& & it

ye shanghai

Al 3R STARTERS

A i R B 2 “Drunken” chicken

B HeiE Jellyfish in spring onion oil and cucumber
RREEE Braised dried turnip in sweet soy
HIEERE Tea leaf smoked egg

SEIER Pork terrine with Zhenjiang vinegar

= soup

REESFHS Wonton and chicken soup

FE MAINS

F 7w R & ABRIR Deep-fried king prawns with wild garlic
HERXRFE Deep-fried sweet and sour fish with pine nuts
BRI FEAR 2= Baked stuffed crab shell

FXBEREFTE Wok-fried cauliflower and sliced pork
RHID DIM SUM

BB 4 BREt Crispy turnip cake

& an DESSERT

rRLEBESEHMA Yé Shanghai signature dessert

PR ERE 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).

S aLA$388E ELaurent Miquel, Cabernet Sauvignon, France %
Babich Black Label, Sauvignon Blanc, New Zealand 13% (FR{&S5556)
*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or
Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$498 / {iil PER PERSON (E{HORIGINAL PRICE 5686)
2{ifiE€ MIN 2 PERSONS
FI—ARFEE Subject to 10% service charge
L EEEBR S (FEEER Price apply to main dining room only

HER 2 R HAE Available all day Sl SR EEM



& & it

ye shanghai

A STARTERS

I wh s o e 12 Sweet and sour spare ribs

R EREHES Braised dried turnip in sweet soy

At BB 4 Jelly fish in spring onion oil and cucumber
B hysiEE Tea leaf smoked egg

hEERE “Drunken” chicken

m SOUP

A E sy 2e gz 8 Double-boiled conch with matsutake mushrooms
FE MAINS

BEIEEKER Braised whole sea cucumber with scallion
=P pe kg Stir-fried river shrimps

BE B2 44 Sautéed shredded mandarin fish

BRI FERE = Baked stuffed crab shell

WEEER Braised Tianjin cabbage with Jinhua ham
RAIL DIM SUM

BRI/ NEER Steamed pork dumplings

EH an DESSERT

®EieEait s Yé Shanghai signature dessert

“FHRZER BN SRR ATEHRS, S0 2T IN$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 1A$388EEfELaurent Miquel, Cabernet Sauvignon, France 3%
Babich Black Label, Sauvignon Blanc, New Zealand 137 (R{5556)
*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or
Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$780 / {ii PER PERSON (E{®ORIGINAL PRICE $956)
21U MIN 2 PERSONS

FhN—AE#5EE Subject to 10% service charge
L EEEEEIEMEEMER Price apply to main dining room only

bES £ B Available all day T —



