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Jin Ying offers an exquisite and authentic Chinese dining experience that blends
the essence of tradition and modernity, echoed in sumptuous modern decor
enriched with classic hand-painted accents. Using only the freshest seasonal
ingredients, the chef and his team prepare healthy and delicious dishes that
diners know and love, including timeless Chinese favourites and famous regional
appetizers, delicious barbecue and seafood, dim sum, superb noodle and rice
dishes, and mouth-watering desserts.
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We are pleased to provide sustainable alternatives on our menu and committed to making environmentally- and
socially-responsible decisions in the dining experience we offer.
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Vegetarian Contains no meat or seafood

WER MERAREREYME (BNRemG) FRE ™R

Plant-based meat Does not contain meat
alternative
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Sustainable Seafood  FEfEALL

Options Seafood that is either caught or farmed in ways that consider the long-
term vitality of harvested species and the well-being of the oceans
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CHEF INTRODUCTION
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Master Chef Tang Chun Yin is an expert in Cantonese cuisine, with over a decade
of experience in the kitchen and a gift for sauces that give each dish its own
unique ‘soul’ and character. His special rich soy sauce is the secret to Jin Ying's
signature dish, Shunde Style Tossed Australian Lobster and Geoduck with South
Africa Abalone, highlighting the uniquely delicate flavours of the seafood
ingredients.

Whether he's preparing regal delicacies, home-cooked comfort food or authentic
Macanese cuisine, Chef Tang balances a respect for tradition and attention to
detail with a willingness to innovate, ensuring that each dish is infused with flavor,
color and fragrance - a delight for all the senses. In his hands, Jin Ying’s high-
quality seafood and meat are cooked to perfection, full of flavor and served with
flair.

Jin Ying's chef and his team have won numerous accolades, but never rest on
their laurels. Every day, they strive for perfection and put their passion on display
in every plate the restaurant serves.
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Charcoal Grilled A tra ian lII(‘Abalone
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Chiu Chow Style Poached Sea Whelk with Bean Sprouts and Luffa Melon in Chicken
Broth

TEREE B &2 (£91,00052)
Steamed Snow Crab with Egg White and Huadiao Wine (Approx. 1,000g)

RIRIR A RINEE

Charcoal Grilled Australian Black Abalone in Abalone Sauce

LA RRRET I E e (111)

Braised Imperial Bird’s Nest with Yunnan Ham in Superior Broth

of BEEER — 1+ kriET i (1)

Braised South African Abalone with Shrimp Stuffed Eel Maw

ZRRXKRILE (i)

Braised Sea Cucumber with Scallion and Leek

RE75EEFIFER (i)

Doubled-boiled Fish Maw with Mullet Roe in Fish Broth

& FEBIRERIR(MI)

Crab Meat Fried Rice with Caviar and Sea Urchin

BN =7 kIR

Chiti Chow Style Poached Sea Whelk with
Bean Sprouts and Luffa Melon in Chicken Broth

0 BARBEES

Sustainable Seafood Options

BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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SEAFOOD SPECIALTIES

KR EDE(£96005¢)

BETEMIZR L AR

Coral Grouper (Approx. 600g)
Steamed with Sichuan Peppercorn J
Steamed with Ham and Mushroom

RHLUKEE(£9850%¢)

IMEERG [ BB A% | TRk

Yellow Croaker (Approx. 850g)

Wok-fried in Shunde Style

Steamed with Tangerine Peel and Shredded Ham
Steamed with Ginger and Scallion

RBERN(£97005%)
HINERR S HEER S

Tiger Grouper (Approx. 700g)
Chiu Chow Style Braised with Pickled Mustard Leaves@‘
Sichuan Style Poached in Hot and Spicy Oil J

KSR (£96005¢)

IRFEERN L | REEIWA

Marble Goby (Approx. 600g)
Braised with Chili Sauce in Shunde Style J
Cooked with Chili and Bean Paste Sauce

OEFIFE(£95005)

BEREER S #IlA

Umazurahagi (Approx. 500g)
Braised with Bean Paste and Tomato in Chicken BrothJ
Chiu Chow Style Pan-fried with Chili and Soy Sauce

K ARER
BIEWER S

Coral Grouper
Steamed with Sichuan Peppercorn

BROK
< Spicy Dish
BEMENRS XN EARYEHHIERRHAENEARITHHEMIONRSE . BRREEEZA,

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.




SEAFOOD SPECIALTIES

G ENE) A
v bEELE
4"~ ~ _» Australian Lobster «du wer |

% ...... Bralsed with Cheeseln SuperlorBroth - EﬁlleszﬂF(é’Jl 200%)
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Australian Lobster (Approx. 1,200g)
Braised with Cheese in Superior Broth
Wok-fried with Mushroom Paste

@ EILBMARAE(£91,30052)
ERIEL L 2RI

Australian Mud Crab (Approx. 1,300g)
Stir-fried with Chili and Garlic £
Stir-fried with Ginger and Scallions

FRE ST (£930052)
EERXIEN S| FIKZ
Mantis Shrimp (Approx. 300g)

Stir-fried with Chili and Garlic <
Poached in Salt Water

of ERBETRATF(£950052)
BIR [ IREERT I &

Boston Lobster (Approx. 500g)
Steamed with Rice and Luffa Melon in Lobster Soup
Shunde Style Wok-fried with Chili Sauce /f

FIEEAF
FiamaZ | BoRERUE
Bamboo Shrimp

Steamed with Garlic
Wok-baked with Superior Soy Sauce

IR E TRAF

et XIEL

Mantis Shrimp

Stir-fried with Chili and Garlic /7

7 A% o BURRR RS

Spicy Dish
BEMENRS AXNEREYEHEEIRREFAENME AR HEMIO%RSEH. BRRIESE 2,

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.

Sustainable Seafood Options
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SEAFOOD SPECIALTIES

MEARIKRE(£950052)

HYG7R | EYIXOEIR <

Canadian Geoduck (Approx. 500g)
Poached in Chicken Broth
Wok-fried with XO Sauce

mEAREE L | A6 (6R)
EYIXORE S B | HRNBEEL O B RN

Canadian Geoduck .
: : Dalian Abalone (6EA)
Wolfried with X0 Sauce/F. - Chiu Chow Style Wok-fried with Basil and Chili /5
Ay e T Steamed with Thai Chili and Fermented Black Bean Sauce

B EYE 2R)
ESR | Tt
Jumbo Rock Oyster (2EA)

Charcoal Grilled with Spicy Sauce
Charcoal Grilled with Garlic

L
B L BRE I

£ Golden Clam s
4 e W ! : \ \ ; - = Wok-fried with Chili and Fermented Black Bean Sauce
BIAEE®E | v 3 : e Wok-fried with Thai Chili Sauce and Shallot
DHRERIE ' |
~ Jumbo Rock Oyste
.G@Ugd with Spicy Sauce
TN ;

DA

AIEEHEE
BOTZRINE

"

Dalian Abalone 5.1,
Steamed with Thai Chiliand *
Fermented Black Bean Sauce

&

»

7 RE

Spicy Dish
BEMENRS AXNEREYEHEEIRREFAENME AR HEMIO%RSEH. BRRIESE 2,

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Deep-fried Sea Urchin with
Crab Meat in E&l[‘[_( Parcel

eSS 0 = B (RIR %, BB F=, Bfigh)
Shunde Style Tossed Geoduck, Black Caviar and Fresh Abalone

BEFEX B

Marinated Seafood Platter in Chinese Wine
(Abalone, Shrimp, Cuttlefish and Celtuce)

BB A

Marinated Beef with Sichuan Pepper and Chili Oil

=ENE

Marinated Duck Tonge with Seafood Sauce and Ginger

— TN R

s -”“r":‘"“?’.'_‘ 3: Y Sl g - R .:"; o Tossed Jelly Fish Head with Black Vinegar

fapdin i
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Hesoase

Crunchy Pickled Vegetables with Chili and Osmanthus Honey

IR PR T RTASE

Chilled Okra with Young Corn in Garlic Oil

BEEHRESR (R)
Deep-fried Sea Urchin with Crab Meat in Pork Parcel (EA)

BE X B

Marinated Seafood Platter in Chinese Wine " S, sk ey

(Abalone, Shrimp, Cuttlefish and Celtuce) M e 3 vﬂ Spicy Dish Vegetarian

BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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CANTONESE BARBEQUE FROM LycHEE WooD OVEN

< BIREFME
Charcoal Grilled Beef Short Ribs with Cumin

eREEEIAL(1R)

Boneless Chicken in Preserved Red Bean Curd (EA)

IRIE TR

Charcoal Grilled Tomahawk Pork Chop with Black Garlic Sauce

BTRBXIE

Honey Glazed Barbecued Iberico Pork

MR £ B RIS \ 3

Boneless Chicken in Preserved A, ! | = e 3 B

Red Bean Curd ./ o 1 AR EENF 152G
Lychee Wood Roasted Duck

A E XK H

Chiu Chow Style Marinated Goose Wings, Pork Belly, Duck Breast, Cuttlefish and Tofu

HfE 2 4T 1523165
Crispy Roasted Pigeon
< BERFFIE

Charcoal Grilled Beef Short Ribs
with Cumin

FRIK
J Spicy Dish
BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Hot and Sour Soup with
Shrimp and Crispy Fish Maw

AR e E LS
Double-boiled Pigeon Soup:with
Dendrobium and Abalone :

AT E 7

Soup

ME N HE Bk

“Buddha Jumps Over the Wall” with Matsutake

HeTe A BRI E

Hot and Sour Soup with Shrimp and Crispy Fish Maw

B HTEIFERE

Traditional Shunde Fish Soup

AR ERIEE LS

Double-boiled Pigeon Soup with Dendrobium and Abalone

B NSRS

Yunnan Style Double-boiled Chicken Soup with Fish Maw and Fresh Ginseng

BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Claypot Glazed Free Range Chicken with
Fish Maw and Soy Sauce

FAEMEIER(T

CLAYPOT SERIES

g E S 2R
Sizzling Bean Curd with Abalone and Fish Maw in Claypot

ST RAIREE
Sizzling Eel with Shallots in Claypot

FHENREAFRE

Sizzling Squid Rings with Basil and Mushroom

ERETRAF/ A
Sizzling Beef Short Ribs with Sichuan Pepper

ol

B ETEREHTS R

Claypot Glazed Free Range Chicken with Fish Maw and Soy Sauce

EHEKRTT

Sizzling Mustard Green with Garlic and Belachan Sauce

MEIEEN B 2R

& Sizzling Bean Curd with Abalone and

Fish Maw in Claypot BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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W EREFAL

Wok-fried Crispy Beef Tripe with Chili and Pepper

IR

Stewed Goose Wing with Abalone

R IB S HE

Stir-fried Goose Intestines with Capsicum

BIEEIREEE (R)
Baked Crab Shell with Sea Urchin and Crab Meat Stuffing (EA)

BRI 2
Stir-fried Assorted Seafood with Chinese Chive

WEEMSAL

Wok-fried Crispy Beef Tripe with Chili and Pepper

Iz S
Wok-fried Scrambled Egg with Shrimp and Yellow Chive

TAERIEIZA

Sweet and Sour Pork with Figs

IRBFIRIE

Braised Homemade Black Bean Curd with Mushrooms and Pork

=R RS
Wok-fried Chicken with Black Pepper Sauce

BRI E
Stir-fried Assorted Seafood with Chinese Chive

o FR

Spicy Dish

BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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SHUNDE SPECIALTIES
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RURKE K&l

nn

Wok-baked Fish Head with
Homemade Sauce

RETNEERNRRE

Braised Geoduck with Crab and Hairy Gourd

BRI E RO FI A

Stir-fried Wagyu Beef with Stuffed Pepper and Basil

RilR/kZ K&l

i

Wok-baked Fish Head with Homemade Sauce

RO R—®RIE

nmn

Pan-fried Marinated Threadfin

REERAEMG
Steamed Free Range Chicken with Fish Maw and Chinese Herbs

e EVAVIIN:==Re

7CA 7T

Pan-fried Octopus with Cuttle Fish Paste and Celery

IR \ TV 19
Pan-fried Octopus with
Cuttle Fish Paste and Celery

BEMENRSAXNEAMEYE BB IRRFFAENEIRTIHHBMIONRSE BRREEEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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HoMe CoOOKING SPECIALTIES

LTI

Braised Pork Belly with
Preserved Vegetables

& BREFEEBER

Braised Iberico Pork with Bamboo Shoots and Chili

FirmGaE

Wok-fried Bull Frog with Green Pepper

BRE2IEFhH

Stewed Beef with Pickled Chili and Enoki Mushroom

EEAL T

Braised Pork Belly with Preserved Vegetables

BHETERE
Braised Bean Curd with Scallop and Crab Roe Sauce in Claypot

(787 k22
Stir-fried Shredded Potato with Chili and Vinegar

[ hilRwEAE
Wok-fried Haricot Bean with Eggplant and Pork Belly

< BEZBFR ' _ e 7 B N/ il

Spicy Dish Vegetarian

Stewed Beefwith Pickled Chili and - e : - = —
EhakiMushisom : : e dar BEHNEHNRSAXNTAEYSHIBERRHFAENSARIIMHEMIONRSE BH RESEZH,

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Poached Napa Cabbage with ; 1@@ E Hj?ié

Tomato and Bean Curd in ‘ HEALTHY VEGETABLES
Fish Broth ‘

W REHENERF

Braised Assorted Vegetables and Mushrooms

BTG EREER

Poached Napa Cabbage with Tomato and Bean Curd in Fish Broth

KR E R

Poached Choy Sum with Fish Paste in Salt Water

HB T FIORAZR
Stir-fried Okra with Pork Lard and Garlic

SEENNEZRS

Stir-fried Broccolini with Basil and Soybean Paste

BRI SR

Poached Chinese Lettuce with Olive Oil

vV RH#ZXEERF

Braised Assorted Vegetables
and Mushrooms

=Y
Vegetarian
BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Rice AND NooDLE DisHES

TR mEEBEHR

Jin Ying Fried Seafood Rice with .
Shallot in Abalone Sauce

[RRAMBEREIZIR

Fujian Style Seafood Fried Rice with Abalone

T IRIR R B EF IR

JinYing Fried Seafood Rice with Shallot in Abalone Sauce

LIKBEFIVIR

Fried Brown Rice with Assorted Seafood

g s
g N T 2 PR

6 5

Tossed Egg Noodles with Abalone and Lettuce

IMERFFE DKL

Canadian Beef Short Rib Noodle Soup

B E KR

Bok Choy and Pork Dumplings in Soup

BB HRE

Poached Egg Noodles with Vegetable, Lard and Superior Soy Sauce

[T RELER

Cantonese Shrimp Wonton Noodle Soup

MEXRFFEDRE
Canadian Beef Short Rib Noodle Soup

SRR

Wok-fried Rice Noodles and Beef with Superior Soy Sauce

BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Wt H BB

Steamed Milk Custard with Chilled
Mango Sago Cream and Pomelo

BT IE 688

Double-boiled Bird’s Nest with Almond Cream

B RE

Seasonal Fresh Fruit Platter

o p V=¥
Double-boiled Bird’ s Nest with
Almond Cream

B R ERRE T

Double-boiled Pear with Aged Tangerine Peel and Malva Nuts

HILESEIR

Musang King Durian Snowball Mochi

HHRSBEE
Homemade Herbal Jelly with Lingzhi

i H BRI

Steamed Milk Custard with Chilled Mango Sago Cream and Pomelo

B RERARET

Double-boiled Pear
with Aged Tangerine Peel and

o BENENRSAXNEARYIHIERRE FAENMEARIIMHFMIONRSZ.BHFREFEEZH.

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE

BNEENER e
Homemade Organic Soy Milk

HEER 50 50

Carrot Soy Milk

RIEBENER 40

Homemade Organic Soy Milk

e Rz %%
Fresh Brewed Coffee and Tea

BN EE0n 45

Coffee

AR

Espresso

AIVHRYIZR

Hong Kong Style Milk Tea

SR ELARS

Lemon Tea

fI Rk Mineral Water

Rk

Evian

B2k

Perrier

MENRBEANERNRYBHABRIRF . FEERARPIELEEMI0ONRBE B REF2E 2R,

¥4 85+ From the Juice Bar

% 5t

Orange
BT
Kiwi Fruit
[ii))Ava

Watermelon

HE&T

Carrot

3§ 7k Soft Drinks

AIAR

Coke

THERI R

Coke Zero

== -
ER=)

Sprite

Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE

fEZ Premium Chinese Tea

TERFER

Gold Osmanthus Shoumei

5% 0olong Tea

INEARLIAE

Ruyi Da Hong Pao

IEBRERINEZ
Origial Tie Guan Yin

R BRI
Li Li Xiang Tie Guan Yin

TSy, 2S

Dongding Oolong

HEGNE
Hua Xiang Tie Guan Yin

T52 Black Tea

TRE

Jin Jun Mei

IE L) VA

Lapsang Souchong

ELSEARS

Lychee Black Tea

B

Per Person

15

B Dark Tea

30 FREE
Pu-erh 30 Years

20 FHEE
Pu-erh 20 Years

EEE

Royal Ripe Pu-erh

13552 Green Tea

BRRTIMIE v

Ming Qian Shi Feng Long Jing

SRR

Bi Luo Chun

fE%% Floral or Scented Tea

I

Jasmine Tea

BRI

Rose Tea

=g

Hangzhou Feverfew

=41}
Per Person

168

88

BEANCHRS AN EAEYIHIERBFFAENEIRIIHHFMIONRSZ ERRESEZA,
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE
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1% ;& Beer from Around the World A[E %478 Chinese Spirits
) 70

Tsing Tao

mMEFa
Kwei Chow Moutai
] 70

Macau Beer

=1tM[ 70
Carlsberg FAINEE (EZE 1573)
Guo Jiao (National Cellar1573)

FARAR 10 FFR

Wu Liang Ye 10 Years

=0 70
Heineken S RIE I

N Yanghe Blue Sk
B 70 5 X

Budweiser

FIRKR S BB Champagne & Sparkling

(125ml)

(7

NV Belstar, Prosecco, Brut, Veneto, Italy 65 3

H ;& White Wines

2023 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand

2022 Riesling Kabinett, ‘Wehlener Sonnenuhr’, Dr. Loosen, Mosel, Germany

4T Red Wines
2016 Chateau Langlet, Graves, Bordeaux, France

2021 Bourgogne Pinot Noir, ‘La Vignée’, Bouchard Pere & Fils, Burgundy, France

ERE IR A BEREREIRL. 2% Lo

EEHMEHIRS RXER RS BRBIRRE FAENEAR]HHFMLI0%RS AR RESEZE

The alcoholic beverage have an alcohol strength higher than 1.2% vol.
Please inform our service staff if you have any food allergies or dietary requirements.
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE

=R EImET

Jin Ying Sommelier Recommendation

&FIR Champagne For btio

(750ml)

2013 Dom Pérignon, Brut, Epernay, France 3,450

NV Gosset, Extra-Brut, Ay, France 788

H ;& White Wines

2022 Chardonnay, ‘The SunAlso Rises’ , Summer Dreams,
Sonoma Coast, California, USA

2020 Meursault, ‘Les Grands Charrons’, Vincent Girardin,
Burgundy, France

2022 Alvarinho, ‘Primeiras Vinhas’ , Soalheiro, Vinho Verde, Portugal

£T;8 Red Wines

SRAND VIN

2020 Domaine de Long Dai, Domaines Barons de Rothschild (Lafite), 9,380
Shandong, China

o 2017 Carruades de Lafite, Pauillac, Bordeaux, France
CHATEAU F

. \JCH il BA 2019 Ao Yun, Yunnan, China
CHJ&TE"‘\'L 'H. RAND Cru CLASSE
- LﬁSCOM BL: PAUILLAC 2010 Les Forts de Latour, Pauillac, Bordeaux, France 6,280

— 1

e ¢

2009 Chateau Lynch-Bages, 5eme Cru Classé, Pauillac, 5,420
Bordeaux, France

CL OQUDY BA ) 2000 Chateau Grand-Puy-Lacoste, 5eme Cru Classé, Pauillac,

i Bordeaux, France
2020 Hu Yue, Domaine de Long Dai, Domaines Barons de 3,250
Rothschild (Lafite), Shandong, China

5
'.""I"”ﬂhluu BLANE 202%

2018 Chateau Lascombes, 2eme Cru Classé, Margaux, Bordeaux, France

. 2017 Pintia, Toro, Spain
%Uﬁnﬁs de LAFITE

R 2017

i
bt
"-'-_vJ PAUILLAC

2017 Deep Blue, Grace Vineyard, Shanxi, China

2020 Reserva, ‘Field Blend’, Bota Velha, Douro, Portugal 450

BRI mAERRERL 2% E,

BEMNENRS ARREAEYEHIEIRRH ENME AR HEMLI0%RS . EBRRIESEZA,
The alcoholic beverage have an alcohol strength higher than 1.2% vol.

Please inform our service staff if you have any food allergies or dietary requirements.

All prices are in MOP and subject to a 10% service charge. Photo is for reference only.







