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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
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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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APPETIZER

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

0 © BHEEENE
Marinated Shrimp and Abalone Haliotis Discus Hannai in Yellow Rice Wine 198

0 BNEXFFH
Spicy Dried Beef with Yunnan Mushroom 188

O © BEXKKER

Brined Abalone Haliotis Discus Hannai in Yellow Rice Wine 178

Q BTERTMTE
Bean Curd Sheet Filled with Crab Meat in Chicken Broth 168

@« 0 NERNHES
Marinated Local Chicken in Spring Onion Sauce 148

0 © BITREREE
Deep-fried Asian Swamp Eel Sweet and Sour Sauce 138

o 0 FEUEWIH
Marinated Pigeon Egg Filled with Foie Gras Terrine 148
O BEARANEGEXA
Stewed Pork Head in Soy Sauce 138

O O THEKBHESF
Stewed Smoked Bamboo Shoot with Jinhua Ham 98

70 0 TEHEERF
Shredded Asparagus Lettuce with Rattan Pepper 88

s 6 0 BiTEF—0OMNR

Marinated Turnip in Sweet and Sour Sauce 78

g O TR
Marinated Lotus Roots with Glutinous Rice and Osmanthus 78

Yong Yi Ting Signature Dishes 1845 & Vegetarian & #
Peanut £ €@  Milk &5 €  Spicy ¥R @  Pork R @
Gluten-firee Tt €3 EggsEX Q) Fish&% @ NutsBR €
Crustaceans %2 @) Soy-Bean X2 @

M EMERAIAART, FB1T15% kB EE  All prices are in RMB and subject to 15% service charge
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DR (8h)
SOUP ( PER PERSON )

Q © © XABEHBEIEZ
Double-boiled Chicken Soup with Fresh Clam and Jasmine 168
0 O 0 MMBRFER
Double-boiled Fish Meat Ball Soup with Sweet Beans 128
Q KBR/KSIRIEZ
Double-boiled Duck Soup with Wontons 118
O O EF=MNNEFETZ
Double-boiled Chicken Soup with Fresh Lily Bulb 108

O 0 REBE
Braised Fish Broth with Assorted Vegetables 108

s O XKBENRELRD
Double-boiled Matsutake Soup with Brassica 98

Yong Yi Ting Signature Dishes 185 & Vegetarian =& #
Peanut {4 € Milk &3 €3  Spicy FH @  Pork R @
Gluten-firee To#k €3 EggsEX Q) FishB%E @ NutsZR €
Crustaceans 5% @) Soy-Bean XE @

M EMBBRAIART, BBF15% RBE  All prices are in RMB and subject to 15% service charge
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2hE (81
AIR DRIED SEAFOOD ( PER PERSON )

o © © 0 1Tk
Superior Fresh Two Head Abalone with Shrimp Roe in Abalone Sauce 598

O FHRESHEER
Double-boiled Superior Bird’'s Nest with Avocado and Lily Juice 398
0 O BHIEER
Double-boiled Superior Bird's Nest with Almond Juice 398

o Q O ZTHMIERA
Braised Fish Maw with Pickled Vegetable 388

Yong Yi Ting Signature Dishes 1Bkg3% W Vegetarian Z& #
Peanut 74 €@  Milk &85 €  Spicy ¥R @  Pork W @
Gluten-firee Ttk €3 EggsTEXE QO FishB%E @  NutsZR €
Crustaceans 52 @) Soy-Bean XE @

Mg ART, EBF15% RS All prices are in RMB and subject to 15% service charge
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iZi=lES
SEAFOOD

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

7B Steamed, Premium Soy Sauce
E£#12% Steamed, Chili

FRE (507)
Marble Goby (Per 50g) 58
B EHMZ Steamed, Pickled Chili and Black Bean
&M% Steamed, Scalion Oil

HE (K
YeIIow Croaker (Whole Fish) 1,338
E5F 223 Steamed, Pickled Cabbage, Bamboo Shoot

M A A% Steamed, Scalion Oil
R B IRELE Braised, Rice Cake

A (50%)

Snow Crab (Per50g) 78
KOFEK R Wok-fried, Sticky Rice
I8SHIEREE Steamed, Rice Wine, Chicken Oil
#3133 Steamed, Soy Sauce

=& (50%)
Green Crab (Per 50g) 68
#it# Steamed, Soy Sauce
REIEELE Braised, Rice Cake
ML AEZ Steamed, Rice Wine, Chicken Oil
(151Ra1—KMi]) (Please Reserve 24 Hours in Advance)

M EiBs EM UEIREE N E

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes 184852 & Vegetarian & #
Peanut £ €  Milk &5 €3  Spicy FHR @  Pork Rl @
Gluten-firee To#kfR €3 FEggsEXE QO Fish&8X 0 NutsZR O
Crustaceans #5%£ @ Soy-Bean XE @

M EMERAIAART, FB1T15% BRFEEE  All prices are in RMB and subject to 15% service charge
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SEAFOOD

BN AEEF (505%)
Australlan Lobster (Per 50g) 128

EREEAZ Steamed, Egg White and “Hua Diao” Rice Wine
% M224% Braised, Pickled Radish, Vermicelli
I-##%% Braised, Supreme Broth / =% Wok-fried, Scallion

(BEFI—K#iT) (Please Reserve 24 Hours in Advance)

FLEEF (505%)
Spiny Lobster (Per 50g) 88

SN IRBraised, Fermented Soy Bean, Rattan Pepper
e 2% Steamed, Mushroom
il 1ia%s Braised, Supreme Broth / /&% Steamed, Scallion

PRIERINEE (505%)
Alaskan King Crab (Per 50g) 108

EREE B Steamed, Egg white and “Hua Diao” Rice Wine
#3132 Steamed, Soy Sauce
FIHRE K Braised with Soy Sauce and Taro

(BERI—KiT) (Please Reserve 24 Hours in Advance)
7 MM EE S Remark: Can Choose Two Kinds Of Cooking Method

R EEEF (505%)
Boston Lobster (Per 50g) 58

e Mgkt Braised, Pickled Radish, Vermicelli
BHATFIRL Wok-fried, Black Garlic, Scallion and Chili
e 43% Steamed, Minced Garlic, Vermicelli

M EiBs EMN ASEIREE N E

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes 188835 AW Vegetarian & #
Peanut f£4 €@ Milk &1 O Spicy F# @) Pork A @
Gluten-firee To#k €3 EggsEX Q) Fish&%E @  NutsZR €
Crustaceans A7 E Q Soy-Bean X2 @

M EMERARNART, FBM15% RBE Al prices are in RMB and subject to 15% service charge
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RSIESTILES
SEAFOOD & RIVER FISH

0 00 BNEXRBRER
Steamed Yellow Croaker with Drunken Fish 1,338

o Q miHEEE
Poached Marble Goby in Sweet Vinegar Sauce 598

- PR FH M
Sautéed River Shrimps with Longjing Tea Leaf Noodles 478

0000 EFXTHEER
Braised Cod Fillet with Chestnuts and Basil in Casserole 378

© © O HBRERFICIR
Boiled Sea Snail in Aged Shaoxing Yellow Wine 298

O ERATIBEFEK
Wok-fried Prawns with Fermented Black Garlic and Dried Chili 258

0 BE NMreEH FEFEK
Steamed Prawns with Sour Radish and Vermicelli 298

O 0 LEFIREL
Wok-fried Asian Swamp Eel with Bamboo Shoot and Chives 208

o 0 O MRM=8F
Stewed Shrimp with Chicken Breast and Pork Skin in Casserole 198

O MMIMRES
Deep-fried Asian Swamp Eel with Shrimp in Sweet and Sour Sauce 178

0 ERFLFEEY (84I)
Steamed Yellow Croaker with Picked Vegetables(per person) 128

Yong Yi Ting Signature Dishes 1Bkg3% W Vegetarian =& #
Peanut 84 €@  Milk 93 €3 Spicy F# @ Pork R Q
Gluten-firee Ttk €3 EggsTEE Q) FishBE @ NutsZR €
Crustaceans B%&2£ @) Soy-Bean X2 @

Mg ART, EBF15% RS All prices are in RMB and subject to 15% service charge
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SES
PORK & BEEF

W Q EZREHIA (BiR/v5)
Braised Soy Pork Belly with Dried Bamboo Shoot and Pumpkin Pancake 278/138
(Regular Portion / Small Portion)

W EBEBIEHAN
Grilled Beef Ribs in Shanghainese Chilli Soy Sauce 478

O FRIKPREINFRA
Braised Short Rib with Dried Tangerine Peel 478

O SFRFEBROAG
Wok-fried Sliced Waygu Beef with Porcini and Chili 438

© BEAIRA
Braised Pork Belly with Black Truffle 338

EN
POULTRY

O PREIETIXE
Steamed Chicken with Yunnan Mushrooms 338

0 © TrtR&EIGE
Braised Diced Chicken with Abalone in Casserole 298

O HREMKLILLS
Deep-fried Crispy Pigeon with Jasmine Tea 108

Yong Yi Ting Signature Dishes 1845 & Vegetarian & #
Peanut 74 €  Milk &5 €  Spicy FHR @ Pork R @
Gluten-firee To#kfR €3 FEggsEXE Q Fish&X 0 NutsZR O
Crustaceans 5% @ Soy-Bean XE @

M EMERAIAART, FB1T15% kB EE  All prices are in RMB and subject to 15% service charge
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VEGETABLES & BEAN CURDS

2 0 QO RDZVERRER
Stewed Tofu in Asian Swamp Eel Consommé with Pork and Mushroom 178
0 BEIM_ZKE
Steamed Egg with Scallops and Shrimps 178
O XK ATRHE
Wok-fried Sweet Peas with Lily Bulb and Jinhua Ham 178
0 FXRTRNEE
Wok-fried String Beans with Pickled Vegetables 138

Q RDEMELF

Stewed Tomato with Cauliflower in Supreme Broth 158

s L HERSR
Choice of Greens from Our Daily Market Selection 128
&k Plain Sautéed
E3%3& Poached in Broth
FHEBK Poached with Soy Sauce

Yong Yi Ting Signature Dishes 1835 & Vegetarian & #
Peanut &4 €@ Milk &85 € Spicy ¥R @  Pork R @
Gluten-firee ok €3 EggsE\EX Q) Fish&%E @  NutsZER €
Crustaceans B2 @) Soy-Bean XE @

M EMERAIAART, BB1T15% BREZE  All prices are in RMB and subject to 15% service charge
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TR-E
RICE & NOODLE

Q EEBHMIDIR
YangZhou Fried Rice with Assorted Seafood and JinHua Ham 168

KA1 TR
Fried Rice with Wagyu Beef and Vegetable 168
Q MMEBRERR (S1)
Boiled Rice Soup with Diced Soy Duck and Rice Crust (per person) 68

IFFZEHE (8)
Blended Noodles with Scallion Oil and Dried Shrimp (per person) 68

0 EXEEH (5
Noodle Soup with Yellow Croaker and Picked Vegetable (per person) 68

W Q MMESREKIUI (=6
Hangzhou Style Noodle Soup with Sliced Pork and Bamboo Shoot (per person) 68

Yong Yi Ting Signature Dishes 1Bkg3% W Vegetarian =& #
Peanut €4 €@  Milk 493 €3 Spicy F#H @ Pork R @
Gluten-firee oA €3 EggsTEE Q) FishB%E @  Nuts’Z2R €
Crustaceans %&£ @) Soy-Bean X2 @

A EMEBRARNART, TBT15% RSB  All prices are in RMB and subject to 15% service charge
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iHmm (811
DESSERT (PER PERSON)

s 0O HESHEEIR
Stewed Mung Bean Soup with Sugarcane and Waterchestnut 68

g SRS EEE
Double Boiled Pear with Bird's Nest 98

O HRIE
Chilled Longjing Tea Créme Brilée 78

a0 RARPIFENGEM
Shanghainese "White Rabbit Candy” Ice Cream 68

RS0/ NEF
Glutinous Rice Dumpling with Red Bean Paste and Tangerine 68

0 O BEHEE
Soufflé with Walnut Cream 58

e (=) PASTRY (3PIECES)
(fFFET,\F' AVAILABLE FOR LUNCH)

0 RELZRIHE
Green Bean Pastry Filled with Bird Nest 88

© B
Baked Sesame Pastry Filled with Red Date Paste 66

UM E RERS
Hangzhou Style Steamed Rice Cake 68

A FETEENEERE
Sweet Rice Cake with Osmanthus 66

Yong Yi Ting Signature Dishes 1845 & Vegetarian 28 #
Peanut 74 €  Milk &5 €3  Spicy ¥R @ Pork W @
Gluten-firee JToEkfR €3 Eggs$¥ QO Fish&%E E Nuts'2R
Crustaceans 5% @ Soy-Bean XE @

M EMERURNART, THF15% RS All prices are in RMB and subject to 15% service charge
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*EEQE/IF‘?/\\\ILI\ tFl_-Eﬁ:l\:M)
DIM SUM (AVAILABLE FOR LUNCH)

Q =EBRTINR (=)
Dumpling with Pork, Shrimp and Lichens (3 pieces) 88

O O 0 BRENEGERE =¢%)
Pan-fried Tofu with Stuffed Crab Stick (3 pieces) 88

Q0O ZEMAESTEPKRR (=
Steamed Rice Dumpling with Shredded Pork (3 pieces) 88

g AENER (=)
Dumpling with Egg, Carrot, Celery and Fungus (3 pieces) 88

O THEKXEBZE (E4)
Steamed Dumpling with Jinhua Ham (per piece) 78

g O MFHRIRE (=)
Steamed SiuMai Stuffed with Vegetables and Pine Nuts (3 pieces) 78

O SUTREM (=
Baked Jinhua Ham Pastry (3 pieces) 78

O FIERE (=
Baked Barbecued Pork and Lotus Root Pastry (3 pieces) 68

Yong Yi Ting Signature Dishes 18835 & Vegetarian & #
Peanut &4 €@ Milk &85 € Spicy ¥R @  Pork R @
Gluten-firee JToEkfR €3 EggsEE§ 0 Fish&X& O NutsRR
Crustaceans 5% @) Soy-Bean XE @

M EMERAIAART, FB1T15% BRE2E  All prices are in RMB and subject to 15% service charge



