
RMB 2,888 per table and subject to 15% service charge, recommended between 2-3 people 
以上价格单位为人民币 2,888 每席，需另付 15%服务费, 适用于 2－ 3 人 

 

 
 
 

喜迎新春四味碟 
Yong Yi Ting Appetizer Selection 

⎯ 

松茸竹笙炖老鸽 
Double-boiled Pigeon Soup with Matsutake Mushroom and Bamboo Pith 

⎯ 

东坡陈皮小牛肉 
Braised Short Rib with Dried Tangerine Peel 

 ⎯ 

清蒸老虎斑 
Steamed Tiger Garoupa with Premium Soy Sauce 

⎯ 

黑蒜大千虾球 
Wok-fried Prawns with Fermented Black Garlic 

 ⎯ 

清炒田园时令蔬 
Stir-fried Seasonal Vegetable  

⎯ 

吉祥如意手工水饺 
Homemade Dumplings  

⎯ 

陈皮红豆沙小圆子 
Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel 

   



RMB 3,288 per table and subject to 15% service charge, recommended between 2-3 people 
以上价格单位为人民币 3,288 每席，需另付 15%服务费, 适用于 2－ 3 人 

 
 
 
 

喜迎新春四味碟 
Yong Yi Ting Appetizer Selection 

⎯ 

松茸竹笙炖鲜鲍 
Double-boiled Fresh Abalone with Matsutake Mushroom and Bamboo Pith 

⎯ 

低温碳烤牛肋排 
Grilled Beef Ribs in Soy Sauce 

⎯ 

菜脯酱蒸东海大黄鱼 
Steamed Yellow Croaker with Preserved Vegetables  

⎯ 

手剥龙井河虾仁 
 Sautéed River Shrimps with Longjing Tea Leaf                     

⎯ 

清炒田园时令蔬 
Stir-fried Seasonal Vegetables 

⎯ 

吉祥如意手工水饺 
Homemade Dumplings 

⎯ 

陈皮红豆沙小圆子 
Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel 

 
   



RMB 5,288 per table and subject to 15% service charge, recommended between 4-6 people 
以上价格单位为人民币 5,288 每席，需另付 15%服务费, 适用于 4－ 6 人 

 

 
 

 

喜迎新春四味碟 
Yong Yi Ting Appetizer Selection  

⎯ 

松茸竹笙炖老鸽 
Double-boiled Pigeon Soup with Matsutake Mushroom and Bamboo Pith 

⎯ 

合家团圆全家福 
Traditional Assorted Seafood in Clay Pot 

⎯ 

东坡陈皮小牛肉 
Braised Short Rib with Dried Tangerine Peel 

⎯ 

清蒸游水老虎斑 
Steamed Tiger Garoupa with Premium Soy Sauce 

⎯ 

两头乌酱油蒸三门蟹 
Steamed Green Crab with Pork Patty in Soy Sauce 

 ⎯ 

江南鲍鱼鸡煲 
Braised Diced Chicken with Abalone in Casserole  

⎯ 

清炒田园时令蔬 
Stir-fried Seasonal Vegetables 

⎯ 

吉祥如意手工水饺 
Homemade Dumplings  

⎯ 

陈皮红豆沙小圆子 
Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel 

   



RMB 5,888 per table and subject to 15% service charge, recommended between 4-6 people 
以上价格单位为人民币 5,888 每席，需另付 15%服务费, 适用于 4－ 6 人 

 

 
 

 

喜迎新春四味碟 
Yong Yi Ting Appetizer Selection  

⎯ 

松茸竹笙炖鲜鲍 
Double-boiled Fresh Abalone with Matsutake Mushroom and Bamboo Pith 

⎯ 

合家团圆全家福 
Traditional Assorted Seafood in Clay Pot 

⎯ 

低温碳烤牛肋排 
Grilled Beef Ribs in Soy Sauce 

⎯ 

清蒸游水老虎斑 
Steamed Tiger Garoupa with Premium Soy Sauce 

⎯ 

葱香豉油长脚蟹 
Sautéed Snow Crab with Scallion and Soy Sauce 

⎯ 

珍菌蒸临安土鸡 
Steamed Chicken with Yunnan Mushrooms  

⎯ 

清炒田园时令蔬 
Stir-fried Seasonal Vegetables 

⎯ 

吉祥如意手工水饺 
Homemade Dumplings 

⎯ 

陈皮红豆沙小圆子 
Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel 

   



RMB 7,888 per table and subject to 15% service charge, recommended for 6 people 
以上价格单位为人民币 7,888 每席，需另付 15%服务费, 适用于 6 人 

 

 
 

 

喜迎新春四味碟 
Yong Yi Ting Appetizer Selection  

⎯ 

菜胆松茸竹笙炖鲜鲍 
Double-boiled Fresh Abalone with Matsutake and Bamboo Pith  

⎯ 

合家圆圆全家福 
Traditional Assorted Seafood in Clay Pot 

⎯ 

菜脯酱蒸东海大黄鱼 
Steamed Yellow Croaker with Preserved Vegetables  

⎯ 

两头乌酱油蒸三门蟹 
Steamed Green Crab with Pork Patty in Soy Sauce 

⎯ 

东坡陈皮小牛肉 
Braised Short Rib with Dried Tangerine Peel 

⎯ 

珍菌蒸临安土鸡 
Steamed Chicken with Yunnan Mushrooms 

⎯ 

清炒田园时令蔬 
Stir-fried Seasonal Vegetables 

⎯ 

吉祥如意手工水饺 
Homemade Dumplings  

⎯ 

陈皮红豆沙小圆子 
Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel 

   



RMB 8,888 per table and subject to 15% service charge, recommended for 6 people 
以上价格单位为人民币 8,888 每席，需另付 15%服务费, 适用于 6 人 

 

 
 

 

喜迎新春四味碟 
Yong Yi Ting Appetizer Selection  

⎯ 

菜胆松茸竹笙炖鲜鲍 
Double-boiled Fresh Abalone with Matsutake and Bamboo Pith  

⎯ 

合家团圆全家福 
Traditional Assorted Seafood in Clay Pot 

⎯ 

清蒸游水东星斑 
Steamed Spotted Garoupa with Premium Soy Sauce 

⎯ 

两头乌酱油蒸长脚蟹 
Steamed Snow Crab with Pork Patty in Soy Sauce 

⎯ 

低温碳烤牛肋排 
Grilled Beef Ribs in Soy Sauce 

⎯ 

珍菌蒸临安土鸡 
Steamed Chicken with Yunnan Mushrooms 

⎯ 

清炒田园时令蔬 
Stir-fried Seasonal Vegetables 

⎯ 

吉祥如意手工水饺 
Homemade Dumplings  

⎯ 

陈皮红豆沙小圆子 
Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel 

   


