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Tung Yat Cantonese Restaurant offers elassic Cantonese Chinese cwisine and Dim Sum

Ingredients come from carefully selected ingredients that change with the seas

creative style of the chefs, so that all of our guests enjoy the innovative, styl

distinetive new Hong Kong-style cunsime.
With attention to fine mgredients, as well as knife skills and trained delicacy
workmanship, chients will be able to experience the gounnet treasures and exquisite

cuisine produced by our masters
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Cantonese cuisine, the food of Guangdong, comprises Guangzhou dishes, Chaozhou dishes,
Hakka dishes, and Shunde dishes, ultimately reigning as one of the four mam caismes of China
With its local elimate and Hourishing sconomy, Cantonese cooking involves a wide mnge of
techniques and ingredients, integrating the best methods into one kitchen Hence the saying,
"OF all the foods i the world, Cantonese ewsine Jeaves nothing out, Of all the dishes of
Cantonese cusine however, there are those that even the world has never seen,

Cantonese cooking is intricate and complicated. It includes a vast array of cooking methods
mncluding steaming, stir frying, pan frying, baking, simmering, deep frying, braising, ste

and even culturally unique ones such as "kou", which combines multiple methods into a delicate
one of a kind process. To bring out the flavors of the natural ingredients, this cuisine generally
features hghter dishes, and subsequently often relies on the steaming method of cooking.
Similarly with flavening, in order to allow the origmal essences of ingredients to shine,

this cuisine rarely calls for spices, aid that's why Cantonese cuisine mrely focuses on bold
dishes

Because the whole of Guangzhou serves as an important city for trade, the resulting cultural
development has mspired the blossomung of its cwisine. Cantonese cuisine features many
different types of dishes, all of which are very unique. In bustling arcas for example, there are
teahouses, hotels, restaurants, and concentrations of snack shops with an abundance of foods and
a variety of product types, which include famous dishes such as simmered soups, dim sum

barbecued meats, and stir fries, making it a style of cuisime that is loved by all food enthusiasts
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Cantonese Style Sliced Duck Prepared 3 Ways
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Cimtonese Style Sliced Duck Prepared 2 Ways
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Crispy Grilled Pork

s400 52 /6

1 , Ly WL Lk R
BHERWE 5400 \ BB 350 RN
\ D R a—X R He Ak Chicken wirh chil oif sauce

Y Slow Roasted Dus \ ose Chicken by ¥ -, i b
Slow Roasted Duck R hic) 5350 3524

Photos for reference only | 808 A—="TH AR e HERT Y | Additional |0% service fee | 10%OF—E ARSI EE A @




e ll’ ;-::—;:-n.:,_-,\ 2 szt Pelichens;

Fr AT 5 _ St B A 214

e AW B — EHK G T ~— il
A A S gz & B & B B fif < :
TR it o RS i
woE o R Pl g FoWloNEE B m; |
WOW o A H = AR A £ |
B g w OB H = Mo R K by B ‘
X RoE o ﬁé o K| 7 8 |
VA : tfi & I B8 # & 2 '
gt &5 TEEE t i
o oW T oH G @ oo MR sk
O R oo d |
WO M K RS Y ﬁ |
e £ Ao e i 3 |
AR i A LB @ e |
1 e # 51 Ji3 |
£ ¥t ¥om ok |
)1 R R |
vir . e |
5 |
ﬁ.‘ .
% EEEE |

.__H_‘_\_H“_‘
AR £ 1 L R
SwkiG¥as
Sename Jellvfish Robs

VERR T 2N |

== hg—hUFd o0l
Braised Beel Bone-in Short Ribs with Brown Sauce
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Tornato and Mushroom Fish Soup (4 Servings)
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with Mung Bean Powder
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