


|I|Illl~
Iﬁwwmj

BTN

RESTAURANT INTRODUCTION
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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.

BNBATRETRHENBE FRPEHNFREMLSAREARE: ERTHILUASENEHE
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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.

HE FEAREE

Vegetarian Contains no meat or seafood

RA MEAREREYHE BIRERD) B RS
Pllant-based meat Does not contain meat

alternative

AiFEEEET  URREAS BN ENEE, IPES YRS RENESRS, RIPE

Sustainable Seafood  FEAEAL

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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ng Dim Sum Platter
lop-with.Shrimp.and-Matsuat
Urchin with
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SicNATURE DiM Sum

LF=RHE

(ME FEAF R, S SR R,
TEF S RBR)

Jin Ying Dim Sum Platter

(Steamed Scallop with Shrimp and Matsutake Dumplings,
Steamed Mushrooms and Sea Urchin with Caviar Dumplings,
Steamed Lobster with Bamboo Shoots Dumplings)

EAMRTE R B ER

Fish Maw and Seafood Puff

BETEIE K B IR

Steamed Clam and Shrimp Dumplings

AT ERERDR

Chaoshan Rice Rolls with Porcini Mushroom

R RIS

Pan-fried Black Pepper Wagyu Beef Buns

BEEMO&RGRE

Steamed Traditional Pork Dumplings with Blue Mussel

BT EREERER

Steamed Bird’ s Nest and Crab Roe Dumplings
with Caviar

EEIFMRE

Steamed Shrimp Dumplings
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BEAENESAXREE T RNE TR AENEARITHRMI0%ESE.BERF2E2Z /.
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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Steamed Barbecued TrabDimoNAL DiM Sum
Iberico Pork Buns -
RS/ 78
Steamed Beef Short Ribs with Black Pepper Sauce
SRR ALK 78
Steamed Beef Balls with Mandarin Peel
WERR 78
Steamed Pork Ribs with Pumpkin and
Fermented Black Bean
LXFEEREhE 68
Steamed Rice Rolls with Bamboo Shoots and
Preserved Sausage
RABAXGE 68
Steamed Barbecued |berico Pork Buns
Erres 2RRUM 68
Steamed Chicken Feet with Edamame and
Black Garlic Sauce
R L 68
Steamed Fish Head with Fermented Chili
BT EE 68
ey . ) 5 Steamed Layer Cake with Indian Almond and Eggs
o =3 =3 : i Steamed Chick
Steamed Layer Cake with Egﬂg;a me and 4
Indian Almond and Eggs
< B
Spicy Dish
U BEHENRE RXNREMEM I RER BN AENEIRITHRMNI0WREERE . ERRFEEZR.
Please inform our service staff if you have any food allergies or dietary requirements.
L | All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Three Cantonese Fried Dim Sum

Pan-fried Salty Cake,

Crispy Beef Puff,
Fried Dough Sticks

Sk RAER! JRER

Deep-fried Hedgehog Puff
with Dried Oysters

CERSRELE

Baked Snow Buns with
Diced Chicken, Shallots
and Onions
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Uitmimate Dim Sum SPECIALTIES
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T IRIEFIBER 78 \
Deep-fried Hedgehog Puff with Dried Oysters
FARRES S 78 =
R/ A-FIBR/ % :
Three Cantonese Fried Dim Sum
Pan-fried Salty Cake, Crispy Beef Puff, Fried Dough Sticks
-
DR B A 68 4
Baked Egg Tarts with Bird’s Nest :
2
HmREHTE 68 P
Deep-fried Shrimp Roll with Avocado i
%
MR S R B 68 .
Tangerine Peel and Red Bean Pancake
L)
BT 68 2
Deep-fried Taro Dumpling with Duck | %
{1
b a3
XOEMEEE M 68 4
Stir-fried Crispy Radish Cake with XO Sauce
=REHE LS 68
Baked Snow Buns with Diced Chicken, Shallots GO
and Onions
]
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Spicy Dish
BEAENESAXREE T RNE TR AENEARITHRMI0%ESE.BERF2E2Z /.
Please inform our service staff if you have any food allergies or dietary requirements. Fuk
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Baked Turnip Puffs

RS

Baked Pineapple Puffs

vk a

Lion King Red Beans
Buns

RS E

Steamed Pandan Buns

BRHRH%

Bunny C
Pudding

conut Milk
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The Kips WoRLD
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Sk E(8XR10R) 48 .
Lion King Red Beans Buns (10 EA Daily)
RIFAE & &k 38 >
Mung Bean Cake with Lemon 2
Flavored Lotus Seed Paste
EEEAEFE 38 ¢
Orange Buns with Lotus Seed Paste 7
- 5‘”‘"
EISHIEE 38
Steamed Pandan Buns d
l“ ,
B SRR 38
Bunny Coconut Milk Pudding
&
TEE MAER 38
V|
Baked Turnip Puffs
of! \
a9
HIEEEEL 38 i
Baked Pineapple Puffs
g
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BEAENESAXREE T RNE TR AENEARITHRMI0%ESE.BERF2E2Z /.
Please inform our service staff if you have any food allergies or dietary requirements. &0
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Steamed Rice Flour Rolls with
Barbecued Pork and
Preserved Vegetable

PN

Steamed Rice Flour Rolls with
Wagyu Beef and Asparagus
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HaNnDMADE STeamMeD Rice RoLL
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. IRTRE T 7 98 v
1BTRENF B ;;/ Steamed Rice Flour Rolls with Scallop and Shrimp )
Steamed Rice Flour Rolls with L "
Scallop and Shrimp \
FENS 98 b
Steamed Rice Flour Rolls with Wagyu Beef and Asparagus 3
XOE R FtETE 7 98 A
Steamed Rice Flour Rolls with Surfclam, L&
Preserved Vegetables and XO Sauce .
8
BRI 88
Steamed Rice Flour Rolls with Barbecued Pork and é
Preserved Vegetable
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BEAENESAXREE T RNE TR AENEARITHRMI0%ESE.BERF2E2Z /.
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 VWoOD OVEN
\
N TRIEERFE\ 268 BT REX G 258
Charcoal Grilled Tomahawk Pork Chop Honey Glazed Barbecued Iberico Pork
] with Black Garlic Sauce
A
s HIRAREE S 15E RS 238 JRABHE 188
8 Lychee Wood Roasted Duck Cantonese Barbeque Platter
; B[ 1 GREE T 158 HfE AL IR 2168 128
r Macanese Roasted Pork Belly Crispy Roasted Pigeon
N __
.1 i.: ¢ . % - : A ‘ . y;‘
PR AP 1R

Lychee Wood Roasted Duck

BT R y
Honey Glazed Bapbecued
'&&;\‘ IbericoPork 4
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FrREEHHBELSK

Tossed Jelly Fish Head with
Black Vinegar

< HEERGTA

. .‘_

Marinated Beef with i

Sichuan Pepper | s
and Chili Oil

V|
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St s
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APPETIZERS
i
< FEERFR 128 &8N E 98
x Marinated Beef with Sichuan Pepper Marinated Duck Tonge with J
and Chili Oil Seafood Sauce and Ginger 4
¢
PRBE R ET S 98 VY AEEKEE 88 | ua
Tossed Jelly Fish Head with Okra with Corn and Garlic Oil
Black Vinegar
< BRIk =y
Spicy Dish Vegetarian
U BEEHENERESAXREAaN I HEENEH. AENEIBRITHREMINESER. B REEE2Z/.
Please inform our service staff if you have any food allergies or dietary requirements. e
¥ All prices are in MOP and subject to a 10% service charge. Photo is for reference only. .
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Macau Style Steamed Pork Patty with
Salted Fish and Rice

o Steamed Bamboo Prawn with Garlic and Glass

L - -

R IBZEFZ

STEAMED BASKET SPECIALTIES

EIRFHARELT (£930052) 498

Vermicelli (Approx. 300g)

NFEERREF 268

Steamed Geoduck with Maitake Mushrooms and Cordia Sauce

HERRFEEE 188

Steamed Free Range Chicken with Fish Maw
and Chinese Herbs

BT HEE &R 128

Steamed Pork Short Ribs with Fermented Black Bean Sauce

RIS RABHR 128

Macau Style Steamed Pork Patty with
Salted Fish and Rice

Eapad=E- sl 118

Steamed Frog with Enoki Mushrooms and
Wood Ear Mushrooms

YV FERAES 88

Steamed Healthy Mix Grains

ARSI S 88

Traditional Steamed Sea Bass Rolls with
Ham and Pork

=y
Vegetarian

BEAENESAXREE T RNE TR AENEARITHRMI0%ESE.BERF2E2Z /.
) Please inform our service staff if you have any food allergies or dietary requirements.
a3 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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CONGEE

£ e o
Seafood and Preserved
Vegetables Congee

1K 238 RSN 78 2
Macau Style Freshwater Crab Congee ; Pork and Century Egg Congee 3
! i “
' g {5‘.-?‘-'? . I 168 ' R\ 48 !
W Ay Healthy Millet and Yam Congee "‘

gs c} / Seafood and Preserved Vegetables Congee

& s
N wn\ NS4 128 >
" Qﬁ“ / Tangerine Peel and Rabbitfish Congee !
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BEANENERS AXREA RIS BB FENEARTIMHENIERSE.BF RIEEEZH. 3 g BEEHENERESAXREAaN I HEENEH. AENEIBRITHREMINESER. B REEE2Z/.
Please inform our service staff if you have any food allergies or dietary requirements. » 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. 4 e All prices are in MOP and subject to a 10% service charge. Photo is for reference only.




Wok-fried Scrambled Egg with
Shrimp and Yellow Chive

< TiRFEE

Wok-fried Bullfrog with Chili

- IS E ML

Wok-fried Crispy Beef Tripe
with Chili and Pepper
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HomMe COOKING SPECIALTIES

<

<

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

FiRre

Wok-fried Bullfrog with Chili

BB+

Claypot Stewed Beef with Pickled Mustard Leaves
and Assorted Peppers

FTRAERR

Wok-baked Pork Ribs with Chili and Shallot

WEEE A

Wok-fried Crispy Beef Tripe with Chili and Pepper

ERERET

Wok-fried Kung Pao Chicken with Cashew Nut
and Peppercorn

EFBEIF—

Wok-fried Scrambled Egg with Shrimp and Yellow Chive

TIERIEIER

Sweet and Sour Pork with Figs

TIREHREE

Braised Homemade Black Bean Curd with Mushroom and Pork

= RRAMG

Wok-fried Chicken with Black Pepper Sauce

< gfiucsﬁnish

238

218

188

188

168

168

138

138

128

EEMNEMNRS AXNE R B RR. FENE AR ITHBNI0%RSH.BRRIFEEZA.

Please inform our service staff if you have any food allergies or dietary requirements.
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Poached Choy Sum with
Fish Paste in Salt Water

TSN oEER

Cantonese Shrimp Wonton Noodle Soup

o+

*""7':5-’1#

£

S ' b3 . -
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VEGETABLE, RicE AND NOODLE SPECIALTIES

RRESEFRIZIR 198
Fujian Style Seafood Fried Rice with Abalone
LKIBEEIDIR 148
Fried Brown Rice with Assorted Seafood
1 £ 155 148
Tossed Egg Noodles with Abalone and Lettuce
B &G IR 128
Fried Rice with Chicken, Conpoy and Salty Fish
KRR 118
Wok-fried Rice Noodles and Beef with Superior Soy Sauce

of TR EEE 118
Cantonese Shrimp Wonton Noodle Soup
KR LRER 108
Poached Choy Sum with Fish Paste in Salt Water

VB ER 88

Poached Chinese Lettuce with Olive Oil

e

P BARRERIS i

Sustainable Seafood Options

BEEANZHRSAXNEMEMEHAR IR AENEARTHBNI0NRSE.BEREEEZA.
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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Double-boiled Bird’ s Nest with
Almond Cream

R BN R T
Double-boiled Pear

with Aged Tangerine Peel and
Malva Nuts

mcH BER Y

Steamed Milk Custard with Chilled ‘
Mango Sago Cream and Pomelo

& anis
nn 7N

DESSERT AND SWEETS

B 688

Double-boiled Bird's Nest with Almond Cream

< R& 108

Seasonal Fresh Fruits Platter

TR BRMREF 88

Double-boiled Pear with Aged Tangerine Peel and
Malva Nuts

B EEER 88

Musang King Durian Snowball Mochi

BFRIRZASE 88

Homemade Herbal Jelly with Lingzhi

o E B XU 88

Steamed Milk Custard with Chilled Mango Sago Cream
and Pomelo

BEAENESAXREE T RNE TR AENEARITHRMI0%ESE.BERF2E2Z /.
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 BEVERAGE
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EPEENER JA BIERHA From the Juice Bar N RE# oo S B Dark Tea oo B ,
Homemade Organic Soy Milk o’ Premium Chinese Tea
& 5+ 60 - 30 FMEE 168 5
— ‘
HERR 50 50 Orange ' ﬁﬁ?zﬁré ® 15 Pu-erh 30 Years '
Carrot Soy Milk B , Ny Gold Osmanthus Shoumei ﬁ \
- ARRT 60 ‘ 20 FEREE 88 ‘
Ep%ﬁ*ﬂﬂ;ﬂ 40 40 Kiwi Frui: %ﬁﬁ%o l T Pu-erh 20 Yer
Homemade Organic Soy Milk i el
[iEIAP; 60 s BEZE 48 W
d 4 MEALLH 168 o p
MnE R &% Watermelon A it Fiars Royal Ripe Pu-erh o
Fresh Brewed Coffee and Tea ,; TR TonerEe ,:'
HE; 60 s 4
Carrot’-l_ - h R Eu*ﬁim% 168 ﬁﬁ% Green Tea 5
B EE sk 45 50 ¢ 3 ] Origial Tie Guan Yin 3
Coffee ) £ ¥ N i ﬂﬂﬁfjwﬂlﬁiﬁ# 138 £
7 7K Soft Drinks Ly BRI E 98 Ming Qian Shi Feng Long Jing -
R INEE 45 50 ¢ Li Li Xiang Tie Guan Yin
Espresso O R 45 B 1 2EE 68 )
Coke }Z‘E]ﬁ%iﬁ?ﬁ 88 Bi Luo Chun
B HRNE 45 50 Dongding Oolong
Hong Kong Style Milk Tea EE R 45 \ 3
S , HEHIE 68 TEme :
H’@ﬂ§ 45 50 . Hua Xiang Tie Guan Yin Floral or Scented Tea .
Lemon Tea = = 45 ;5% ks "%%
s ] . L]
Sprite E AT 4132 Black Tea RAIER 48 e
Rk Mineral Water ik 9 Jasming Ted ¢
N TRE 168
&kz=K 55 Jin Jun Mei BOERER 48
Evian ¥ Rose Tea ¥
y Ty IE IJ-IIJ \*ql 68 i
mE2k 55 TR HuNBE % 48 i
Perrier ﬂl's;‘ Lapsang Souchong Hangzhou Feverfew
| G K ¥ £
. S ZAR:S 48 4
- Lychee Black Tea
4 . R
X
BEEAENESRXNEARYS MR RENEAETHRMI0%ES B BFREEE2H, \ Uy EE MRS B XA B AR R . AN N R T HEMIO%E SR B QesE> /A,
Please inform our service staff if you have any food allergies or dietary requirements. w & Please inform our service staff if you have any food allergies or dietary requirements. ‘ﬁ
All prices are in MOP and subject to a 10% service charge. Photo is for reference only. é ). All prices are in MOP and subject to a 10% service charge. Photo is for reference only. !
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BEVERAGE
»
A"
]
1% ;& Beer from Around the World f[E & ;& Chinese Spirits \
E L 3
ki 0 mmza 5,200 ‘
Tsing Tao s y '
Kwei Chow Moutai
] 70 p .
= ,
TR 10 ERR 4,980
Macau Beer
Wu Liang Ye 10 Years
Eii 70
Carlsberg FMNESE (EZ 1573) 2,880 &
4
Guo Jiao (National Cellar1573) .
=93] 70 5‘

- LY “
Heineken FAERRZ IR 1,780 .
=1 70 Yanghe Blue Sky ¢
Budweiser =
EHIR K SEE Champagne & Sparkling B sE

(125ml)  (750ml)
NV Belstar, Prosecco, Brut, Veneto, Italy 65 325 .
H ;& White Wines 2
2023 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand 135 675 A 3!’ :
2022 Riesling Kabinett, ‘Wehlener Sonnenuhr’ , Dr. Loosen, 80 400
Mosel, Germany
g
4T;% Red Wines
2016 Chateau Langlet, Graves, Bordeaux, France 125 625
]
2021 Bourgogne Pinot Noir, ‘La Vignée’, Bouchard Pere &Fils, 110 550 £
Burgundy, France
N4
B ANERERERL 2% k.
BFEAZNRSAXNEARYEHAR AR AENERNRITHBNI0%RSE.BRREEEZA.
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. #3
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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GRAND VIN

Nl
—=n_n.t

I CHATEAU y
NCH « BAGE® /
EEERATEATS O e cunest .
LASCOMBE? PAUILLAC & |
| e

MARGAUX

2018

CARRUADES de LAFI™
[ 2017
“il:i PAUILLAC

L AUVicnoN s ANG 2027

‘Loupy BAY

\ ) \ p: * = k.
B ; - 1 nr ™
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BEVERAGE
EERFFBIDHE
Jin Ying Sommelier Recommendation
&Ik Champagne Pe; Btle

(750ml)

2013 Dom Pérignon, Brut, Epernay, France 3,450
NV Gosset, Extra-Brut, Ay, France 788
H ;& White Wines
2022 Chardonnay, ‘The Sun Also Rises’ , Summer Dreams, 2,450

Sonoma Coast, California, USA

2020 Meursault, Les Grands Charrons’, Vincent Girardin, Burgundy, 1,650
France

2022 Alvarinho, ‘PrimeirasVinhas’ , Soalheiro, Vinho Verde, Portugal 475

4T Red Wines
2020 Domaine de Long Dai, Domaines Barons de Rothschild (Lafite), 9,380

Shandong, China
2017 Carruades de Lafite, Pauillac, Bordeaux, France 8,800
2019 Ao Yun, Yunnan, China 7,880
2010 Les Forts de Latour, Pauillac, Bordeaux, France 6,280
2009 Chéateau Lynch-Bages, 5eme Cru Classé, Pauillac, 5,420
Bordeaux, France
2000 Chéteau Grand-Puy-Lacoste, 5éme Cru Classé, Pauillac, 4,880
Bordeaux, France
2020 Hu Yue, Domaine de Long Dai, Domaines Barons de 3,250

Rothschild (Lafite), Shandong, China

2018 Chateau Lascombes, 2éme Cru Classé, Margaux, Bordeaux, France 2,280

2017 Pintia, Toro, Spain 1,450
2017 Deep Blue, Grace Vineyard, Shanxi, China 1,180
2020 Reserva, ‘Field Blend’ , Bota Velha, Douro, Portugal 450

BRI AERRERL 2% k.
BEAENESAXNEa T SRR B RENEIRITHREMINEEE.BE R EEE2Z M.
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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