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SET MENU FOR 4
$1,680 (7 # $1,980)
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Tea leaf smoked egg
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Garlic cucumber
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Sliced pork terrine served with black vinegar
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Sea cucumber with mild chili sauce
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Bamboo shoots, salted pork & bean curd soup
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Deep-fried prawns with wild garlic
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Sautéed shredded fish
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Camphor tea leaf smoked duck
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Braised Tianjin cabbage with Jinhua ham
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Steamed vegetable dumplings
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Selection of ye shanghai dessert
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T ER AT FRgRR Price apply to main dining area only
BEE P ER All day available
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SET MENU FOR 6
$2,880 (1 i $3,680)
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Braised dried turnip in sweet soy
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Jelly fish in spring onion oil and cucumber
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Crispy eel
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Sliced pork terrine served w/black vinegar
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Double-boiled matsutake and conch soup
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Crispy prawn with chili & spring onion
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Fish maw with minced pork & yu xiang sauce
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Deep-fried sweet and sour fish with pine nuts
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Sauteed tender beef served w/sesame pockets
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Stir-fried green dragon vegetables w/ salted pork and dried bean curd
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Steamed pork dumplings
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Selection of ye shanghai dessert
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R AR AR R Price apply to main dining area only
HER 2P R All day available



