE (68 38)
ﬁ/&\

=

POULTRY

1209  Boneless Chickenin Lemon Sauce 324528 maif 1237  Fried Chopped Chicken in Shallots $245¥ & mair
[ $490/— 8 whole TEEB $490/— 8 whote
1201 Fried Chopped Chicken $245/ & maie 1241 Steamed Chopped Chicken with  $245/2K & mair
in Peking Sauce $490/—#2 whole Red Date Black Fungus $490/—£ whole
B S and Wolf berries
AREHRF &S
1291  Salt Baked Chicken $245/4:8 mar
rrt $A90/— £ Whole 1252 Deep Fried Chicken Wings $180
with Salt and Pepper (6 Pieces)
1224  Deep Fried Chicken with Crispy Skin $245/2 8 Halt MEHBE (6% H)
Hﬁ E ﬂ; e % $490/— 8 whole ) . . .
1291 1443 Sautéed Minced Pigeon Served with Lettuce $168
Salt Baked Chicke
_r!; i E?(’%lg% = 1230  Fried Chopped Chicken $245/ & XKW
— in Black Bean Sauce $490/_‘% Whole
BEDHEB

E fi 1 fi‘ Chef’s Recommendation

B A 2EE  Photos arefor Reference Only



1016  Steamed Minced Pork and Salted Egg $148 2457 Ma Po Tofu $138

®OE A AN BT R
614 SteaielMitioot Dotk $148 2563  Minced Pork §ErambledEgg $138

with Fresh Cuttle Fish EFHARNE

BB A& A B

1902 Deep Fried Salted Fish and Minced Pork $188

BAERLHE

ﬁ i ﬂ' Chet’s Recommendation

1016

Steamed Minced Pork and Salted Egg

1015 1900

Fried Minced Pork and Salfed Fish Cake Deep Fried Salted Fish and Minced Pork

OB R A B BAERLHE

=
1039 Sweet and Sour Pork (Boneless) $158 1037  Spare Ribs with Peking Sauce $158
UL S R
1001 Sweet and Sour Pork Ribs $158 1052 Steamed Minced Pork with Salted Fish $158
R TENT
100 Salt and Pepper Spare Ribs $158 1015  Fried Minced Pork and Salted Fish Cake $158
WE g S WA A B

ﬁ Bi & ﬁ' Chef’s Recommendation

BF 2EE  Photos arefor Reference Only



1175

Stir-Fried Sliced B eef with Deep Fried

Bread Stick and Water Chestnut B E E F
RE S M

1133 Stir-Fried Sliced Beef with Vegetables  $158 2714 Sliced Beef with Vermicelli $158
TREIRH and Satay Sauce in Clay Pot
BERGETAR
1135  Stir-Fried Sliced Beef $158
with Black Bean and Chili 1111 Stir-Fried Sliced Beef with Shallots $158

Bwg A TERTA

1175  Stir-Fried Sliced Beef with Deep Fried $158 1116  Poached Sliced Beef with Ginger $188
Bread Stick and Water Chestnut and Spring Onion with Chinese Lettuce

RE T A HHEEXRE S

1145 Fried Shredded Beef with Peking Sauce $178 1112 Fried Beef Fillet with Onion in Peking Sauce $208

T8ES W& o

1160  Stir-Fried Diced Beef with Black Pepper Smce $198

B WS W

]ﬁ B iE ﬁ' Chef’s Recommendation

-

2714 Sliced B eef with Vermicelli 1111 Sfir-Fried Sliced Beef 1116  Poached Sliced Beef with Ginger

and Satay Sauce in Clay Pot with Shallots and Spring Onion with Chinese Lethuce

DERGT AR TERTA HANEERBES

B 2{tEE  Photos arefor Referance Only



Baked Mixed Vegetabl

in Portuguese Sauce in

Bt R

3215 Baked Mixed Vegetables $175 2737  Fresh Mushroom, Snow Cabbage $138
in Portuguese Sauce in Clay Pot and Fried Bean Curd in Clay Pot

iR N& BEZZIRR

2400 Stewed Mixed Vegetables $155
it ﬁeg & 1:%3( RS $ 2459 Baked Stuffed Bean Curd with Minced $168

Dace in Portuguese Sauce in Clay Pot

BHHEIR

&5
finiiy
LA
thn

2707 Dried Scallops with Vermicelli
and Chinese Cabbage in Clay Pot

: 2819  Stir-Fried Chinese Lettuce $118
% 1k b # EI % with Dried Shrimp Paste in Clay Pot

WRE R : > T TTEE

Fried Vegetables with Salted Fish

2464  Braised Fried Tofu $178
with Bamboo Fungus in Clay Pot ’ ; :
oy 2 3g65  Sautéed Kale with Chinese Wine $118
TEAEDR .
and Ginger Juice
BB AM
3653  Fried Vegetables with Salted Fish $138

3276 Boiled Vegetables and Roasted Garlic
in Superior Soup
39011 Stewed Mushrooms and Vegetables $138 # T LBREBERRE
=R R

3275 Boiled Vegetables with Peedan Eggs $145
3118 Stewed Vegetables and Bamboo Fungus $155 and Salted Eggs in Superior Soup

B R EMEERR

2850 Stewed Mixed Vegetables $138 3316  Boiled Vegetables with Bamboo Fungus $150
with ‘Nam Yu’® Sauce and Wolf berries in Superior Soup

R AR WERTERE

2461 Steamed Egeplant and Bean Curd $138
with Preserved Vegetables

WRXRERTER

Fresh Mushroom, Snow Cabbage

and Fried Bean Curd in Clay Pot

BEZRZOIRR

B B 4 /' Chef’s Recommendation

B A BftEEE Photos arafor Reference Only



E& / UL Ruoe/NoopLEs

4442 Noodles with Mushrooms $155 4565 Preserved Cabbage and Sliced Duck $168
;": ﬁ W% W with Rice Vermicelli in Soup
ZRXRRBEX
4401 Fried E-Fu Noodles with Mushrooms $155
topped with Shrimp Roes 4556  Stir-Fried Preserved Cabbage $168
W ¥ T’ ptHE and Sliced Pork with Rice Vermicelli
SERAH K
4727 Stir-Fried Noodles with Shredded Pork $155
and Bean Sprouts 4506  Fried Rice Vermicelli in Singaporean Style $155
NREAGDHE 2HB AN
431 Orab Meat and Bgg White $188 4534 Stir-fried Rice Stick with Sliced Beef $155
with E-Fu Noodles in Superior Soup _in Chilli and ]?‘:lack Bean Sauce ice with Dried Octopus and
BHEEPE CR " L. g : @80 Chicken in Duck’s Sauce in Clay Pot
210 Noodles with Barbecued Pork $148 4600 Stir-Fried Rice Stick with Kale $155 : ) " o AT ENR ﬁ
Giirier nd Spisti Dt and Sliced Beef in Satay Sauce q a
HOm Y MW B ZH4N
5214 Noodles in Supreme Soup $128/%% Regular o0 ;iir@rigl l?ﬁi‘[ce Hie mGbert $155
L8RS $68/8i Bow : EH
4511 Shredded Pork and Chinese Cabbage $168 o %ir-ﬁ?i;g lliéce‘ﬁ?tick il s cdived $175 [ RIGE/NUUDLES
with Rice Vermicelli in Soup ' i
W E RN 9901 Plain Rice $20/8 Bowl
4509  Stir-Fried Shredded Pork and $155 A
Chinese Cabbage with Rice Vermicelli 9902 Congee with Dried Scallops $26/8 Bowl 4949 Baked Rice with Minced Beef $155 4901  Fried Rice in Fukien Style $175
ZW B ER 3 TS in Tomato Sauce HER®R
BamFEBER (WEESI15)
4900 Fried Rice in Yeung Chau Style $155
B B # 47 Chef’s Recommended 1977  Baked Rice with Dried Octopus and $155 BN B R
Diced Chicken in Duck’s Sauce in Clay Pot
&2 LY B h ﬁ 4920  Fried Rice with Dried Scallops $165
and Egg White
4924  Baked Rice with Diced Chicken $155 ® R & E] @ ﬁ
in Portuguese Sauce in Clay Pot
B BEEN ﬁ 4912 Fried Rice with Garlic and Diced Seafood  $175
B R R
4913 Baked YingYang Rice in Clay Pot $155
Y HEEMN 4907 Fried Rice with Salted Fish $165
and Diced Chicken
4925 Baked Rice with Seafood $175 & i 2 R @ ﬁ
in Portuguese Sauce in Clay Pot
RIS RE

Shredded Pork and Chinese Cabbage

with Rice Vermicelli in Soup

AWEAR

Fried E-Fu Noodles
with Shredded Pork and Bean Sprouts

B ¥ T

Stir-Fried Rice Stick with Seafood

BBHETHWN B [ M 7 Chef’s Recommended
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