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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.

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.

We serve premium water with the additional benefit of reducing plastic. Water is purified on-site to eliminate transport and logistics,
resulting in reduced emissions and waste.

Thank you for dining with us, where every meal is a step towards a more sustainable future!
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% Plant-based Meat Alternative GLOBAL G.A.PKERIEREH B, WHHEE
Our menu features plant-based alternatives, AR BN BHEE,
reducing reliance on animal agriculture and QT:'__:)/\J Sustainably-sourced Seafood
lowering our carbon footprint. These dishes To help preserve marine ecosystems, we prioritize
provide delicious and sustainable options without seafood certified by the Marine Stewardship Council
compromising on taste. (MSC), Aquaculture Stewardship Council (ASC),
Global Aquaculture Alliance — Best Aquaculture
BHBNEE Practices (BAP), the GLOBAL G.A.P Aquaculture
BN EXAP AL EAERBKNEE, SHKM Certification. We are continually striving to increase
T A ISR B B AR, the amount of seafood we source sustainably.
@ Cage-free Eggs
The majority of eggs used in our recipes are cage- ENy
free reflecting our commitment to humane TEWFES B
farming practices and reducing our environmental \Oﬂl Vegetarian

impact. Contains no meat or seafood
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The Heart of Life
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Amuse Bouche
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Snow Crab | Caviar | Raspberry Jelly

W | s | R

Soup | Palace-braised | Premium Seafood
BY OR

AR ORI ey

Soup | Double-boiled | Sea Cucumber | Dendrobium
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Grouper | Steamed | Lily Bulbs | Chanterelle
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Wagyu | Wok-fried | Honshimeji | Yunnan Marrow
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23 Days Pigeon | Oven-roasted | Lemongrass | Sichuan Pepper
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Vegetable | Poached in Chicken Broth | Radish | Fungus
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Red Prawns | Shrimp Broth | Chinese Rice Cake

MeE | ALKEH | L2 mAl
Bird’s Nest | Beetroot | Strawberry
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Petits Fours

BRI $2,288 Mop
$2,288 Mop Per Person
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To celebrate with Bollinger Rosé Brut N.V.
5 $1,314 Mop B &7 $268 Mop
$1,314 Mop Per Bottle or $268 Mop Per Glass

FERLURPIEEHE T 10% RIS, MHBMEEMERLBE, HENEM.
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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