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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 represents growth and an attention to detail
which every chef here strives to bring to each dish at
Yong YiTing, 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
are crafted by using fresh, seasonal, and locally sourced ingredients,
offering an exquisite and eco-friendly culinary experience.
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APPETIZER

A @) R A,
Deep-fried Flatfish in Sweet Soy Sauce with Jasmine Tea 198

& i i | /i

Marinated Seafood in Seasoned Sauce 188

@ XA i XU T g
Spicy Dried Beef with Yunnan Mushroom 188

® © Kl 7 i K K% fifd
Brined Abalone Haliotis Discus in Yellow Rice Wine 178

PN R NE L O
Bean Curd Sheet Filled with Crab Meat in Chicken Broth 168

A @) AN BB R T 1
Marinated Local Chicken in Spring Onion Sauce 148

© il SRS
Marinated Pigeon Egg Filled with Foie Gras Terrine 148

A @ by YR Mg
Deep-fried Asian Swamp Eel in Sweet and Sour Sauce 138
©WHEATHLA
Stewed Pork Head in Soy Sauce 138
® © Ae RN R T
Stewed Smoked Bamboo Shoot with Jinhua Ham 98
T O0®© T)ali R g5
Shredded Asparagus Lettuce with Rattan Pepper 88
OO HIES
Marinated Turnip in Sweet and Sour Sauce 78

- © ® @ P FEAE R

Marinated Lotus Roots with Glutinous Rice and Osmanthus 78

Yong Yi Ting Signature Dishes f#iMsg V. Spicy ¥5@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIE®) Lactose-free FBi A% (®) Gluten-free 15T
Allergens idhithii: Pork @) Egg #KE®) Fish k() Crustaceans H5EK&@) Milk 9@ Molluscs Fik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/:@)

VL R S g KR, 35 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge






9,

-3 (Hhr)
SOUP ( PER PERSON)

@® ® ® RKHFLEG 5
Double-boiled Chicken Soup with Fresh Clam and Jasmine 168

@ ©© @ b 4R
Double-boiled Fish Meat Ball Soup with Sweet Beans 128

® ©@ KERKM RS
Double-boiled Duck Soup with Wontons 118

O ® E 1 EMBEAE N A
Double-boiled Chicken Soup with Fresh Lily Bulb 108

A ) Rl fn 38
Braised Fish Broth with Assorted Vegetables 108
®OO®® FIMIR I L&
Double-boiled Matsutake Soup with Brassica 98

Yong Yi Ting Signature Dishes MgV Spicy ¥5@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIE®) Lactose-free FBi A% (®) Gluten-free 15T
Allergens idfithii: Pork @) Egg #KE®) Fish i) Crustaceans H5Ek&@) Milk g5 @ Molluscs Fik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/:@)

VL R b g AR, 5 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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2k (i)
AIR DRIED SEAFOQOD ( PER PERSON )

& N RPN
Superior Fresh Two Heads Abalone Haliotis Discus with Shrimp Roe in Abalone Sauce 598

O L ATl 5
Double-boiled Superior Bird's Nest with Chinese Date Puree 398

OWE HilHiMs
Double-boiled Superior Bird’'s Nest with Almond Puree 398

I @ MRS
Braised Fish Maw with Pickled Vegetable 388

Yong Yi Ting Signature Dishes f#iMsE V. Spicy ¥H@
Vegan #ft(Y) Healthy [#Hi© Organic fibl&d) Fat-Free IIE®) Lactose-free FBi A% (®) Gluten-free 15T
Allergens idhithii: Pork @) Egg HKE®) Fish i) Crustaceans W5EK&@) Milk g5 @ Molluscs #ik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZhE(®) Peanut £/E@)

VL R S g KR, 35 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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SEAFOOD

HAEBE (5058)
Leopard Coral Grouper (Per 50g) 148

iti & Steamed, Premium Soy Sauce

e % Steamed, Chili

#fh (505%)
Yellow Croaker (Per 50g) 78
WGP K Steamed, Pickled Cabbage, Bamboo Shoot
bk 2 % Steamed, Scalion Oil
K PAERE Braised, Rice Cake

Froeth (50%)
Marble Goby (Per 50g) 58
@ il 7 HI 7 Steamed, Pickled Chili and Black Bean
Zh 7% Steamed, Scalion Ol

fant ¢ (5058)
Snow Crab (Per50g) 78

Wi Baked, Garlic, Ginger
WAL Steamed, Rice Wine, Chicken Oil
© %1 WPk Steamed, Shredded Pork with Soy Sauce

T8 (50%)
Green Crab (Per 50g) 68
@ %1 Wbk Steamed, Shredded Pork with Soy Sauce
FHBEERE Braised, Rice Cake
I AERE % Steamed, Rice Wine, Chicken Oil

A b e H DA R oy i

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes MgV Spicy ¥5@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIE®) Lactose-free FBiANZ (®) Gluten-free 5T
Allergens idfithii: Pork @) Egg HKE®) Fish i) Crustaceans H5EK&@) Milk 9@ Molluscs Fik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(©) Sesame ZWE(®) Peanut /L@

VL R b g KR, 5 55 0815% Mt 55 %% All prices are in RMB and subject to 15% service charge
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SEAFOOD

L1 ERF (50%)
Australian Lobster (Per 50g) 128

© HEMEE 1 2 Steamed, Egg White and “Hua Diao” Rice Wine
@ MRE PBy22%% Braised, Pickled Radish, Vermicelli
© © ik T8 Wok-fried, Fermented Black Garlic, Scallion and Chili

Cigftmi—Xmiil ) (Please Reserve 24 Hours in Advance )

i L8 (5058)
King Crab (Per50g) 108

{EREE 1% Steamed, Egg White and “Hua Diao” Rice Wine
¥ il Steamed, Soy Sauce
FIHFE R B¢ Braised with Soy Sauce and Taro

B —Kmil ) (Please Reserve 24 Hours in Advance )
TE: [P Rh LR Ji i Remark: Can Choose Two Kinds of Cooking Method

FLIEWF (50%8)
Spiny Lobster (Per 50g) 88

@ v Ui lEMIY Wok-fried, Fermented Soy Bean, Rattan Pepper
w2k 4% 2 Steamed, Mushroom and Garlic Puree
@ A KT Wok-fried, Fermented Black Garlic, Scallion and Chili
/A 7 Steamed, Scallion

FeiM B JEDF (5058)
Lobster (Per 50g) 58

@ R PBy2Hé Braised, Pickled Radish, Vermicelli
@ Bk T899 Wok-fried, Black Garlic, Scallion and Chili

a2 7% Steamed, Minced Garlic, Vermicelli

VA L 3RRSEA A DA P T i g o

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes f#iMsE V. Spicy ¥H@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIE®) Lactose-free FBi A% (®) Gluten-free 15T
Allergens idfithii: Pork @) Egg #KE®) Fish i) Crustaceans H5EK&@) Milk g5 @ Molluscs #ik2h#1(@)
Soy-Bean K#i(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/:@)

VL R b g KR, 5 95 8515% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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i S i
SEAFOOD & RIVER FISH

®® @ BN % 2% 43 K10
Steamed Yellow Croaker with Marinated Fish 1,338

A ) Py £,
Poached Marble Goby in Sweet Vinegar Sauce 598

W @@ FATAERER B — I 1%
Braised Green Crab with Hand-made Rice Cakes 528

& Vi1 I
Sautéed River Shrmips with Longjing Tea Leaf 478

© @ By T A,
Steamed Soft-shell Turtle with Huanggong Chili 388

QO@®® MY ¥z &4t ir ek
Steamed Prawns with Sour Radish and Vermicelli 298

QOO Mmi K T Hk b £k
Wok-fried Prawns with Fermented Black Garlic and Dried Chili 258

© @ | 7 iRk i 22
Wok-fried Asian Swamp Eel with Bamboo Shoot and Chives 208

©©® Wbl &t
Stewed Shrimp with Chicken Breast and Pork Skin in Casserole 198

) @ DU hp k% ¥
Deep-fried Asian Swamp Eel with Shrimp in Sweet and Sour Sauce 178

W @I TR A A (Bhr)
Steamed Yellow Croaker with Pickled Vegetables (Per Person) 128

Vegan #&(V)
Allergens idf)il: Pork $A®)

Yong Yi Ting Signature Dishes f#iMsE V. Spicy ¥4@
Healthy @ Organic iPl&D Fat-Free I6IF&) Lactose-free FMiA It % (B) Gluten-free AT )

Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut /L@

VL R b g KR, 95 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge

Egg K@) Fish k() Crustaceans W5ek&@) Milk 5@ Molluscs #2141 @)
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PORK & BEEF

W ® SR (B )
Braised Soy Pork Belly with Dried Bamboo Shoot and Pumpkin Pancake 278/138
(Regular Portion / Small Portion)

GF Figiiv- 2D
Grilled Beef Ribs in Shanghainese Soy Sauce 478

o GBIy
Braised Beef Short Rib with Dried Tangerine Peel 478

O "I s 55 e/
Wok-fried Sliced Angus Beef with Porcini and Chili 438

Braised Pork Belly with Black Truffle Sauce 338

X&
POULTRY

® B 2K M0 2 1
Steamed Chicken with Yunnan Mushrooms 338

S JOMN-LRGREY S
Braised Diced Chicken with Abalone Haliotis Discus in Casserole 298

W © Je I I T e FL5Y
Deep-fried Crispy Pigeon with Longjing Tea 108

Yong Yi Ting Signature Dishes f#iMsg V. Spicy ¥H@
Vegan #ft(V) Healthy [#Hi© Organic fibl&) Fat-Free IIER) Lactose-free FBi A% (®) Gluten-free 15T
Allergens idhithii: Pork @) Egg #KE®) Fish k() Crustaceans W5EK&@) Milk g5 @ Molluscs #ik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut /L@

VL R b g KR, 5 55 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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VEGETABLES & BEAN CURDS

®@@ O KBV SR
Stewed Tofu in Eel Soup with Pork and Mushroom 178
@@© MR A K
Steamed Egg with Scallops and Shrimps 178
®@ WA K T di e
Wok-fried Sweet Peas with Jitoumi and Jinhua Ham 178

@ @ Ji k2715 T2 K
Stewed Tofu with Beef Tendon 168
@ M1~ kB Hb AL %
Stir-fried Broccoli with Air-dried Ham 158

CIOIOIGP 1 5§ 34/
Lingyin Vegetarian Pot 158

© ® JF K T-Mild 5= oL
Wok-fried String Beans with Pickled Vegetables 138

IR 2> FH el i 5%
Choice of Greens from Our Daily Market Selection 128

@@ i Plain Sautéed
® ® @ Ligid Poached in Broth
g L1149 Poached with Soy Sauce

Yong Yi Ting Signature Dishes f#iMsg V. Spicy ¥3@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIE®) Lactose-free FBiANZ (®) Gluten-free 15T
Allergens idfithii: Pork @) Egg #KE®) Fish i) Crustaceans H5EK&@) Milk g5 @ Molluscs Fik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/:@)

VL R b g KR, 5 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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V- i
RICE & NOODLE

IO g inMin
Yangzhou Fried Rice with Shrimp, Chicken and Jinhua Ham 168
OF = L QP41
Fried Rice with Angus Beef and Vegetables 168

@ WF T2 FEm ()
Blended Noodles with Scallion Oil and Dried Shrimp (per person) 68

O©@ HR WM ()
Noodle Soup with Yellow Croaker and Picked Vegetable (per person) 68

W ©@biMEe g LN Cigdi)
Hangzhou Sytle Noodle Soup with Sliced Pork and Bamboo Shoot (per person) 68

Yong Yi Ting Signature Dishes f#iMsg V. Spicy ¥H@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIER) Lactose-free FBi A% (®) Gluten-free 15T
Allergens idhithii: Pork @) Egg #KE®) Fish i) Crustaceans H56K&@) Milk g5 @ Molluscs # ik 2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/:@)

VL R b g KR, 5 55 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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GiE CEEDE)
DESSERT (PER PERSON)

A @ Bl R A o3 Rl 75 AL
Double Boiled Pear with Bird's Nest 98

W ©® I AWK
Chilled Longjing Tea Créeme Brilée 78

O® @ H i hiflizr R
Stewed Mung Bean Soup with Sugarcane and Water Chestnut 68

A ©® K 1R YiBE vk LK
Shanghainese "White Rabbit Candy” Ice Cream 68

R EANCRUZNINE
Glutinous Rice Ball with Red Bean Paste and Tangerine 68

Ebk e k5 3555
Soufflé with Creamy Walnut Milk 58

M (=) PASTRY (3PIECES)
(7l it Ri AVAILABLE FOR LUNCH )

Green Bean Pastry Filled with Bird's Nest 88

® AJPERRF
Baked Sesame Pastry Filled with Red Date Paste 68

Osmanthus-scented Caramel Rice Cake 68

Yong Yi Ting Signature Dishes f#iMsg V. Spicy ¥H@
Vegan (V) Healthy [#Hi© Organic fibl&d) Fat-Free IIER) Lactose-free FBiANZ (®) Gluten-free 15T
Allergens idfithii: Pork @) Egg #KE®) Fish i) Crustaceans W5Ek&@) Milk g5 @ Molluscs Fik2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/:@)

VL R b g KR, 5 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge
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R I A0 (i)
DIM SUM (AVAILABLE FOR LUNCH)

@O BB A IBE (=)
Steamed Dumpling with Pork, Shrimp and Lichens (3 pieces) 88

O @ OFF MMM E IR & (=)
Pan-fried Tofu with Stuffed Crab Stick (3 pieces) 88

®© @ AW L T BRI (=)
Steamed Rice Dumpling with Shredded Pork (3 pieces) 88

@@ MR (=)
Steamed Dumpling with Egg, Carrot, Celery and Fungus (3 pieces) 88

W@ KA (B
Steamed Dumpling with Jinhua Ham (per piece) 78

QUE I RPEIE (=1F)
Steamed Siu Mai Stuffed with Vegetables and Pine Nuts (3 pieces) 78

© BT RIRDE (1)
Baked Jinhua Ham Pastry (3 pieces) 78

Yong Yi Ting Signature Dishes f#iMsg V. Spicy ¥4@
Vegan (V) Healthy [#Hi© Organic fibl&) Fat-Free IIE®) Lactose-free FBiANZ (®) Gluten-free 15T
Allergens idfithii: Pork @) Egg #KE®) Fish i) Crustaceans W5Ek&@) Milk g5 @ Molluscs # ik 2h#1(@)
Soy-Bean Kii(@) Nuts®&B(®) Sesame ZWE(®) Peanut £/E@)

VL R b g KR, 5 95 0815% Mt 55 9% Al prices are in RMB and subject to 15% service charge






