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Yong Yi Ting Appetizer Selection

FAEEA o 24

Double-boiled Pigeon Soup with Matsutake Mushroom and Bamboo Pith

TR N

Braised Short Rib with Dried Tangerine Peel

TR R

Steamed Tiger Garoupa with Premium Soy Sauce

AR KT URER

Wok-fried Prawns with Fermented Black Gatlic

T8 0 [l By 4>
Stir-fried Seasonal Vegetable

HARIIE T LK
Homemade Dumplings

MR B 21 G b /A T

Glutinous Rice Dumpling with Red Bean Paste and Tangerine Peel

RMB 2,888 per table and subject to 15% service charge, recommended between 2-3 people

PLEANKE SR NG 2,888 %, & 5341 15% k% 5%, EH T 2—3 A
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Yong Yi Ting Appetizer Selection

FAB T 28 Jo fif fef
Double-boiled Fresh Abalone with Matsutake Mushroom and Bamboo Pith

IR 2 T

Grilled Beef Ribs in Soy Sauce

el AR B

Steamed Yellow Croaker with Preserved Vegetables

F IR

Sautéed River Shrimps with Longjing Tea Leaf

TEKD [l i 4 58
Stir-fried Seasonal Vegetables

WA T KR

Homemade Dumplings

N EANGRLZN S

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
P AR B g N IR T 3,288 1%, & 34T 15%M% 5%, @HF 2— 3 A
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Yong Yi Ting Appetizer Selection

FAEE A 4

Double-boiled Pigeon Soup with Matsutake Mushroom and Bamboo Pith

e il
Traditional Assorted Seafood in Clay Pot

SRR B

Braised Short Rib with Dried Tangerine Peel

TR7ARITKE PR BT

Steamed Tiger Garoupa with Premium Soy Sauce

PIk S A =

Steamed Green Crab with Pork Patty in Soy Sauce

L A e 6

Braised Diced Chicken with Abalone in Casserole

i b P el Ff 4 5
Stir-fried Seasonal Vegetables

HHIE T K%
Homemade Dumplings

MR B 21 G b /A T

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
PR B 9 N IR T 5,288 1%, & 534) 15%% %, GH T 4— 6 A
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Yong Yi Ting Appetizer Selection

FATE 7 A 6

Double-boiled Fresh Abalone with Matsutake Mushroom and Bamboo Pith

e il
Traditional Assorted Seafood in Clay Pot

AR B 2 M

Grilled Beef Ribs in Soy Sauce

TR7ARITKE PR BT

Steamed Tiger Garoupa with Premium Soy Sauce

G K e

Sautéed Snow Crab with Scallion and Soy Sauce

P #2238
Steamed Chicken with Yunnan Mushrooms

i b P el Ff 4 5
Stir-fried Seasonal Vegetables

HHIE T K%
Homemade Dumplings

MR B 21 G b /A T

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
PR B 9 N IR T 5,888 1%, & 534) 15%/M% %, GH T 4— 6 A
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Yong Yi Ting Appetizer Selection

S MBS AT A Jofi fi i
Double-boiled Fresh Abalone with Matsutake and Bamboo Pith

oK [ 1 4= A
Traditional Assorted Seafood in Clay Pot

SET ¥ 2 Rl

Steamed Yellow Croaker with Preserved Vegetables

PIk S A =

Steamed Green Crab with Pork Patty in Soy Sauce

TRV BN

Braised Short Rib with Dried Tangerine Peel

P #2238
Steamed Chicken with Yunnan Mushrooms

i b P el Ff 4 5
Stir-fried Seasonal Vegetables

HHIE T K%
Homemade Dumplings

MR B 21 G b /A T

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
PAEfrA& Bhr g NS 7,888 B0, 54T 15%R55 9%, &M T 6 A
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Yong Yi Ting Appetizer Selection

S MBS AT A Jofi fi i
Double-boiled Fresh Abalone with Matsutake and Bamboo Pith

e il
Traditional Assorted Seafood in Clay Pot

TR AWK AR 2B

Steamed Spotted Garoupa with Premium Soy Sauce

79 Sk B T 2 B

Steamed Snow Crab with Pork Patty in Soy Sauce

G 2 B

Grilled Beef Ribs in Soy Sauce

P #2238
Steamed Chicken with Yunnan Mushrooms

i b P el Ff 4 5
Stir-fried Seasonal Vegetables

HHIE T K%
Homemade Dumplings

MR B 21 G b /A T

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
PAEfrA& Bhr v N T 8,888 #:)%, i 34) 15% k55 9%, &M T 6 A



