& & it

ye shanghai

i g STARTERS

2 Bt ST A 2 “Drunken” chicken

$ETIER Sliced pork terrine served with black vinegar
HRERE Tea leaf smoked egg

won B FFAE I Garlic cucumber

i SOupP

i E & Bamboo shoots, salted pork and bean curd soup
FF MAINS

£VVIRBRAEEEE Sautéed prawns & rice cracker with salted egg yolk
BEZE B 44 Sautéed shredded fish

IR EFAE 2SS Camphor tea leaf smoked duck

WEER Braised Tianjin cabbage with Jinhua ham

RHID DIM SUM

TEEZER Steamed vegetable dumplings

& an DESSERT

REBSEHA Yé Shanghai signature dessert

CHHRERE N ERRATERY, SR FM$300 (R{ES686)

Upgrade to "Double-boiled Superior Shark's Fin Consommé with Chicken and Ham or
“Braised Superior Shark's Fin in Brown Sauce" for an additional$300 per person (original price $686).

SaLA$388%E ELaurent Miquel, Cabernet Sauvignon, France %
Babich Black Label, Sauvignon Blanc, New Zealand 13z (JR{&5559)
*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or
Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$1,680 MUfiif (FOR 4 PAX) (EfHORIGINAL PRICE $1;986)

B In—ARFEE Subject to 10% service charge
L EERERIEEEGER Price apply to main dining room only
thESE £ B Available all day

an elite concept LEEHA



& & it

ye shanghai

R STARTERS

R REEE Braised dried turnip in sweet soy

1 ffe Crispy eel

$EIEW Sliced pork terrine served with Zhenjiang black vinegar
BHBEE Jelly fish in spring onion oil and cucumber

i SOuP

ME I EE S Double-boiled conch with matsutake mushrooms

FHE MAINS

¥ L Fr o H IR IR Deep-fried prawns with wild garlic

BEEREE Braised fish maw with minced pork and yu xiang sauce
EXRFA Deep-ried sweet and sour fish with pine nuts

BIRFRIA X Fat  Sautéed tender beef served with sesame pockets
SHEREH AE T4 Boiled shredded bean curd with shrimps ,vegetables and ham

R0 DIM SUM
BHREEER Steamed pork dumplings
& an DESSERT

BLEEEEeHEA Yé Shanghai signature dessert

R E IR A EREATIEERS, SR ENMNS$300 (R{ES680)
Upgrade to "Double-boiled Superior Shark's Fin Consommé with Chicken and Ham" or
“Braised Superior Shark's Fin in Brown Sauce" for an additional$300 per person (original price $686).

S A1 A$388i&EfELaurent Miquel, Cabernet Sauvignon, France =§
Babich Black Label, Sauvignon Blanc, New Zealand 137 (R{E5556)
*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or
Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$2,880 75fiif (FOR 6 PAX) (EfHORIGINAL PRICE 53;986)

B In—ARFEE Subject to 10% service charge
L EERERIEEEGER Price apply to main dining room only

thESE £ B Available all day walffe concept —
= B



