& & it

yeé shanghai

A 52 STARTERS

A P 7 i 2 “Drunken” chicken

BB EH Jellyfish in spring onion oil and cucumber
B LkEZEEEE Braised dried turnip in sweet soy
hRERE Tea leaf smoked egg

EIEW Pork terrine with Zhenjiang vinegar

= SOoupP

REERESFHS Wonton and chicken soup

R MAINS

= E ABHIB Deep-fried king prawns with wild garlic
ERXRFA Deep-fried sweet and sour fish with pine nuts
e E Baked stuffed crab shell

FXBERAZTE Wok-fried cauliflower and sliced pork
LT DIM SUM

HEE ket Crispy turnip cake

&H an DESSERT

rREBEGEHMA Yé Shanghai signature dessert

HARERE N EIFADERY, S 2FM$300 (RES686)
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).

5a1$388%E ELaurent Miquel, Cabernet Sauvignon, France 3%
Babich Black Label, Sauvignon Blanc, New Zealand 13z (FR{&$559)
*Add a bottle of Laurent Miquel, Cabernet Sauvignon, France or
Babich Black Label, Sauvignon Blanc, New Zealand for $388 only (original price $556)

$498 / {if PER PERSON (FfEORIGINAL PRICE $686)
21 MIN 2 PERSONS
S IN—HARFEE Subject to 10% service charge
L EERER REEREEER Price apply to main dining room only
tkEE £ HHFE Available all day

an elite concept REEHA



& & it

yeé shanghai

Al 3 STARTERS

EHERE H B IR Sweet and sour spare ribs

PREZ VEEEHES Braised dried turnip in sweet soy

K i B Jelly fish in spring onion oil and cucumber
B H/EEE Tea leaf smoked egg

HIEERE “Drunken” chicken

= SOUP

MEBEIZR S Double-boiled conch with matsutake mushrooms
FH MAINS

BlERKRER Braised whole sea cucumber with scallion
=y SNCILS Stir-fried river shrimps

BESE A4k Sautéed shredded mandarin fish

e E Baked stuffed crab shell

W BBE H Braised Tianjin cabbage with Jinhua ham
ik DIM SUM

fFR/NBER Steamed pork dumplings

H an DESSERT

rREBEGH®R Yé Shanghai signature dessert

AR E IR B AN ER S ALIERRN, S0 RFENMS300 (JR1ES680)
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).

HEL$388EEfE Laurent Miquel, Cabernet Sauvignon, France I§
Babich Black Label, Sauvignon Blanc, New Zealand 13% ([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 (FR{EORIGINAL PRICE $956)
211 MIN 2 PERSONS

S IN—HARFEE Subject to 10% service charge
L EERER REEREEER Price apply to main dining room only
tkEE £ HHFE Available all day

an elite concept REEHA



