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Long Yue — Timeless Cantonese Cuisine, aspires to perfectly
capture the authentic essence of traditional Cantonese flavors.
With its exquisite and pure culinary craftsmanship, it aims to
create the most unforgettable dining experiences for every
guest. The restaurant is designed with a contemporary
minimalist aesthetic, accented by subtle oriental touches.
The spacious, open dining area provides a relaxing and
comfortable atmosphere, perfect for casual gatherings.
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Introduction of Executive Chef WU FOOK CHUN

Executive Chef Wu Fook Chun, a culinary master from Hong Kong's
prestigious Fook Lam Moon, shares his heritage with Long Yue’s
Culinary Director, Kan Chit Ming. Chef Wu was instrumental in Fook
Lam Moon’'s expansions to Tokyo and Nagoya, showcasing authentic
Cantonese techniques. His career spans top-tier hotels and restaurants
across Hong Kong, Macau, and China, including his tenure as head chef
at Macau’s Michelin three-star "Jade Dragon."

With over 45 years of experience, Chef Wu is renowned for his dedication
to quality and preserving natural flavors. At Long Yue, he offers both
classic Cantonese dishes and innovative specialties like Double-boiled
Fish Maw and Sea Conch Soup, Spicy and Sour Crab Soup, Fook Chun
Fried Rice, and Avocado Bird’s Nest—must-try delights for gourmands.
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Culinary Director
Introduction of Michelin Two-Star Chef Kan Chit Ming

Born in 1949 in Hong Kong, Chef Kan Chit Ming boasts over six decades of
exceptional culinary expertise, honed under the tutelage of the prestigious
Fook Lam Moon, an iconic gourmet establishment. Renowned for his
mastery of Cantonese cuisine, Chef Kan elevates the essence of seasonal
ingredients, crafting unparalleled authentic Cantonese dishes.

Collaborating with Executive Chef Wu Fook Chun, Chef Kan has
meticulously assembled a top-tier culinary team of Hong Kong chefs,
collectively amassing nearly 230 years of experience. Since its opening
in 2021, Long Yue has earned acclaim and admiration from discerning
gourmands under their exceptional leadership.
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APPETIZERS Portion/TWD

TR T L 661 (AFRT) 1800
Prosperity Toss - Teochew - style Salad /6 Persons (Pre-order)

B S B T B30) e 680

Stir-fried Preserved Vegetables with Peas (Pre-order)

MEEROLEE 280

Marinated Baby Gmger with Century Eggs

G S 260

Marinated Jellyfish with Aged Vinegar

R R 220

Fungus Marinated with Sesame Oil

¥ HETEREZE 200

Poached Radish and Osmanthus
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BARBECUED /| MARINATED Portion/TWD
FfE B2 LB (5 503T) e 28 /Whole 9,880

Crispy Suckling Pig (Pre-order) #/Hait 5,000

B R e 5,880
Cantonese-Style Crispy Roasted Goose Course/Whole (Pre-order)

(ClZU & BEERE - TR0l - FEBAN - BERERWEEE)
Select Two Preparations:

Wok-Fried Goose Frame with Garlic and Dried Chili

Wok-Fried Sliced Goose Meat with Celery and Black Pepper

Goose Meat Congee

Double-Boiled Goose Soup with Preserved Vegetables and Tofu

N B T B 8 (B TET) e 3,580

Cantonese-Style Crispy Roasted Duck Course/Whole (Pre-order)
(ZRZEEsEs  BEERE - RIS - TERBAN - BEEERESS)

Select Two Preparations:

Wok-Fried Duck Frame with Garlic and Dried Chili
Wok-Fried Sliced Duck Meat with Celery and Black Pepper
Duck Meat Congee

Double-Boiled Duck Soup with Preserved Vegetables and Tofu

e R AR B 1,680

Signature Barbecued Pork

N UK = B A 980

Roasted Pork Belly

N BT ot 980

Marinated Chicken in Soy Sauce/Half

PR 680

Shredded Chicken with Jellyfish

g 1 580

Premium Roasted Duck

ASERL T ISR OB EE AR B 18~ PEIEST o

The origins of the pork used in this menu are from Taiwan and Spain.
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SOUP - Per Person/TWD

BREBE RIS (BT e IR

Spicy and Sour Crab Soup (Pre-order) Market Price
N FERBIIZTEIS oo 1,280

Double-boiled Fish Maw with Sea Whelk

e A 780

Double-boiled Fish Maw and Chicken Soup with Dried Radish

BB B T e 680

Double-boiled Fish Maw Soup with Bamboo Fungus and Vegetable

B R B BB B 580

Double-boiled Fresh Abalone Soup with Aomori Apple

BB G 580

Double-boiled Sea Whelk and Matsutake Soup

RIEAREATE 480
Double-boiled Bamboo Fungus Soup with Matsutake and Vegetable

BEATE LB oo 380

Jin’er Fungus and Bamboo Fungus Soup
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BIRD’ S NEST / DRIED SEAFOOD Per Person/TWD

b R IE QA 9,000

Braised South African Abalone (8 Heads) with Oyster Sauce

W B F I L OB 4,000

Braised South African Abalone (16 Heads) with Oyster Sauce

W R IR 26 ] 2,500

Braised South African Abalone (26 Heads) with Oyster Sauce

W R (ATE) 1,680

Braised Abalone with Abalone Sauce (4 Heads) with Oyster Sauce

N B TR 2 1,980

Sea Cucumber Stuffed in Shrimp Paste with Abalone Sauce

IR R ES e 1,680

Braised Sea Cucumber with Abalone Sauce

AN A=E - 1,680

Braised Bird’s Nest with Superior Stock

R R Ltk - 1,380

Fish Maw and Goose Web with Abalone Sauce

Nt R SO 1,380

Braised Middle East Abalone (30 Heads) with Oyster Sauce
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LIVE SEAFOOD Per Tael/37.5g

S TEFRBE e B (S
(%:(EEWF N ﬁ;—:ﬁé N XO%) Market Price
Tiger Grouper
(Steamed / Steamed with Preserved Vegetable/
Stir-fried with X.O Sauce)

B B e s
(3%573 N ﬁ%) Market Price

Leopard Coral Grouper

(Steamed / Steamed with Preserved Vegetable)

B e | (.
(Eﬁiﬂﬂ% N EI%J N :ﬁ‘:%*ﬁﬁ%}i) Market Price
Shrimp

(Sauteed with Soy sauce / Scalded /

Steamed with Garlic and Vermicelli)

== 3

S N BE e | fE

(TEREZ& R ~ L35 ~ X.0% ~ 70~ mE ) Market Price
Lobster

(Steamed Egg White and Huadiao Wine /
Wok-baked in Superior Broth / Stir-fried with X.O Sauce /
Stir-fried with Salted Egg Yolk/ Steamed with Garlic)

T BEIEL e (0
(LG~ SEBERD ~ i) Market Price

Australian Lobster

(Wok-Baked in Superior Broth / Sautéed with Black Bean Paste

and Chili/Stir-fried)

BT RE BTV e (0
(HREE ~ M OFHE ~ FEMEZR &) Market Price

Alaskan King Crab

(Salt and Pepper / Wok-baked with E-fu Noodles /

Steamed with Egg and Huadiao Wine)
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SEAFOOD ‘ - Portion/TWD
S s 1,580
Braised Sea Cucumber and Tofu
XOBTEATEELE o 1,380
Sautéed Morel Mushrooms Stuffed with Shrimp in X.O Sauce

BRI R B ZE R (BT oo 1,280
Oil-Poached Frog Legs with Yellow Chives (Pre-order)
N B 2 980

Baked Crab Shell Stuffed with Crab Meat and Onion/Per Person

b e 3 = = 880

Steamed Egg White with Dried Scallop

¥ X.O B RIRERGE .

Wok-fried Prawns with X.O Sauce and Vermicelli

880

X O B I T e 780

Stir-fried Scallop with Asparagus and X.O Sauce

HEERIY R o

780

Stir-Fried Sea Whelk with Lily and Asparagus

HEE TR ID RO B

Fried Prawn with Minced Garlic and Chili/Per Person
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POULTRY / MEAT Portion/TWD

WO EEAEMAN AR e 3,600

Wok-fried Wagyu Beef Tenderloin with Sichuan Pepper

NIRRT 3,600

Wok-fried Wagyu Beef Brisket with Vegetables

W ARAELEFLER 28 (B FIT) o 2,580
Crispy Pigeon /2 Whole (Pre-order)

T3 TH B L AR /28 (BB THAT) o 2,580
Roasted Pigeon with Bean Sprout and Soy Sauce /2 Whole (Pre-order)

N T R B B /0 (03T e 1,980

Deep-fried Crispy Chicken/Whole (Pre-order)

I R A TR oo 1,580

Wok-fried Beef and Mushrooms

S ¥ - L e N 1,580

Pan-Seared Beef with Yilan Sanxing Scallions and Duo of Onions

BTG R T 1,380

Braised Wagyu Beef, Sea Cucumber and Tofu with Spice

R A M 1,280

Braised U.S. Beef Brisket with Bay Leaf

SRR AR R AR B A ~ SR -

The origins of the beef used in this menu are from Japan and the United States.



N TE R BT

& BREGHRE .

POULTRY / MEAT

il
Portion/TWD

Traditional Lamb Stew (Pre-order)

ey IV IIESE: JPE

Fried Lamb Rib with Black Pepper Sauce /4 sticks

Sweet and Sour Pork Ribs

SERREEIDREBR

Stir-fried Chicken Cubes with Black Truffle

W EIRS

Fried Pork Ribs with Garlic and Pepper

680

Signature Sweet and Sour Pork

AN BE FTAE F  SOR AR E R R o

The origins of the pork used in this menu are from Taiwan.
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TOFU / VEGETABLES Portion/TWD
kS | 680

Steamed Loofah with Vermicelli

U B 3 680

Boiled Amaranth with Whitebait

N TR R I B 680

Poached Seasonal Vegetables in Porridge

O T T B G 680

Braised Dried Shrimp and Chinese Kale in Casserole

B B o 680

Poached Vegetables with Superior Broth

N K I R T oo 680

Steamed Eggplant with Preserved Vegetables and Meat Floss

BB TR 480

Stir-fried White Radish with Dried Scallop

T A T T 480

Grilled Tofu with Shrimp Roe and Bamboo Fungus

N - = E Sy 480

Stir-fried String Bean with Kale Borecole

TR B T B e 380
Stir-fried Kale with Garlic

B ERRL S - 380
Deep-fried Tofu >

RSB I BE SRR AE AR B R R T PRDEST o

The origins of the pork used in this menu are from Taiwan and Spain.
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RICE & NOODLES Portion/TWD

VL EEMHE . 3600

Wok-fried Crab Roe and Meat with Vermicelli

B B U 0 B 6-8 50 e 2,680

Congee with Abalone, Scallop and Seafood/Serves 6-8 Persons

BE M IR BT A-65L e 2,080

Rice Puff Lobster Soup with Seafood/Serves 4-6 Persons

N FRBRRE TG G A B2 00 B HT) e

Claypot Rice with Chinese Sausages /2 Persons (Pre-order)

NG B

Wok-fried Noodle s with Seafood

¥ MEEBEMAIOER

Wagyu Beef, Black Truffle and Egg White Fried Rice

BBE DB

Chef Kan’s Signature Spicy Fried Rice with Barbecued Pork and Shrimps

WO SR FEAL DA ..... B

Wok-fried Noodles with Dried Scallop

WEREGEEIORR

Seafood and Dried Scallop Fried Rice

BEORF AP

Stir-fried E-Fu Noodles with Shrimp Roe

RSB I BE SRR AE AR B T PRBES -
The origins of the pork used in this menu are from Taiwan and Spain.
SRR A R EE AR R H A -

The origins of the beef used in this menu are from Japan.

680

680

680
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Chef’s Private Collection Portion/TWD

BEAAMEEARN @y 18

Steamed Minced Pork Patty with Market Price
Freshly-picked Crab Meat and Scallion (Pre-order)

B A D 4,000

Stir-fried Shark's Fin with Fresh Crab Meat and Egg

AR E U2 1000 e 2,760

Fish Maw and Fish Fillet Soup /2 Persons

BB B o 2,600

Fuchun Fried Rice

MOk = - S 2,480

Poached Fish with Pickled Mustard Greens

47 0k TP e B VD B (3 HaT) 2,200

Crispy Chicken with Garlic and Yellow Wine (Pre-order)

B T B R 0 B IET) e 1,980

Braised Bamboo Piths with Shrimp Mousse and Bird's Nest Finished
with a Beetroot-infused Superior Hen Broth Glaze /Persons (Pre-order)

AT R FE /(B IED) e 1,680

Premium Bird's Nest in Avocado /Persons (Pre-order)

B T T S oo 1,680

Mapo Tofu with Mud Crab

AR A FE RO E AR B R B 18~ PHBEN ©

The origins of the pork used in this menu are from Taiwan and Spain.
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Chef’s Private Collection

X ORI 20 (B H5T)

Marinated Wild-caught King Prawns Infused
with Premium XO Brandy /2 Whole (Pre-order)

VD RBEBR o

Deep-fried King Prawns with Salted Egg Yolk

BENREBE /6

Noodles with Crab Roe and Meat /Persons

FFEEAEE

Peanut of Fortune

Portion/TWD
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Fortune of Canton - Chef's Tasting Menu

7\/ i 4 ok

Crab in Aged Shaoxing Wine (Chilled)

& B K X ek

Barbecued Pork with Crispy Golden Garlic

Bk Sl

Deep-fried Crab Roe Custard (Traditional "Gor Ja")

LR PR B AT E B Rl S ARG
Double-boiled Duck Soup with Fish Maw,
White Pepper and 15-year Aged Tangerine Peel

Frb St BT e A A £
Salt-baked Abalone in Clay Pot
B HEfiEZ 2
Braised Premium Sea Cucumber Stuffed with
Shrimp Mousse Topped with Shrimp Roe

ALJE FH F B AR

Braised Soft-shell Turtle with Deer Tendon in Rich Brown Sauce

B A TH TR A £ BR

Wok-fried Pomfret Fillets with Chives and Dried Flounder

e 52 i O
Signature Crispy Chicken Stuffed with Glutinous Rice

DKEEAL AN 2 P

Double-boiled Malva Nut with Red Dates and Rock Sugar

BRE &35

Classic Crispy Baked Egg Tart

I
TWD5,500+10% / f#firPer Person
SOLRESL BN - T = KAl AT
Minimum of 8 Persons
Reservation required 3 days in advance

AP FIZE R AR B R R FBE o

The origins of the pork used in this menu are from Taiwan and Spain.

Z
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Gourmet Set Menu

15 B O =B

Dim Sum Combination

i HE Y2 R P Al

Assorted Barbecue Platter

MEAEIRE

Double-boiled Sea Whelk and Matsutake Soup

PR B A A R BR

Braised Chicken with Morel Mushrooms and Abalone

fGRERNR

Poached Tiger Grouper in Fish Broth

e AR @ T
Stir-fried Kale with Garlic

P e & HANAE IO AR

Wagyu Beef, Black Truffle and Egg White Fried Rice

A

Traditional Grinded Almond Sweet Soup

EIDZRiER

Glutinous Rice Sesame Ball

TWD 2,880 / fir

Per person

ASEE G FAFE R E AR B R E18 ~ PEBEY ©
The origins of the pork used in this menu are from Taiwan and Spain.
AR PR AR E AR B A A o

The origins of the beef used in this menu are from Japan.
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Elegant Set Menu

fig 58 P 4

Appetizers Platter
PP \/

FIRCTERE (3 o H

Chicken Soup with Fish Maw and Goji Berry

B #R 2% /N B HE

Steamed Lobster with Garlic and Vermicelli

BT R KE

Sautéed Wagyu Beef with Sweet Peppers Sauce

ERCyayi=amn
Steamed Freshly Caught Fish with Pork and Scallion
RFGEHH G THER

Poached Black Fungus, Lily Bulbs, and Seasonal Vegetable

in Chicken Soup Reduction

Ba M

Yeung Chow Fried Rice

EREROR
Traditional Grinded Almond Sweet Soup

ZIRERPF D
Glutinous Rice Sesame Ball & Salted Egg Custard Bun

TWD 3,880 / fir

Per person

ASE BT SR FURHZE H AR FR & 18~ PEBELF ©
The origins of the pork used in this menu are from Taiwan and Spain.
ASEEE P AR R EE AR B HA o

The origins of the beef used in this menu are from Japan.
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Deluxe Set Menu

S B 1 3

Appetizers Platter

1 it T E BB KR TH 55
Double-boiled Fish Maw and Sea Conch Soup

TEME & H 2 IR

Steamed Lobster with Egg White and Hua Diao Wine

e BN s &

Braised Abalone and Goose Web in Abalone Sauce

N

—

Wz AL L fi

Pan-Seared Fresh Catch

i A

Signature Sweet and Sour Pork

P85 8 E AT A XD A

Wagyu Beef, Black Truffle and Egg White Fried Rice

i H B

Chilled Mango Sago Cream with Pomelo

ZREER PR
Glutinous Rice Sesame Ball & Salted Egg Custard Bun

TWD 5,880 / fif

Per person

AL SRR E AR R & 18 ~ PHBEL ©
The origins of the pork used in this menu are from Taiwan and Spain.
ST AR SRR EE AR B FA o

The origins of the beef used in this menu are from Japan.
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Premium Set Menu

Dim Sum Combination

fiE BB IR = 1)F

Assorted Barbecue Platter

ANCAEE

Braised Bird’s Nest with Superior Broth

L1 4% FE MR BR

Stir-fired Lobster and Yam

Wz AL L fi

Pan-Seared Fresh Catch

- TERB 0 VY SA ek fefo
Braised Fish Maw and Four Heads Abalone with Abalone Sauce
Bof s DE
Sweet and Sour Pork Ribs

B
Stir-fired Asparagus with Crab Roe

P e 8 EH AT A Bl

Wagyu Beef, Black Truffle and Egg White Fried Rice

RS
Traditional Grinded Almond Sweet Soup

Z IR PV

Glutinous Rice Sesame Ball & Salted Egg Custard Bun

X A
TWD 8,880 / fir e
Per person
A3 LT 5GSBS A B IR B 18 ~ TEBES © X //
The origins of the pork used in this menu are from Taiwan and Spain. —

AR A SR E AR B H A -

The origins of the beef used in this menu are from Japan.
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Vegetarian Set Menu \ /

AR DHE

Vegetable Combination Platter

Y ih = B pbis

Buddha’s Temptation
(Ingredient:Taro, Chestnut, Mushroom, Bamboo Fungus, Ginkgo)

i S 22 A B

Sautéed Seasonal Vegetables
B TR SR

/&Bet and Sour Lion's mane mushroom with Bell Peppers and Fruits
FAEH AR

Braised Morel with Luffa

B H 2R 5
Stir-fried Vegetables with White Radish

NSRENIA

Stir-fried Rice with Pine Nuts and Mushroom

ARIRVKBEE EAH

Papaya Sweet Soup with Tremella

IRf < 7K SR A

Seasonal Fruits

W

e @' =

\\ f TWD 1,880 / %

Per person
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Bl
Dim Sum / Lunch Only Portion/TWD

S PRI IR 20 580
Baked Abalone Puff with Diced Chicken /2 pieces

S B B e 480
Steamed Pork Dumpling with Abalone and Shrimp /3 pieces

N BV HEIEAG R ... 360
Steamed Rice Roll with Shr1mp and Crlspy Fritter
e = Y 360
Steamed Shrimp Dumpling /3 pieces
MR B3 360
Seafood Dumpling with Egg White /3 pieces

N TR BB 30 e 360
Steamed Fish Maw and Vegetable Dumpling /3 pieces
BT S OB R e 300
Steamed Rice Roll with Barbecued Pork

N R 28 BT R s e 300
Pan-fried Turnip Pudding with Air-dried Meat /3 pieces
BEMRIRII T /36 e 300
Crispy Glutinous Rice Dumpling with Dried Shrimp and Pork /3 pieces
B T AR 3 e 300

Spring Roll with Taro /3 pieces

ARFEHL P IR R EE AR B R B PEBES o

The origins of the pork used in this menu are from Taiwan and Spain.
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DESSERT \ 5 Per Person/TWD

M B e 1,500

Braised Bird’s Nest with Coconut Milk

A Y 5 s - 220

Chilled Mango Sago Cream with Pomelo

¥ EEROR B 220
Traditional Grinded Almond Sweet Soup

N SV E R ER 3 e 180

Glutinous Rice Sesame Balls /3 pieces

R BZ R 1305 o 180
Crispy Egg Tart /3 pieces

SBADTRID LB 180
Salted Egg Custard Bun /3 pieces
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TEA Per Person/TWD

T BB B A M) o

Osmanthus Golden Buckwheat Tea (Decaffeinated)

FEE BRI E (EAE) ~ A A EN (%)
BEFACE R BBV A RARKEAE SR B B B EN R EHE R > DIESLBIADRRE « 5%
A DA B LR 287 > NS &8 IE > SRONLER ~ B > RS YRS -

m

UL B HEAS

Lishan JinXuan Oolong Tea

M Zh R R S

FUZE@B AR ERA 1600 A RE20008 R > RIEZ RN > BEREEE > FRFHER -
MRE ) REEIOREMEZ — > BRSO EBARREE F MR > SR TE28+ 258 -
RIS A PR Rk o R SR AR 0 KB > AHEH o

BEHR A ) e

Longan Flower Tea (Decaffeinated)

FEML A A L RERR
FHAER R R > REARBE BA RERTRIAE - E LRI A B R » R - RELIA
LEAEHEAC > A DU H MR T7 2 AR > TER I A RIIEE -

BT B L B BT RS RE IS

Alishan Honey Oolong Tea

FEM BT L A O SR

HRER SRR EZRA LR ARTEE - & 7N R E iR R
DUA 757 NE BRI A 55 4 7 it P SRR o SR TREAE/ N R BE R O > P K
MSHERGWARKRNEE RITE > RENERARE® ERBEEE > G A0 - 77
BHERGSERRFERE P -

T R o

Shanlinxi Black Tea

FEHL: BT IR AAE aiE DS R
FZPRIB R H1500-1700 AR » e R 3 R 53 45 I R BB AR D 1 > R R
S EE 0 RIGREALERRE > EIRRL S T ALK A0 H B IR BLAZ R R R AR R K o

e I

Puerh Tea 7542

EE PR EEEERE E B AR

Pax - hact L 119904 K

7542 2 H A ZE B DEECIAEAE o DUIBALZE & & 3 2 EF B A 000 0 (R IL 2515 A5 4
WEURBE o B REBHE 0 DU A LU i 35 W T 1E 7 2 e R 0 40k B RIRN A H &
Wk NEEE o
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