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JAPANESE
GOLDEN-EYE
SNAPPER

Oyster [ Seasonal]
[Ask server for detail ]
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JAPANESE
RED SNAPPER

Japanese Fishery [ Seasonal ]
[ Ask server for detail ]

Sashimi Platter

Small [ 18 pieces ] [$78 ]
Medium [ 28 pieces ] [ $98 ]
Large [ 38 pieces ] [ $128 ]

Lobster Sashimi [5 Ib up]

Geoduck Sashimi
[ Ask server for detail ]



Premium Fin Soup [ $82.88/order ]

Premium Fin Soup [ $48.88/order ]
w/ Crab Meat

Premium Fin Soup w/ [ $43.88/order ]
Abalone and Ginseng




CHINESE YAM, WOLFBERRY
WITH DANGSHEN AND
BLACK-BONED CHICKEN

Chinese Yam, Wolfberry w/ Dangshen and
Black—Boned Chicken

(All of above are required to pre—order one day prior to dine—in)

[$128]

Fritillary Bulb, Snow Pear w/ Coconut and Partridge

(All of above are required to pre—order one day prior to dine—in)

[$168]

Buddha’s Temptation — the most prestigious cuisine
[ Abalone, Ginseng, Shark Fin—all premium and luxury Chinese ingredient ]

(All of above are required to pre—order one day prior to dine—in)

[ Small | For 5 persons | $498 ]
[ Large | For 10 persons | $988 ]
Add 1person | $98/Each
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.....................................................................

............................................................

............................................................

SPICY DUCK TONGUE

------------------------------------------------------------

Peking Duck Slice [ Whole: $108 ]
[ Diced Duck Meat w/ Lettuce ]

SPICY SHREDDED CHICKEN
W/SHAOXING WINE




Sauteed Pumpkin & Yam w/Mushroom

Stir Fried Sea Cucumber w/Mushroom

Stir Fried Jumbo Prawns & Scallops w/X.O. Sauce

Yu Seafood Signature Dish w/Squid, Tofu & Peanuts

Deep Fried Eel w/Teriyaki Sauce

Stir Fried Beef w/Mushroom & Green Onion

Deep Fried Pumpkin & Yam Sliced w/Salted Egg

@E&I&
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PEA SPROUT BRAISED
IN BROTH

Cabbage — [ Choice of Stir Fried w/ Garlic,
Braised in Broth or Scalded ] [ $24 ]

Chinese Kale — [ Choice of Stir Fried w/ Garlic,
Braised in Broth or Scalded ] [ $24 ]

Pea Sprou’[ — [ Choice of Stir Fried w/ Garlic, = ceeeceseccesccccscccscscescsccscsssssssssssssssssssssssssssssssns
Braised in Broth or Scalded ] [ $26 | Sauteed Deep Fried Crispy Noodle w/Pea Shoot,
................................................................ Shrimp & Matsutake Mushroom [ $32 |

Bra|sed Pea Sprouts W/ Crab Meat [ $30 ] -----------------------------------------------------------------

................................................................. Stir Fried Rice Noodle w/Scallop &
Yu Seafood Signature Fried Rice [ $29 | King Mushroom [ $26 |

Stir Fried Yi Mein w/Dry Scallops,

Egg White Fried Rice w/ Dried Scallop Enoki Mushroom & Bean Sprouts [ $26 ]
and Ginger [ $26 |

Stir Fried Noodle w/ Dried
Scallop & Shrimp [ $28 ]

STIR FRIED ANGUS BEEF
CUBE W/ OKRA




Mixed Mushrooms & Bean Curd Stick
in Fresh Fish Soup [ $24 |

F o 4
o F

Sauteed Grouper Fillet
w/King Trumpet Mushroom [ $48 ]

Sauteed Osmanthus Clam
w/X.0. Sauce [ $42 ]

Grouper w/Luffa
in Fish Superior Soup [ $48 ]

Deep Fried Pork Ribs w/Plum & SCALDED CABBAGE |
Cinnamon Sauce [ $25 ]

Lamb Rack w/Teriyaki
Sauce [4pcs][ $38 ]

.......................................................... = /"
Braised Tamago Tofu \ r,v//

w/Assorted Mushroom [ $24 ]

LAMB RACK / /

| WITERRRAKT SARGE 4/
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Sea Cucumber Stuffed W/ Shrimp
Paste [ For 81

Premium Fin Soup
w/ Crab Meat [ For 8]

A Grade Lobster [ 8lb ]
[Tail] Sashimi
[Claws] Stir Fried w/ Maggie Sauce

King Crab[7 Ib ]
[Body] Stir Fried w/ Maggie Sauce
[Claws] Steamed w/ Egg White and

L

oquion) gean) suny|

Stir Fried Dungeness Crab w/
Garlic and Noodle Fish [51b ]

N J91SqO07] ¥ 104.anfj,

[Tomalley] Stir Fried Egg w/

Dried Scallop

A Grade Lobster[6 1b ]
[Whole] Stir Fried w/ Garlic and

Pea Sprout Braised in
Premium Fish Soup

Noodle Fish
[Tomalley] Stir Fried Rice

[$1078 ]

Pea Sprout Braised in
Premium Fish Soup
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STEAMED DUNGENESS CRAB
WITH GARLIC

< . Ae

Tiger Shrimp Braised in House Made
Mango Sauce [ For 8]

Peking Duck Slice
Minced Duck Meat w/ Lettuce

Stir Fried Lobster w/ Garlic and
Noodle Fish[81b ]

oOquI0") J91SqO| LE

N PN suryod ¥ 94

Steamed Dungeness Crab w/
Garlic[51b]

SUo0S.I9
8 104
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Japanese Fish Sashimi

oooooooooooooooooooooooooooooooooooooooooo
oooooooooooooooooooooooooooooooooooooooooo

ooooooooooooooooooooooooooooooooooooooooooo

King Crab[7Ib]

[Body] Steamed w/ Sake
[Claws] Steamed w/ Garlic
[Tomalley] Stir Fried Egg w/

10-12 Persons

Dried Scallop

ooooooooooooooooooooooooooooooooooooooooooo

A Grade Lobster [ 7 Ib]
[Whole] Stir Fried w/ Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

ooooooooooooooooooooooooooooooooooooooooooo

oquion) gean) suny|
¥ 1918q0T] ¥ Twryses

ooooooooooooooooooooooooooooooooooooooooooo

Deep Fried Oyster w/
Honey Dressing [ For 10 ]

oooooooooooooooooooooooooooooooooooooooooo

oooooooooooooooooooooooooooooooooooooooooo

Pea Sprout Braised in
Premium Fish Soup

ooooooooooooooooooooooooooooooooooooooooooo
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[$1468]

7 g) Japanese Fish Sashimi
e @y | cecccccccccccccccccscccscccccscccccccccccccse

7)
£ L | Assorted Sasnimi Patter [18 ps ]
= Premium Soup of the Day
H e | tcccccccccccccccccccccccccccccccccccccnnne
& Braised Sea Cucumber [ For 10
o & [ .......... ] ..
~ = King Crab[7 Ib ]
=) [Body] Stir Fried w/ Maggie Sauce
= o .
= z [Claws] Steamed w/ Garlic
oo [Tomalley] Stir Fried Egg w/

= Dried Scallop

<

A Grade Lobster [81b]
[Whole] Stir Fried w/ Garlic and
Noodle Fish

[Tomalley] Stir Fried Rice

ooooooooooooooooooooooooooooooooooooooooooo
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ooooooooooooooooooooooooooooooooooooooooooo

[$1698]

KING CRAB

BOILED WITH SAKE
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BRAISED SEA CUCUMBER
AND ABALONE

g‘ gl Japanese Fish Sashimi
S; % Assorted Sashimi Platter [15 pcs ]
2 e .
= = | AGrade Geoduck [21b]
oo - [Body] Sashimi
g [Gall] Chillied and Salted
W > .............................................
E- = Premium Fin Soup [ For 10 ]
g= & Braised Abalone, Sea Cucumber
C,_? % [For10]
B | cverereerseiiineniiireniiiieiiiieiiiienenen
g-% King Crab [81b] -
~ [Body] Stir Fried w/ Maggie Sauce ; ..............................................
= [Claws] Steamed w/ Egg White and N s L
g Duck Yolk E A Grade Geoduck [2.51b]
S [Tomalley] Stir Fried Egg w/ 5 [Body] Sashimi
Dried Scallon e v | [Galll Chillied and Salted
A Grade Lobster [81b ] g Premium Fin Soup [ For12]
[Whole] Stlr Frled W/ Gar“C and 5‘5 -..... .........................................
Noodle Fish S Braised Abalone, Sea Cucumber
............................................. o [For12]
Steamed French Turbot [2 Ib ] O Sesesesecesiricicicitititititititititittitat
................... ......T...................- o Klng Crab[slb]
Pea Sprout Braised in = [Whole] Stir Fried w/ Garlic and
Premium Fish Soup = Noodle Fish
............................................. o . .
Mixed Rice w/ Shark Fin [Tomalley] Stir Fried Egg w/
............................................ . Drled SCa”Op
Sweet Papayaw/ | iiiieetetieiiiiiiiiiiiiiaaaaaas .
Milk and Cubilose [ For 10 ] A Grade Lobster [91b ]
............................................ . [Body] SaShImI
;g [Claws] Stir Fried w/ Ginger and Scallion
é 5 Steamed French Turbot[21b]
[$2488] ] e .
Lamb Rack in Teriyaki Sauce [12 pcs ]
Pea Sprout Braised in Broth
Mixed Rice w/ Shark Fin
Sweet Papaya w/
=) | MikandCublose[For12]
@ | [$2688]
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STIR FRIED DUNGENESS
CRAB WITH NOODLE
FISH AND GARLIC

KING CRAB STIR
FRIED WITH GARLIC

Live Oyster [ 30 pcs ]
Japanese Fish Sashimi [ 2 Fishes ]
Sashimi Platter [ 30 pcs ]

A Grade Geoduck [31b]
[Body] Sashimi
[Gall] Chillied and Salted

Premium Fin Soup [ For15 ]

Braised Abalone, Sea Cucumber
[For15]

King Crab[101b]

[Whole] Steamed with Egg White and
Duck Yolk

[Tomalley] Stir Fried Egg and Dried
Scallop

A Grade Lobster [101b ]
[Whole] Stir Fried with Garlic and
Noodle Fish

Steamed French Turbot [21b ]

Lamb Rack in Teriyaki Sauce [For15]
Pea Sprout Braised in Broth

Mixed Rice with Shark Fin

Sweet Papaya with
Milk and Cubilose [ For15]
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Live Oyster [ 40 pcs ]
Japanese Fish Sashimi [ 2 Fishes ]
Sashimi Platter [ 30 pcs ]

A Grade Geoduck[31b]
[Body] Sashimi
[Gall] Chillied and Salted

Premium Fin Soup [ For 20 ]

Braised Abalone, Sea Cucumber
[For20]

King Crab[10 1b ]

[Whole] Steamed with Egg White and
Duck Yolk

[Tomalley] Stir Fried Egg and Dried
Scallop

STIR FRIED LOBSTER
WITH NOODLE
FISH AND GARLIC

A Grade Lobster [121b ]
[Whole] Stir Fried with Garlic and
Noodle Flsh

Steamed French Turbot[4 1b ]

Lamb Rack in Teriyaki Sauce
[For15]

Pea Sprout braised in Broth
Mixed Rice with Shark Fin

Sweet Papaya with
Milk and Cubilose [ For 20 ]



/@

YU SEAFOQD

APz}

w3 R H




