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YongFoo Elite
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Sabor Fusion Week — YongFoo Elite Set Menu (Autumn)

Rk S, F T A VIR
Marinated Wild Hair Tail and Wild River Eel which Preserved by Rice Wine
Braised Pork in Brine, Shanghai Style Served Cold
Mixed Egg-plant in Chicken Broth

EERA BB
Fresh Matsutake and Dried Scallop Soup

TR

Steamed Small Yellow Croaker with Preserved Vegetable

22 IR s SO RS i /22 SRR
Sautéed Duck Breast, Flower Mushroom & Ginger

Or
Sautéed Chicken and Chinese Chestnut with Shanghai Style

R B R
Fried White Celery with Black Dry Bean Curd
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Dates Paste Flaky Pastry & Boiled Zito Rice with Snow Pear& Pearl Barley Sweet Soup

580 Ju/fr hN 15% Mk %5 %
580/Set/Person All prices in RMB and subject 15% service charge.



