¢

RAZFIRE
AUTUMN AND WINTER TASTING MENU

V%ﬁ%ppetizer
O MEBHA A
Marinated Maturation Cuttlefish in Yellow Rice Wine 188

0 © BIrRIRR
Pickled Leaf Mustard Greens Mixed with Stomach Tips 158

A O Ry
Brittern Duck Roll with Pecan and Chestnut Velvet 158
O # BRI T H
Marinated Fungus with Spicy and Sour Sauce 88

‘7%|Soup
A HWEARERTAY
Double-boiled Beef Soup with Baby Cabbage 128

F:3%|Main Course
A0 e BhlikEa
Stir-fried Yellow Croaker Filled with Crab Roe 688
© 0O FEEXEFRTE
Braised Portunid with Taro and Pickled Mustard Greens 398
A © © LA T
Braised Pork Trotters and Abalone Haliotis Discus 388
0 © IFHE NEMBIA
Braised Squid with Radish in Shrimp Broth 328

E‘Eﬁ'|Rice
A A REE MR
Braised Rice with Oxtail Bone Marrow and Radish 298

"::\T\'L‘»‘|Dim Sum
® O BhEmar
Steamed Crab Roe Bun 88
O O BIE=FRPRL
Deep-fried Glutinous Rice Cake with Peanut, Sesame and Chestnut 68
I 42 ¥ P R B
Pan-fried Lamb Pancake 68

ﬁHp'I:HDessert
I EIE TR AL
Double -Stewed Pear with Gleditsia Seed and Peach Gum 98

Yong Yi Ting Signature Dishes #i##3% & Vegetarian £ & -
Peanut f64: @  Milk £33 @) Spicy ¥ @  Pork W @
Gluten-free okt €@ Eggs®E @ Fish a2k €  Nuts®HR O
Crustaceans 523 @ Soy-Bean K. @

DL B AR, %253 1515% Mk55%%  All prices are in RMB and subject to 15% service charge
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