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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 Yi Ting, a One MICHELIN Star Restaurant.
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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
are crafted by using fresh, seasonal, and locally sourced ingredients,
offering an exquisite and eco-friendly culinary experience.
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APPETIZER

A @) FRHMAEE A
Deep-fried Flatfish in Sweet Soy Sauce with Jasmine Tea 208

w NP Ty WA 3

Marinated Seafood in Seasoned Sauce 198

@ XM X TF A
Spicy Dried Beef with Yunnan Mushroom 188

Rl AT o 7K R
Brined Abalone Haliotis Discus in Yellow Rice Wine 178

YA E H
Bean Curd Sheet Filled with Crab Meat in Chicken Broth 168

A @ INEIUI A XS
Marinated Local Chicken in Spring Onion Sauce 158

FRAT S E MRS I
Marinated Pigeon Egg Filled with Foie Gras Terrine 148

W @ T R e i
Deep-fried Asian Swamp Eel in Sweet and Sour Sauce 138
BENGHAA
Stewed Pork Head in Soy Sauce 138
® © Efr KRR
Stewed Smoked Bamboo Shoot with Jinhua Ham 98

PO®O TREFREH
Shredded Asparagus Lettuce with Rattan Pepper 98

© HIEE

Marinated Turnip in Sweet and Sour Sauce 78

O ® © VEIMIHAEREE

Marinated Lotus Roots with Glutinous Rice and Osmanthus 88

Yong Yi Ting Signature Dishes #iME V2 Spicy ¥4@
Vegan #ft(Y) Healthy #Hi© Organic fible) Fat-Free BI§E) Lactose-free FMiAIZ (H) Gluten-free KHNH )
Allergens idfitli: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans WHKS® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®®) Sesame ZJi(@®) Peanut @)

VA LR AR, 5 531115% k45 3% Al prices are in RMB and subject to 15% service charge
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U-5E (Bghr)
SOUP ( PER PERSON )

® SR ML XS
Double-boiled Chicken Soup with Fresh Clam and Jasmine 168

& @ B 385 = 4y 0 5]
Double-boiled Fish Meat Ball Soup with Sweet Beans 138

KBRS R i)
Double-boiled Duck Soup with Wontons 118

W O® EFEMILETEY
Double-boiled Chicken Soup with Fresh Lily Bulb 118

@ @ gt s
Braised Fish Broth with Assorted Vegetables 118

®OO® XEME LR
Double-boiled Matsutake Soup with Baby Bok Choy 108

Yong Yi Ting Signature Dishes #iME V2 Spicy ¥4@
Vegan Zft(Y) Healthy [#Hi© Organic fible) Fat-Free BIFE) Lactose-free FMiRIZ (B) Gluten-free K HkIH )
Allergens i8ii: Pork @) Egg HKE@) Fish iX(e) Crustaceans W5ik&@ Milk 205 @ Molluscs ¥k ah(@
Soy-Bean K@) Nuts®®) Sesame ZJi(@®) Peanut L@

VA LR AR, 553 1115% k453 All prices are in RMB and subject to 15% service charge






9

BlE ()
AIR DRIED SEAFOOD ( PER PERSON )

W MNEEE RPN
Superior Fresh Two Heads Abalone Haliotis Discus with Shrimp Roe in Abalone Sauce 628
O LAl E e
Double-boiled Superior Bird’'s Nest with Chinese Date Puree 428
OWE AF{HHiE e
Double-boiled Superior Bird’'s Nest with Almond Puree 428

@06 “HEIRA
Braised Fish Maw with Pickled Vegetable 408

Yong Yi Ting Signature Dishes #iME V2 Spicy ¥4@
Vegan £ft(Y) Healthy #HE© Organic fiHl60) Fat-Free IRNEQ) Lactose-free Fbi i 2 (B) Gluten-free JE5IR ()
Allergens idfitli: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5Kk® Milk F85@ Molluscs ik s (@)
Soy-Bean K@) Nuts®®) Sesame Zhi(@®) Peanut L@

VA LR AR T, 5 531115% k45 3% Al prices are in RMB and subject to 15% service charge
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Deep-fried Flatfish in Sweet Soy Double-boiled Fish Meat Ball
Sauce with Jasmine Tea Soup with Sweet Beans
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L = -nrimpsiwithibong]ing Braised Fish Maw with Pickled Vegetable
Tea Leaf

B RS, ARV N UER KR,  Picture for reference only.
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Braised Short Rib with Dried Tangerine Peel oy e llow ool S

weet Vinegar Sauce

B RS, ARV N HER KR,  Picture for reference only.
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i 7K g
SEAFOOD

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

{7 Steamed, Premium Soy Sauce
7% Steamed, Chili

A (5038)
Yellow Croaker (Per 50g) 78
FEFF# 7 Steamed, Pickled Cabbage, Bamboo Shoot
WA W# Steamed, Scallion Qil
FH B4R Braised, Rice Cake

HFefa (50%%)
Marble Goby (Per 50g) 58
@ B RIF Steamed, Pickled Chili and Black Bean
Z 7% Steamed, Scallion Qil

FAM- & (507%)
Snow Crab (Per50g) 78
WM Baked, Garlic, Ginger
AL REZE Steamed, Rice Wine, Chicken Qil
@ %I APE# Steamed, Shredded Pork with Soy Sauce

=11 (505%)
Green Crab (Per50g) 68
@ %1 PE# Steamed, Shredded Pork with Soy Sauce
FH BAERE Braised, Rice Cake
e Steamed, Rice Wine, Chicken Oil

DLty DA SR T O i

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes #iE V. Spicy ¥4@
Vegan £f(Y) Healthy #HE© Organic fiHl6D Fat-Free IRIEQ) Lactose-free FMi A2 (B) Gluten-free 5T ()
Allergens itfitli: Pork #5 @) Egg Eﬁ Fish ﬁﬂi@ Crustaceans FF%"{JS Milk 195 @  Molluscs ¥k 2h41(Q)
Soy-Bean K#i(@) Nuts®B®) Sesame L@ Peanut #4:@)

VA LR AR, 553 1115% k453 All prices are in RMB and subject to 15% service charge
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i 7K g
SEAFOOD

& RHF (505%)
Australian Lobster (Per 50g) 128

TEMEER 178 Steamed, Egg White and “Hua Diao” Rice Wine
R% b Ky42%8 Braised, Pickled Radish, Vermicelli
© © BFHATHY Wok-fried, Fermented Black Garlic, Scallion and Chili

(ERAT—RHIT)  (Please Reserve 24 Hours in Advance)

i E® (505%)
Alaskan King Crab (Per 50g) 108
TEREE F17% Steamed, Egg White and “Hua Diao” Rice Wine
#1178 Steamed, Soy Sauce
FI5 K ¥ ke Braised with Soy Sauce and Taro
(i A —K#iT) (Please Reserve 24 Hours in Advance)
W WEFRN AT Remark: Can Choose Two Kinds of Cooking Method

FLRHF (50%)
Spiny Lobster (Per 50g) 88

© S MY Wok-fried, Fermented Soy Bean, Rattan Pepper
AL H 178 Steamed, Mushroom and Garlic Puree
@ B K T4 Wok-fried, Fermented Black Garlic, Scallion and Chili
/NAFE Steamed, Scallion

FMEEIRIF (50%%)
Boston Lobster (Per 50g) 58

© MRE M 2% Braised, Pickled Radish, Vermicelli
@ B AT 8 Wok-fried, Black Garlic, Scallion and Chili
AN #27% Steamed, Minced Garlic, Vermicelli

DA b3 S 5 45 DA S o o 2 Dy o

Price are based on daily market price and weight

Yong Yi Ting Signature Dishes #isE V2 Spicy ¥4@
Vegan £ft(Y) Healthy lHE© Organic fiHl6D Fat-Free IRNEQ) Lactose-free FBi A2 (B) Gluten-free 15T ()
Allergens i8ii: Pork @) Egg HKE@) Fish iX(e) Crustaceans W5ik&@ Milk 205 @ Molluscs ¥k ah(@
Soy-Bean K4(#) Nuts®®) Sesame ZJi(@®) Peanut {£E@)

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge
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v A i
SEAFOOD & RIVER FISH

®©©@ MINEZRRIGKE A
Steamed Yellow Croaker with Marinated Fish 1,338

A ) VYR
Poached Marble Goby in Sweet Vinegar Sauce 628

W VG o A
Sautéed River Shrimps with Longjing Tea Leaf 488

©@ UM A A
Steamed Soft-shell Turtle with Huanggong Chili 388

©OB®E® MRE MKy 4T uFER
Steamed Prawns with Sour Radish and Vermicelli 298

©O® Hri KT IRIFEK
Wok-fried Prawns with Fermented Black Garlic and Dried Chili 268

©@ LI IREL
Wok-fried Asian Swamp Eel with Bamboo Shoot and Chives 238
©O6 Wbl =6
Stewed Shrimps with Chicken Breast and Pork Skin in Casserole 228

© @ B EF RIS
Deep-fried Asian Swamp Eel with Shrimps in Sweet and Sour Sauce 188

A ) FIRFFRB AN (L)
Steamed Yellow Croaker with Pickled Vegetables (Per Person) 138

Yong Yi Ting Signature Dishes #iMsE V. Spicy ¥4@
Vegan Zft(Y) Healthy #Hi© Organic fibled Fat-Free BI§E) Lactose-free FMiRIZ (B) Gluten-free K HNH )
Allergens idfili: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5KE® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®B®) Sesame ZJi(@®) Peanut L@

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge
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NEN
PORK & BEEF

AR R
Grilled Beef Ribs in Shanghainese Soy Sauce 488

o TRY B N
Braised Beef Short Rib with Dried Tangerine Peel 488

® - T B A TAEF
Wok-fried Sliced Angus Beef with Porcini and Chili 438

BANFRELLLE
Braised Pork Belly with Black Truffle Sauce 338

- ® SMMA (BR/MY)
Braised Soy Pork Belly with Dried Bamboo Shoot and Pumpkin Pancake 288/138
(Regular Portion / Small Portion)

X8
POULTRY

® B AIREZE LA
Steamed Chicken with Yunnan Mushrooms 338

. @ @ VI il £ 09 1%
Braised Diced Chicken with Abalone Haliotis Discus in Casserole 308

W © S H RN Bz FLAS
Deep-fried Crispy Pigeon with Longjing Tea 118

Yong Yi Ting Signature Dishes #iMsE V. Spicy ¥4@
Vegan Zft(Y) Healthy #Hi© Organic fibled Fat-Free BI§E) Lactose-free FMiRIZ (B) Gluten-free K HNH )
Allergens idfili: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5KE® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®B®) Sesame ZJi(@®) Peanut L@

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge
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3K LIS
VEGETABLES & BEAN CURDS

®@ MBIk KT WHiE
Wok-fried Sweet Peas with Lily Bulb and Jinhua Ham 188
@®© Wil iF 78K &
Steamed Egg with Scallops and Shrimps 178

®@E G WFHIE A G
Stewed Tofu in Eel Soup with Pork and Mushroom 178

@ @ WRFH T
Stewed Tofu with Beef Tendon 168

©© X T K iKD 75 163
Stir-fried Cauliflower with Air-dried Ham 158
CIGIUIG15F 333
Lingyin Vegetarian Pot 158
@® HEX T mMEFL
Wok-fried String Beans with Pickled Vegetables 138

Fisf 4> P el e 3¢
Choice of Greens from Our Daily Market Selection 128
O®W 4 Plain Sautéed
k¥ Poached in Broth
Bl & %) Poached with Soy Sauce

Yong Yi Ting Signature Dishes #iMsE V2 Spicy ¥4@
Vegan £f(Y) Healthy lHE© Organic fiHl6D) Fat-Free INEQ) Lactose-free FMi i 2 (B) Gluten-free 15T ()
Allergens idfili: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5#KS® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®®) Sesame ZJi(@®) Peanut @)

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge
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T
RICE & NOODLE

v e NI IR
Yangzhou Fried Rice with Shrimp, Chicken, Egg and Jinhua Ham 188

SRR AR
Fried Rice with Angus Beef and Vegetables 188

R 2P (454r)
Blended Noodles with Scallion Oil and Dried Shrimps (per person) 68

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

. it g R U (g hr)
Hangzhou Style Noodle Soup with Sliced Pork and Bamboo Shoot (per person) 68

Yong Yi Ting Signature Dishes #iMsE V. Spicy ¥4@
Vegan £f(Y) Healthy #HE© Organic fiHl6D Fat-Free IRIEQ) Lactose-free FbiAii 2 () Gluten-free 5T ()
Allergens idfili: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5KkE® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®®) Sesame ZJi(@®) Peanut L@

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge
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i (F4r)
DESSERT (PER PERSON)

A © BRI E S AL
Double Boiled Pear with Bird's Nest 108

W O® FHAYIVF
Chilled Longjing Tea Créme Brilée 88

O©® HHSHisxER
Stewed Mung Bean Soup with Sugarcane and Water Chestnut 78

@ ©® KHARYIBEKILH
Shanghainese "White Rabbit Candy” Ice Cream 78

AR ZIN |
Glutinous Rice Ball with Red Bean Paste and Tangerine 78
Soufflé with Creamy Walnut Milk 68

G5 (=#F) PASTRY (3PIECES)
(ZF-i Bt AVAILABLE FOR LUNCH)

@) MR EREAR
Green Bean Pastry Filled with Bird's Nest 98

ESTEURe
Baked Sesame Pastry Filled with Red Date Paste 78

REAE S4B

Osmanthus-scented Caramel Rice Cake 78

Yong Yi Ting Signature Dishes #iME V. Spicy ¥4@
Vegan %‘ﬁ'@ Healthy fﬂﬁﬁ@ Organic ﬁm Fat-Free ﬁﬂﬁ@ Lactose-free ﬂ*}ﬁﬁ:mﬁ"&® Gluten-free ?ﬁﬁ{lﬂi@
Allergens idfili: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5KkE® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®®) Sesame ZJi(@®) Peanut L@

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge
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FE VLR RO (2R gERT)
DIM SUM (AVAILABLE FOR LUNCH)

ZEEHAGE T (Z1F)
Steamed Dumpling with Pork, Shrimp and Lichens (3 pieces) 88

@ 00 FHMMEBTINE (=)
Pan-fried Tofu with Stuffed Crab Stick (3 pieces) 88

®O @ FHPKSTHWAR =)
Steamed Rice Dumpling with Shredded Pork (3 pieces) 88

@O LEEEFR (Z64)
Steamed Dumpling with Egg, Carrot, Celery and Fungus (3 pieces) 88
W@ S KRHE (k)
Steamed Dumpling with Jinhua Ham (per piece) 78

OWE MTHRLEE (=0)
Steamed Siu Mai Stuffed with Vegetables and Pine Nuts (3 pieces) 78

BT RERDE ()
Baked Jinhua Ham Pastry (3 pieces) 78

Yong Yi Ting Signature Dishes #iME V. Spicy ¥4@
Vegan %‘ﬁ'@ Healthy fﬂﬁﬁ@ Organic ﬁm Fat-Free ﬁﬂﬁ@ Lactose-free ﬂ*}ﬁﬁ:mﬁ"&® Gluten-free ?ﬁﬁ{lﬂi@
Allergens idfili: Pork @) Egg ®KE@ Fish fiXi(®) Crustaceans W5KkE® Milk F85@ Molluscs ik s (@)
Soy-Bean K4(#) Nuts®®) Sesame ZJi(@®) Peanut L@

VA LR AR, 553 1115% k45 3% Al prices are in RMB and subject to 15% service charge











