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The round center shape around the logo resembles the physical entrance
of the Yong Yi Ting Restaurant, it also represents 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 YI TING

SR

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

L. g
Deep-fried Flatfish in Sweet Soy Sauce with Jasmine Tea 198
0@
Marinated Green Bean, Duck Tongue, Shrimp and Abalone in Yellow Rice Wine 198
(/]
Spicy Dried Beef with Yunnan Mushroom 188
Qe
Brined Abalone in Yellow Rice Wine 178
Q
Bean Curd Sheet Filled with Crab Meat in Chicken Broth 168
L B
Marinated Local Chicken in Spring Onion Sauce 148
ol =
Deep-fried Eel in Sweet and Sour Sauce 138
L O
Marinated Pigeon Egg Filled with Foie Gras Terrine 148
Q
Stewed Pork Head in Soy Sauce 138
0 Q
Stewed Smoked Bamboo Shoot with Jinbua Ham 98
0 0
Shredded Asparagus Lettuce with Rattan Pepper 88
0 0
Marinated Turnip in Sweet and Sour Sauce 78
N2 A )

Marinated Lotus Roots with Glutinous Rice and Osmanthus 78

AW k3% Yong Yi Ting Signature Dishes A %£ Vegetarian
Sustainable T4 E @@ Healthy {2 € spicy vk @ pok g @
Gluten-free Ak ) Eggs 435 () Peanut wAE @ Mik g 0
Nuts Q&I ) Fish f125€) Crustaceans H7%H &) Soy-Bean KH. (]

LB A g N, F5534515% JIRG72% Al prices are in RMB and subject to 15% service charge






¢

SOUP (PER PERSON)

=3 S
Double-boiled Chicken Soup with Fresh Clam and Jasmine 168

L0900
Double-boiled Fish Meat Ball Soup with Sweet Beans 128

o
Double-boiled Duck Soup with Wontons 118

o 0Q
Double-boiled Chicken Soup with Fresh Lily Bulb 108

N #
Braised Fish Broth with Assorted Vegetables 108

s 0
Double-boiled Matsutake Soup with Brassica 98

AW @psE Yong Yi Ting Signature Dishes M E1r Vegetarian
Sustainable AIFFELR R €2 Healthy {5 O Spicy ¥ 0 Pork | 5% A Q
Gluten-free Tk (P Eges HFF D Peanut 1£7E @ Milk 45 )
Nuts @55 €3 Fish #25§) Crustaceans F75% @) Soy-Bean KT )

DL RGN NIRRT, 553 4515% M55 2% All prices are in RMB and subject to 15% service charge






¢

AIR DRIED SEAFOOD (PER PERSON)

L 900
Superior Fresh Two Head Abalone with Shrimp Roe in Abalone Sauce 598

L&
Double-boiled Superior Bird s Nest with Avocado and Lily Juice 398

006
Double-boiled Superior Bird s Nest with Almond Juice 398

L Q 0
Braised Fish Ma«w with Pickled Végemble 388

Q0
Braised Sea Cucumber with Jinhua Ham 338

Qo
Braised Sea Cucumber with Eggplant and So_ybean Sauce 348

AW gprsE Yong Yi Ting Signature Dishes M %1 Vegetarian
Sustainable WHFSURE @  Healthy (@5 @ spicy ¥k @ ok srry @
Gluten-free 4%/ (P Eges % (D Peanut 767 @ Milk 445 )
Nuts ALFIRE ) Fish f25€) Crustaceans F52 &) Soy-Bean K& (]

DL IR NIRRT, #5534515% 5528 All prices are in RMB and subject to 15% service charge
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SEAFOOD

50
Red Spotted Garoupa (Per 50g) 148

Steamed, Premium Soy Sauce

Steamed, Chili

50
Tiger Garoupa (Per 50) 78
Steamed, Premium Soy Sauce

Steamed, Chili
Steamed, Mushroom, Pork

50
Marble Goby (Per 50g) 58
Steamed, Pickled Chili and Black Bean
Steamed, Scalion Oil

Yellow Croaker (Whole Fish) 1,338
Steamed, Pickled Cabbage, Bamboo Shoot
Steamed, Scalion Oil
Braised, Rice Cake

50
Snow Crab (Per 50g) 78
Wok-fried, Sticky Rice
Steamed, Rice Wine, Chicken Oil
Steamed, Soy Sauce

50
Green Crab (Per 50g) 68
Steamed, Soy Sauce
Braised, Rice Cake
Steamed, Rice Wine, Chicken Oil

Please Reserve 24 Hours in Advance

Price are based on daily market price and weight

AW sapsE Yong Yi Ting Signature Dishes M % Vegetarian
Sustainable 4K @@ Healthy {2H € spicy vk @ pokEm @
Gluten-free TAK ) Eges 7 () Peanut w0 Mik g 0
Nuts @54 ) Fish 025§} Crustaceans H752% @) Soy-Bean KT )

LB N BT, 5 534515% IG5 2% All prices are in RMB and subject to 15% service charge
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SEAFOOD

50
Australian Lobster (Per 50g) 128

Steamed, FEgg White and “Hua Diao” Rice Wine
Braised, Pickled Radish, Vermicelli
ki Braised, Supreme Broth / Wok-fried, Scallion

Please Reserve 24 Hours in Advance

50
Spiny Lobster (Per 50g) 88

Braised, Fermented Soy Bean, Rattan Pepper

Steamed, Mushroom
I Figs Braised, Supreme Broth / Steamed, Scallion
50

Alaskan King Crab (Per 50g) 108

Steamed, Egg white and “Hua Diao” Rice Wine
Steamed, Soy Sauce
Braised with Soy Sauce and Taro

Please Reserve 24 Hours in Advance
Remark: Can Choose Two Kinds Of Cooking Method

50
Boston Lobster (Per 50g) 58

Braised, Pickled Radish, Vermicelli
Wok~fried, Black Garlic, Scallion and Chili
Steamed, Minced Garlic, Vermicelli

Price are based on daily market price and weight

AV Rk Yong Yi Ting Signature Dishes A Z Vegetarian
Sustainable TTH4ERE @@ Healthy D spicy 3 @ pok| sy @)
Gluten-free k7 ) Eges HXK Q) Peanut 762E @ Milk 455 )
Nuts BLFURSE ) Fish ) Crustaceans H753% &) Soy-Bean K% L]

LM ERA NIRTT, #5534515% 5528 All prices are in RMB and subject to 15% service charge
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SEAFOOD & RIVER FISH

Q08
Steamed Yellow Croaker with Drunken Fish 1,338

NN =
Poached Marble Goby in Sweet Vinegar Sauce 598

2
Sautéed River Shrimps with Longjing Tea Leaf Noodles 478

Q000
Braised Cod Fillet with Chestnuts and Basil in Casserole 378

@06
Boiled Conch in Aged Shaoxing Yellow Wine 298

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

0
Steamed Prawns with Sour Radish and Vermicelli 298

0 0
Wok-fried Eel with Bamboo Shoot and Chives 208

L9 Q
Stewed Shrimp with Chicken Breast and Pork Skin in Casserole 198

0
Deep-fried Eel with Shrimp in Sweet and Sour Sauce 1 78

Q
Steamed Yellow Croaker with Picked Vegetables(per person) 128

AW imsE Yong Yi Ting Signature Dishes M E 1 Vegetarian
Sustainable AHFSRE @ Healthy {2 €D spicy 3k @ pork|irry @
Gluten-free %%t 9 Eges 3 (D Peanut 7671 €3 Milk 4} ]
Nuts &5 ) Fish f25 ) Crustaceans H155% @) Soy-Bean K Y

DL BTSSR AR, S5 550015% JIR55 2% All prices are in RMB and subject to 15% service charge
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PORK & BEEF

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

W
Grilled Beef Ribs in Shanghainese Chilli Soy Sauce 478

-
Braised Short Rib with Dried Tangerine Peel 478

L]
Wok-fried Sliced Waygu Beef with Porcini and Chili 438

-
Braised Pork Belly with Black Truffle 338

POULTRY

O
Steamed Chicken with Yunnan Mushrooms 338

oe
Braised Diced Chicken with Abalone in Casserole 298

V- Q
Deep-fried Crispy Pigeon with Jasmine Tea 108

AV #psE Yong Yi Ting Signature Dishes A ZA Vegetarian
Sustainable FIH4EKE @@ Healthy {2 € spicy vk @ pok g @
Gluten-free T4k €@ Eges X (D Peanut 167 @ Milk 45 )
Nuts @54 ) Fish 25§} Crustaceans H552% @) Soy-Bean KT )

LB AR AR, F5751915% fit55 2% All prices are in RMB and subject to 15% service charge
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VEGETABLES & BEAN CURDS

000
Stewed Tofu in Eel Consommé with Pork and Mushroom 178

0
Steamed Egg with Scallops and Shrimps 178

Qo
Wok-fried Sweet Peas with Lily Bulb and Jinhua Ham 178

Q
Wok~fried String Beans with Pickled Vegetables 138

L
Stewed Tomato with Cauliflower in Supreme Broth 158

V4
Choice of Greens from Our Daily Market Selection 128
Plain Sautéed
Poached in Broth
Poached with Soy Sauce

AV gpsE Yong Yi Ting Signature Dishes M %1 Vegetarian
Sustainable TTHF4KE @ Healthy {2 € spicy vt @ pork ey @
Gluten-fice T4k €9 Eges &% () Peanut 167E @ Milk 445 (0D
Nuts BFURSE ) Fish 3 E) Crustaceans H553% &) Soy-Bean K& o

PLEMS BRI NIRRT, 553 4515% 5528 All prices are in RMB and subject to 15% service charge
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RICE & NOODLE

=
YangZhou Fried Rice with Assorted Seafood and JinHua Ham 168

Fried Rice with Whgyu Beef and Vegetable 168

Q
Boiled Rice Soup with Diced Soy Duck and Rice Crust (per person) 68

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

Q
Noodle Soup with Yellow Croaker and Picked Vegetable (per person) 68

& Q
Hangzhou Style Noodle Soup with Sliced Pork and Bamboo Shoot (per person) 68

AV g% Yong Yi Ting Signature Dishes M E1 Vegetarian
Sustainable TTFFLIAE @@ Healthy (25 €D spicy wr @ pork g @
Gluten-free 4k € Eges #% () Peanut 187 @ Milk 445 )
Nuts AFIRE ) Fish @) Crustaceans H152 &) Soy-Bean K& (]

DL BTSRRI AR, S5 550915% fIR55 2% All prices are in RMB and subject to 15% service charge






¢

DESSERT (PER PERSON)

s 0
Stewed Mung Bean Soup with Sugarcane and Waterchestnut 68

V'
Double Boiled Pear with Bird's Nest 98

28 & ]
Chilled Longjing Tea Créeme Briilée 78

L 0
Shanghainese “White Rabbit Candy” Ice Cream 68

Glutinous Rice Dumpling with Red Bean Paste and Tan gerine 68

Qo0
Soufflé with Walnut Cream 58

PASTRY (3PIECES)
AVAILABLE FOR LUNCH

Qo
Green Bean Pastry Filled with Bird Nest 88

Q
Baked Sesame Pastry Filled with Red Date Paste 66

Hangzhou Style Steamed Rice Cake 68

A
Sweet Rice Cake with Osmanthus 66

AV #psk Yong Yi Ting Signature Dishes A ZA Vegetarian
Sustainable AHFSAE @ Healthy {2k € spicy s @ pork i @
Gluten-free T4k € Eges X (D Peanut 1£7E @ Milk 45 )
Nuts @55 ) Fish @25 §) Crustaceans H752% @) Soy-Bean KT )

LBk f A N BT, 5 5734515% JIRG7 2% All prices are in RMB and subject to 15% service charge
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DIM SUM (AVAILABLE FOR LUNCH)

o
Dumpling with Pork, Shrimp and Lichens (3 pieces) 88

-0 09
Pan-fried Tofu with Stuffed Crab Stick (3 pieces) 88

Q0
Steamed Rice Dumpling with Shredded Pork (3 pieces) 88

2 J
Dumpling with Egg, Carrot, Celery and Fungus (3 pieces) 88

Q
Steamed Dumpling with Jinbua Ham (per piece) 78

s 0
Steamed SiuMai Stuffed with Vegetables and Pine Nuts (3 pieces) 78

Q
Baked Jinhua Ham Pastry (3 pieces) 78

-
Baked Barbecued Pork and Lotus Root Pastry 68

AV gpsE Yong Yi Ting Signature Dishes A % Vegetarian
Sustainable THFEKE @ Healthy 2 € spicy it @ pork ey @
Gluten-fiee K7 () Begs &K (D Peanut 767F @ Milk £ ]
Nuts BFURG ) Fish 35§} Crustaceans H553% &) Soy-Bean K+ o

DL A NIRRT, 553 4515% M55 2% All prices are in RMB and subject to 15% service charge






	冷盘APPETIZER
	汤�羹（每位）SOUP ( PER PERSON )
	珍馐（每位）AIR DRIED SEAFOOD ( PER PERSON )
	游水海鲜SEAFOOD
	海鲜河鲜SEAFOOD & RIVER FISH
	肉类PORK & BEEF
	家禽POULTRY
	蔬菜豆腐VEGETABLES & BEAN CURDS
	饭�面RICE & NOODLE
	甜品（每位）DESSERT (PER PERSON)
	甜点 （三件） PASTRY (3PIECES)（午市供应 AVAILABLE FOR LUNCH）
	精细江南点心（午市供应）DIM SUM (AVAILABLE FOR LUNCH)




辅助工具报告





		文件名： 

		shanghai-restaurant-yyt-2025-menu.pdf









		报告创建者：

		



		组织：

		







[通过“首选项”>“身份”对话框输入个人和组织信息。]



小结



检查器找到了可能会阻碍文档被完整访问的问题。





		需要手动检查: 0



		已通过手动检查: 2



		未通过手动检查: 0



		已跳过: 2



		已通过: 26



		失败: 2







详细报告





		文档





		规则名称		状态		说明



		辅助工具权限标志		已通过		必须设置辅助工具权限标志



		纯图像 PDF		已通过		文档不是纯图像 PDF



		加标签的 PDF		已通过		文档为加标签的 PDF



		逻辑阅读顺序		已通过手动检查		文档结构提供逻辑阅读顺序



		主要语言		已通过		指定了文本语言



		标题		已通过		文档标题显示在标题栏中



		书签		已通过		书签存在于大型文档中



		色彩对比		已通过手动检查		文档包含适当的色彩对比



		页面内容





		规则名称		状态		说明



		加标签的内容		已通过		所有页面内容已加标签



		加标签的批注		已通过		所有批注已加标签



		跳位顺序		已通过		跳位顺序与结构顺序一致



		字符编码		失败		提供了可靠的字符编码



		加标签的多媒体		已通过		所有多媒体对象已加标签



		屏幕闪烁		已通过		页面不会导致屏幕闪烁



		脚本		已通过		没有不可访问的脚本



		记时响应		已通过		页面不需要计时响应



		导览链接		已通过		导览链接不重复



		表单





		规则名称		状态		说明



		加标签的表单域		已通过		所有表单域已加标签



		域说明		已通过		所有表单域都包含说明



		替代文本





		规则名称		状态		说明



		插图替代文本		已通过		插图需要替代文本



		嵌套的替代文本		已通过		无法读取的替代文本



		与内容关联		已通过		替代文本必须与某些内容关联



		隐藏批注		已通过		替代文本不应隐藏批注



		其它元素替代文本		失败		需要替代文本的其它元素



		表格





		规则名称		状态		说明



		行		已通过		TR 必须为 Table、Thead、TBody 或 TFoot 的子元素



		TH 和 TD		已通过		TH 和 TD 必须为 TR 的子元素



		表头		已通过		表应包含表头



		常规性		已通过		表格每行必须包含相同数量的列，每列必须包含相同数量的行



		小结		已跳过		表格必须包含小结



		列表





		规则名称		状态		说明



		列表项目		已通过		LI 必须为 L 的子元素



		Lbl 和 LBody		已通过		Lbl 和 LBody 必须为 LI 的子元素



		标题





		规则名称		状态		说明



		适当的嵌套		已跳过		适当的嵌套










返回页首



