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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 providing 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!



BEHINE
Amuse-Bouche
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Caviar Snow Crab | Fermented Rice Wine
B OR
pit fEH | KSR | 3R
Sea Urchin Clam | Seaweed | Eggs
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Double-boiled | South African Abalone | Velvet Mushroom
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Soup 1B | BBk
Fish Maw | Hot and Sour
AR 2| AEREE | s H | ZE
Grouper Steamed | Fig’s Leaves | Yellow Fungus | Chanterelle Mushroom
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Langoustine

Shrimp Broth | Pepper | Eggplant

kS K| HE | BEE | B
Wagyu Beef Wok-fried | Fermented Black Beans | Shiso Leaf | Lily Bulbs
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23-Day Pigeon

Crispy-roasted | Lemongrass
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Rock Rice Ibérico Pork | Black Truffle | Seasonal Vegetables
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Homemade Noodles Scallop | Matsutake Mushroom | Seasonal Vegetables
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Bird’s Nest Coconut | Sago Pudding
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Snow Gum Guava | Pomelo
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Petits Fours
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6-Course Tasting Experience (Choice of 2 Dishes from 4 Seafood & Meat Options)

J\IEEEERRYER | BO0RM K 1,988
8-Course Tasting Experience | MOP 1,988 per person

A4 Sustainably-sourced Seafood R4 3% Chefs Signature Dish
ERLCEPIEE E LRI 10% RIEE, MHBYHEANERIEN, HENHEM.
All prices are in MOP and are subject to a 10% service charge.

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