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TASTE OF SUMMER
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Appetizer
A © O E D
Marinated Seafood Platter with Chinese Prickly Ash Oil 188
© DRPEREUD R AF
Marinated Crayfish with Yellow Rice Wine 158
O © WEREARBITE
Braised Velvet Mushroom 88
o v SRR
Marinated Lotus Root with Mint and Hangzhou Fruits 78
i
Soup
Q ® HFEN b
Double-boiled Abalone Haliotis Discus Soup with Dark Mushroom and Lichen

¥
Main Course
O FRMEEID I/l
Stir-fried Wagyu Beef with Pickled Vegetables 438
A0 O SERGTEAEYE G
Steamed Fish with Fresh Chili and Chicken Broth 388
Q 0 © MRZNLAITRE
Braised Bamboo Razor Clams with Pickled Vegetables and Luffa 388
O fof T BE 4 K A2
Steamed Aged Duck with Fresh Lotus Seeds and Jinhua Ham 328
A JUABEIEEE vk )1 i
Deep-fried Yunnan Eggplant with Basil and Balsamic Vinegar 168
ot
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Dim Sum
O KMk
Baked Dongkui Waxberry Puff Pastry 68
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Steamed Mushroom and Amaranth Dumplings 68
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Dessert

A BRI Kl
Coconut Taro Mousse with Aquatic Vegetables 68

128

Yong Yi Ting Signature Dishes itz @ Vegetarian 1t #
Peanut 624 @  Milk /1:05 @) Spicy ¥k @  Pork Jkpy ©
Gluten-firee 764k €@ Eggs®EK @ Fish ik €  Nuts™3E ©
Crustaceans M5¢ % @ Soy-Bean K% @

PL L b g ARSI, 35 55 0815% M55 4% All prices are in RMB and subject to 15% service charge
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Marinated Lotus Root with Mint and Double-boiled Abalone Haliotis Discus
Hangzhou Fruits Soup with Dark Mushroom and Lichen

PSSR\ IoAT R BHTGER >
Marinated Crayfish with Yellow Rice Wine Baked Dongkui Waxberry Puff Pastr
¥




