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YONG YITING

The round center shape around the logo resembles the physical entrance
of the Yong Yi Ting Restaurant, it also represen ts growth and an attention to detail
which every chef here strives to bring to each dish at
Yong Yi Ting, a One MICHELIN Star Restaurant.
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YONG YITING

Immersed in the essence of Jiangnan and enchanted by the flavours
of Hangzhou, Yong Yi Ting presents a captivating fusion of classic
Hangzhou dishes with a modern twist.Under the visionary
leadership of acclaimed consultant chef, Fu Yueliang, the delicacies
arecrafted by using fresh, seasonal, and locally sourced ingredients,
offering an exquisite and eco-friendly culinary experience.
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R
APPETIZER

O Q RAAEEM
Deep-fried Flatfish in Sweet Soy Sauce with Jasmine Tea 198

@ © ZULURY S
Marinated Shrimp and Abalone Haliotis Discus Hannai in Yellow Rice Wine 198

O A XA
Spicy Dried Beef with Yunnan Mushroom 188

Q © MiFRKKIES

Brined Abalone Haliotis Discus Hannai in Yellow Rice Wine 178

= U SN O
Bean Curd Sheet Filled with Crab Meat in Chicken Broth 168

@ BB MG
Marinated Local Chicken in Spring Onion Sauce 148
O © FhritiRsg

Deep-fried Asian Swamp Eel Sweet and Sour Sauce 138
O K HMERMIF

Marinated Pigeon Egg Filled with Foie Gras Terrine 148
O HHANHELN

Stewed Pork Head in Soy Sauce 138

O © EfeXEES
Stewed Smoked Bamboo Shoot with Jinhua Ham 98

700 TIRERER
Shredded Asparagus Lettuce with Rattan Pepper 88
400 airEE Nk
Marinated Turnip in Sweet and Sour Sauce 78

a4 © WiEEIERE Y

Marinated Lotus Roots with Glutinous Rice and Osmanthus 78

Yong Yi Ting Signature Dishes i liisg & Vegetarian %y #
Peanut 62 €@  Milk 2405 €% Spicy ¥ @  Pork 15 @
Gluten-firee Te4kifi € EggsE® @  Fish 8 @  Nuts™®f £
Crustaceans Mo @  Soy-Bean K. @

VL AR AR S g AR, 5 55 4015% k%% All prices are in RMB and subject to 15% service charge
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35 (Hhr)
SOUP ( PER PERSON )

Q © O XHFLEHG S
Double-boiled Chicken Soup with Fresh Clam and Jasmine 168
0 QO iR o
Double-boiled Fish Meat Ball Soup with Sweet Beans 128
© KB KIS i i%
Double-boiled Duck Soup with Wontons 118
O QETEMLEARY
Double-boiled Chicken Soup with Fresh Lily Bulb 108

Qi n 58
Braised Fish Broth with Assorted Vegetables 108

g O SRR LR
Double-boiled Matsutake Soup with Brassica 98

Yong YiTing Signature Dishes #iMt3¥ /A Vegetarian # ¥ V4
Peanut f£7:: @  Milk I:05 €%  Spicy ¥ @  Pork #py &
Gluten-firee o4kt €0 EggsHEXR @  Fish ik @  Nuts"®f £
Crustaceans H5¢ 8k @  Soy-Bean K4 @

VL RS S g AR, 5 95 4015% k%59 All prices are in RMB and subject to 15% service charge
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Bk (f4r)
AIR DRIED SEAFOOD ( PER PERSON )

el R =R RINGLIS RPN
Superior Fresh Two Head Abalone Haliotis Discus with Shrimp Roe in Abalone Sauce 598

© b ARl A
Double-boiled Superior Bird’'s Nest with Avocado and Lily Juice 398

O © HilHivy ik
Double-boiled Superior Bird's Nest with Almond Juice 398

o Q 0 IMERE
Braised Fish Maw with Pickled Vegetable 388

Yong Yi Ting Signature Dishes 3¢ /A Vegetarian % ’
Peanut £7E €3 Milk 405 €% Spicy T3 @3  Pork 35p @
Gluten-firee LAk €3 EgosHER @  Fish ik &  Nuts®4t £
Crustaceans Wk @ Soy-Bean ki @

Ph O s I AR, 5 93 0115% IR 5 %% All prices are in RMB and subject to 15% service charge
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ST
SEAFOOD

FRAHBE (50%)
Leopard Coral Grouper (Per 50g) 148

i & Steamed, Premium Soy Sauce
B Steamed, Chili

Frocfh (50%8)
Marble Goby (Per 50g) 58
8% F5 M & Steamed, Pickled Chili and Black Bean
A & Steamed, Scalion Oil

vifh (%)

N =

Yellow Croaker (Whole Fish) 1,338

BiX 2 7% Steamed, Scalion Oil
K BAEEE Braised, Rice Cake

A8 (505%)

Snow Crab (Per 50g) 78
fBRR IR Wok-fried, Sticky Rice
A3 AL % Steamed, Rice Wine, Chicken Oil
Wil 7% Steamed, Soy Sauce

=] (505)
Green Crab (Per50g) 68
Wil # Steamed, Soy Sauce
K BEAERE Braised, Rice Cake
Wi 4EME % Steamed, Rice Wine, Chicken Oil
(iR — KT ) (Please Reserve 24 Hours in Advance )

UL L e DA R oy o

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes i liisg & Vegetarian %y #
Peanut 62 €@  Milk 2405 €%  Spicy ¥ @  Pork 15 @
Gluten-firee Te4kifi €0 EggsE® @  Fish s @  Nuts™® 4§ £
Crustaceans W53 @ Soy-Bean K¥ @

VL AR AR S AR, 55 95 4015% Mk %% All prices are in RMB and subject to 15% service charge
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SEAFOOD

UM JERF (505)
Australian Lobster (Per 50g) 128

{ERMEE 178 Steamed, Egg White and “Hua Diao” Rice Wine
MR9 DBy228¢ Braised, Pickled Radish, Vermicelli
I-#4%4 Braised, Supreme Broth / =%k Wok-fried, Scallion

Ci¥eni— XK miil ) (Please Reserve 24 Hours in Advance )

FLEBF (503%)
Spiny Lobster (Per 50g) 88

UMk Braised, Fermented Soy Bean, Rattan Pepper
i ae Bk 7% Steamed, Mushroom
JFil i Braised, Supreme Broth / /hAi7# Steamed, Scallion

BB 97 b0 B¢ (5058)
Alaskan King Crab (Per 50g) 108

LR 11 % Steamed, Egg white and “Hua Diao” Rice Wine
il 7# Steamed, Soy Sauce
FI5%H ke Braised with Soy Sauce and Taro

(is¥eai— Kl ) (Please Reserve 24 Hours in Advance )
JE: WP FERE )ik Remark: Can Choose Two Kinds Of Cooking Method

W -0 S RF (5058)
Boston Lobster (Per 50g) 58

MR bRy 225% Braised, Pickled Radish, Vermicelli
MK T Wok-fried, Black Garlic, Scallion and Chili
M5k #.7% Steamed, Minced Garlic, Vermicelli

A L3RRS A DA B o Dy e

Price are based on daily market price and weight

Yong YiTing Signature Dishes #iMt3¥ W Vegetarian # & V4
Peanut f£2: €@  Milk I:05 €%  Spicy ¥ @  Pork #%py &
Gluten-firee TLAkI; €3 Eggs#ER @ Fish k&  Nuts®43t
Crustaceans gk @ Soy-Bean ki &

CA LR s g NIRRT, 5 95 6H15% k%5 %% All prices are in RMB and subject to 15% service charge
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iR S i
SEAFOOD & RIVER FISH

© 0 0 MKN#EARLHRNM
Steamed Yellow Croaker with Drunken Fish 1,338

A © VYiBIESA
Poached Marble Goby in Sweet Vinegar Sauce 598

e P FRE
Sautéed River Shrimps with Longjing Tea Leaf Noodles 478

0 0 0 0 YWkl
Braised Cod Fillet with Chestnuts and Basil in Casserole 378

© O O PRI AL
Boiled Sea Snail in Aged Shaoxing Yellow Wine 298

O Topi K TR iF ek
Wok-fried Prawns with Fermented Black Garlic and Dried Chili 258

O IR DBy 228 % i ek
Steamed Prawns with Sour Radish and Vermicelli 298

0 O [EFHEFHIREE 2
Wok-fried Asian Swamp Eel with Bamboo Shoot and Chives 208

o 0 O WhHbL &t
Stewed Shrimp with Chicken Breast and Pork Skin in Casserole 198
O BiH BFRRI% Y
Deep-fried Asian Swamp Eel with Shrimp in Sweet and Sour Sauce 178

0 LRFL AN AN (L)
Steamed Yellow Croaker with Picked Vegetables(per person) 128

Yong Yi Ting Signature Dishes Mg &V Vegetarian %t #
Peanut £/ €@  Milk -5 €%  Spicy ¥ @  Pork P &
Gluten-firee B4kl €3 Eggs#ER @  Fish Ak @ Nuts"2t &)
Crustaceans gk @ Soy-Bean ki @

CA AR s g NIRRT, 5 53 5H15% k%598 All prices are in RMB and subject to 15% service charge
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ZES
PORK & BEEF

QBB (BRI
Braised Soy Pork Belly with Dried Bamboo Shoot and Pumpkin Pancake 278/138
(Regular Portion / Small Portion)

e TR
Grilled Beef Ribs in Shanghainese Chilli Soy Sauce 478

Q KRBT
Braised Short Rib with Dried Tangerine Peel 478

O PNFE BRI R
Wok-fried Sliced Waygu Beef with Porcini and Chili 438

Q MR BRI
Braised Pork Belly with Black Truffle 338

e
POULTRY

& Bl A&lh& 19
Steamed Chicken with Yunnan Mushrooms 338

O © i1 faag
Braised Diced Chicken with Abalone Haliotis Discus in Casserole 298

A Q Je IR T e B ALY
Deep-fried Crispy Pigeon with Jasmine Tea 108

Yong Yi Ting Signature Dishes 4 liisg & Vegetarian %t #
Peanut £/ €@ Milk -5 €%  Spicy T3 @3  Pork #p @
Gluten-firee Te4kifi €0 EggsHEX @  Fish s @  Nuts"® 4§ £
Crustaceans W53 @ Soy-Bean Ku @

VA AR A S g AT, 55 55 4015% Mk %% All prices are in RMB and subject to 15% service charge
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ik 51
VEGETABLES & BEAN CURDS

0 © O iKkinibi A I
Stewed Tofu in Asian Swamp Eel Consommé with Pork and Mushroom 178
O WA A
Steamed Egg with Scallops and Shrimps 178
@ IR K 1R L
Wok-fried Sweet Peas with Lily Bulb and Jinhua Ham 178

@ FFIk Thid
Wok-fried String Beans with Pickled Vegetables 138

Q ikin T m AR

Stewed Tomato with Cauliflower in Supreme Broth 158

AL ELITE#3
Choice of Greens from Our Daily Market Selection 128
iti#P Plain Sautéed
% Poached in Broth
g B 11949 Poached with Soy Sauce

Yong Yi Ting Signature Dishes #1it3¥ /2 Vegetarian # ¥ V4
Peanut £k €& Milk 405 €%  Spicy ¥k @3  Pork 35 @
Gluten-firee LAk €3 EggsHEXR @  Fish ik @  Nuts"&#
Crustaceans Hog & @ Soy-Bean kK¢ @

VA R s g NIRRT, 5 95 1H15% k%59 All prices are in RMB and subject to 15% service charge
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V- mi
RICE & NOODLE

@ tegEinM b
YangZhou Fried Rice with Assorted Seafood and JinHua Ham 168
KRR iR
Fried Rice with Wagyu Beef and Vegetable 168
© BUH MR AR b )
Boiled Rice Soup with Diced Soy Duck and Rice Crust (per person) 68

p 2w )
Blended Noodles with Scallion Oil and Dried Shrimp (per person) 68

O LR (Br)
Noodle Soup with Yellow Croaker and Picked Vegetable (per person) 68

W Q DU SR LI (Hdi)
Hangzhou Style Noodle Soup with Sliced Pork and Bamboo Shoot (per person) 68

Yong Yi Ting Signature Dishes Mg &V Vegetarian %t #
Peanut £/ €@  Milk -5 €%  Spicy 73 €3  Pork ¥ &
Gluten-firee JXEKI €3 EggstiER @@  Fish Rk € Nuts™& 4t £
Crustaceans Mo @ Soy-Bean Ki. @

UL I i o AR T, 3 931515% k%5 %% All prices are in RMB and subject to 15% service charge
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Ak ()
DESSERT (PER PERSON)

s D ek R

Stewed Mung Bean Soup with Sugarcane and Waterchestnut 68

oSSR e 5 Rl 75 AL
Double Boiled Pear with Bird's Nest 98

O EIFFEYE
Chilled Longjing Tea Créme Brilée 78

O KR YIBE KL
Shanghainese "White Rabbit Candy” Ice Cream 68

U AR 2N N
Glutinous Rice Dumpling with Red Bean Paste and Tangerine 68

0 O BPkEkr 5
Soufflé with Walnut Cream 58

G (=#) PASTRY (3PIECES)
(7l i AVAILABLE FOR LUNCH )

Green Bean Pastry Filled with Bird Nest 88
@ ALRBRDE
Baked Sesame Pastry Filled with Red Date Paste 66

BU 2 JHERE
Hangzhou Style Steamed Rice Cake 68

A FEABEEBEAR KR
Sweet Rice Cake with Osmanthus 66

Yong Yi Ting Signature Dishes i liisg @ Vegetarian 1y #
Peanut £/ €@  Milk I:05 €%  Spicy 73 @  Pork 3 @
Gluten-firee o4kl €0 EggsE® @  Fish i @  Nuts"&f £
Crustaceans W53 @ Soy-Bean K¥ @

VL AR ARS SB  NRRTB, 55 95 4515% Mk % 9% All prices are in RMB and subject to 15% service charge
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AT Aot (2l )
DIM SUM (AVAILABLE FOR LUNCH)

@ = AEIREE (=)
Dumpling with Pork, Shrimp and Lichens (3 pieces) 88

0 0 FHRSEIEE G (=)
Pan-fried Tofu with Stuffed Crab Stick (3 pieces) 88

QO BN T BRI (=)
Steamed Rice Dumpling with Shredded Pork (3 pieces) 88

g R ()
Dumpling with Egg, Carrot, Celery and Fungus (3 pieces) 88
Q A RHM (B0
Steamed Dumpling with Jinhua Ham (per piece) 78
g O RFAEREESE (=)
Steamed SiuMai Stuffed with Vegetables and Pine Nuts (3 pieces) 78
Q BAETRMYE (=)
Baked Jinhua Ham Pastry (3 pieces) 78
@ VUNLERAR (=0)
Baked Barbecued Pork and Lotus Root Pastry (3 pieces) 68

Yong Yi Ting Signature Dishes #it3¥ /A Vegetarian # ¥ V4
Peanut £k €@ Milk 405 €%  Spicy T3k @3  Pork 35 @
Gluten-firee o4kt €0 EggsHER @  Fish Ak @  Nuts"& %
Crustaceans gk @ Soy-Bean kK @

CA LR s g NIRRT, 5 95 4H15% k%59 All prices are in RMB and subject to 15% service charge
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e R R
TASTE OF SPRING

Ok
Appetizer

A @ BT LEF
Marinated Geoduck with Chinese Toon Sauce 188

A Qi FERORE T
Marinated Caviar Glutinous Rice with Spring Bamboo Shoots 198

O MHENETH b 4
Stewed Smoked Dried Tofu with Tea Tree Mushrooms 88
PR Lt T s
Crispy Bean Curd Skin with Malantou Herb 78
i
Soup
© 0 O BWEES 1Lk
Double-boiled Forest Fresh Almond with Fish Maw Soup 228
B3
Main Course
0 © 0 LM% TIER
Braised Sanmen Mud Crab with Perrilla-Spiced Chili Sauce 1028
A0 0O TAHUPRRRKG
Braised Squirrel-shaped Mandarin Fish with Shrimp Roe 328

0 © FHEge-SahnRabbe
Wok-fried Conch Meat with Spring Chives and Wushan Crispy Oil Cake 228

A AR 77
Stir-fried Xiaoshan Preserved Vegetable with Spring Bamboo Shoots 138

B ¥4
Rice
0 O O WhEFREER R
Braised Claypot Rice with Shrimp and Braised Eel 198
ity

o

Dim Sum

A 0 Q WHHFReAE ()

Steamed Goldfish-shaped Dumplings with Shepherd’s Purse and Bamboo Shoots (per person)
O O 53 A it O R ER
Crispy Turnip Puff with Jinhua Ham 68
i
Dessert
O O 0 % aile NAEKIH
Tofu Pudding with Strawberry Duo Ice Cream 68

58

Yong Yi Ting Signature Dishes it & Vegetarian %t #
Peanut f£7: €@  Milk /I:05 €%  Spicy ¥ @  Pork 3K @
Gluten-firee o4kl €8 EggstEiR @  Fish 8 @)  Nuts"®f £
Crustaceans M3t @ Soy-Bean K¥ @

VL RS S g AT, 55 55 4015% Mk %% All prices are in RMB and subject to 15% service charge
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Marinated Caviar Glutinous Double-boiled Forest Fresh
Rice with Spring Bamboo Shoots Almond with Fish Maw Soup

\ AN

N Ay ‘I} _.\
AR -*é%sﬁ?-é%bkiﬂﬂ%

Braised Squirrel-shaped Tofu,Pudding with Strawberry
Mandarin Fish with Shrimp Roe Duo Ice.Cream






