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Congratulations to Yat Tung Heen at the Great Eagle Centre,
Wan Chai for being awarded its first Michelin Star!
‘Special Celebration Menu’
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Roasted Sliced Suckling Pig and Deep-fried Pumpkins with Pomelo Sauce
Served with Pancakes
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Deep-fried Prawns with Goose Liver
Accompanied with Honey Glazed Duck Breast
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Braised Shark Fin’s Soup with Crab Meat & Crab Roe
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Steamed Spotted Garoupa and
Sautéed Spotted Garoupa Fillet with Asparagus
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Braised Japanese Mushrooms with Shanghai Cabbage
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Pan-fried Sliced Chicken with Ginger and Dried Mandarin Peels
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Fried Rice with Diced Wagyu Beef and Goose Liver Paste
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Double-boiled Pears, Lily Bulbs and Lotus Seeds
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Mini Egg Tarts with Bird’'s Nest and Layered Sponge Cake Rolls
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Fresh Fruit Platter
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HK$5,280 (subject to 10% service charge per table of 12 persons each
(with unlimited serving of soft drinks, local beer and chilled orange juice during dinner)
Only available for a limited time. Call 2878 1212 to book now!
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2/F, Great Eagle Centre, 23 Harbour Road, Basement 2, Eaton Hotel Hong Kong, 380 Nathan Road
Wanchal, Hong Kong Kowloon, Hong Kang

T (852) 2878 1212 F (852) 2537 7238 T(852) 2710 1093 F(852) 2384 9111
hongkong.eatonhotels.com hongkong eatonhotels.com

ythwel@yat-tung-heencom yth@eatonhotels.com



