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In the | Ching, Yi is a divination encompassing the belief that nourishment leads to wellness and good fortune. All
of the dishes served at Yi are a visionary extension of this belief. The culinary team at Yi transforms nature’s finest
ingredients into innovative Chinese cuisine designed to nourish you with good fortune.

Emphasized on the seasons and fine ingredients, it is our privilege to stimulate the Yi experience by offering a variable of

Sparkling Teas, Premier Chinese Tea, Scented Tea or our sommelier’s Premium Wine Parings to each guest.
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Melco’s Sustainability Commitment
At Melco, we are dedicated to provide not only a unique dining experience but also one that is environmentally
responsible. Our sustainability initiatives encompass carbon neutrality, zero waste practices and of course,
sustainable sourcing, all aimed at creating a better future for our planet.
Sustainable sourcing is at the heart of our dining experiences. Your meal today is crafted with the highest quality
and seasonal ingredients, sourced responsibly wherever possible.

Thank you for dining with us, where every meal is a step towards a more sustainable future!



EHINE
Amuse-Bouche

BRI o R TR
Langoustine Caviar | Mango
= G50 | W5 | 1T
Soup Snow Crab | Seaweed | Bamboo Fungus
&HA BT | B | it
Rockfish Wok-seared | Roasted Capsicum | Tomato Sauce
ZH=RAB Mkt | &5
23 Days Pigeon Oven-roasted | Lemongrass
B WHRE | BT | T\#
Rainbow Abalone Sha Cha Sauce | French Beans | Mixed Grains
W WA | BORER
Bird’s Nest Matcha | Pistachio Ice Cream
NS

Petits Fours

BFAZIBT S 1,988
Mop 1,988 Per Person

OB T 24/ MRS FHE

Please book 24 hours in advance

TS EERE Sustainable Seafood

ERLCRPIEE E LRI 10% RIS E, MHBYHEAERIERN, HENHEM.
Price is in MOP and is subject to a 10% service charge.

Please let us know if you have any special dietary requirements or food allergies.
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EHINE
Amuse-Bouche

fkr | TR

Caviar | Mango

i | s | TE

Snow Crab | Seaweed | Bamboo Fungus

I | JEA | T

Wok-seared | Roasted Capsicum | Tomato Sauce

W | B | BIAES | AT
Shrimp Broth | Moss | Broccolini | Eggplant

Mt | &5
Oven-roasted | Lemongrass

i | IBRZE | BEAE | K

Poached with Chicken Broth | Nest Fern | Conpoy | Ibérico Ham

WHE | 58T | T)\F
Sha Cha Sauce | French Beans | Mixed Grains

P | B R RS
Matcha | Pistachio Ice Cream

PNIES

Petits Fours

REALILFT S 2,188

Mop 2,188 Per Person

SRR S T 24/ N R THE

Please book 24 hours in advance

TS EERE Sustainable Seafood

EAELURPIMEE E A A0 10% FRISE. MHEMHEAERKIBR, HENHEM.
Price is in MOP and is subject to a 10% service charge.

Please let us know if you have any special dietary requirements or food allergies.
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