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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.

BNBATETRENABEAEFFEENFENHSATERNRE . TETEX LUTHENEME

R mNE.
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.

W iy TEREE
Vegetarian Contains no meat or seafood
HEA MERASEREYME (BMR|MAM) IR~
& Plant-based meat Does not contain meat
alternative

o€ FIFSEREER NIRRT IRERIENEE, BINEF RS EENESRE, RiFE
Sustainable Seafood  JEf&EfIE
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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(BMTREINR, ERIFEEMN KRR, BEERK)
Jin Ying Dim Sum Platter
(Steamed Shrimp Dumpling with Black Truffle,

Steamed Mantis Shrimp Dumpling with Black Caviar,
Steamed Crab Meat and Sea Urchin Dumpling)
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Jin Ying Dim Sum Platter
’ (Steamed Shrimp Dumpling with Black Truffle,
Steamed Mantis Shrimp Dumpling with Black Caviar,
Steamed Crab Meat and Sea Urchin Dumpling)
g‘ ‘
{ XO&EBSIER 98
XO Sauce Sea Cucumber Puffs
Xr + 8 25
Y \ TR K ERIR 98
A Steamed Clam and Shrimp Dumplings
i‘
¥ > — AL
| BEHERHR 98
% Steamed Assorted Vegetable Dumplings
BIFERESERR 98
4 Steamed Bird's Nest and Crab Roe Dumplings
Y with Caviar
h?'»’
[ &5 EHRFLRE 88
b, : Pan-fried Black Pepper Wagyu Beef Buns
& (8 s 88
w Steamed Traditional Pork Dumplings with Blue Mussel
&
L)
. 9 S@IFRE 88
Steamed Shrimp Dumplings
3 " -
P ™ .
w Y EFEN £
7 @ Chef’s Recommendation W Vegetarian
L W BERMENRS AXRERAEMIHHEIRRHFABENEARIHHEMIONRSEBRFREEEZH,
g Please inform our service staff if you have any food allergies or dietary requirements.
gy ? All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Steamed FiSRlE
Fermented Chili-

@ BEER
Steamed Chic

with Edama
NOEREI¢:
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Steamed Pork Ribs with
Pumpkin and Fermented
Black Bean
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¥ W5 HE R 88
v o Steamed Pork Ribs with Pumpkin and
: ﬁh Fermented Black Bean
: S EERBEIS 88
Traditional Steamed Chicken and Fish Maw with
Lotus Leaf
4 -
RSV 88
Steamed Beef Short Ribs with Black Pepper Sauce
L ,“ a4
3 ' RARBRXIEE 78
b Steamed Barbecued Iberico Pork Buns
#.
i RBMRRZ FRTK 78
Steamed Beef Balls with Mandarin Peel
4 R B3k 78
‘% Steamed Fish Head with Fermented Chili
P
o EE2ZRM 68
> Steamed Chicken Feet with Edamame and
Soya Sauce
4 rRERE 58
< Cantonese Style Green Tea Rolls
&
- »
."F s ‘ :
A T 0%
v @ Chef’s Recommendation J Spicy Dish
iy W BEAEHRS R XN EAEYE BB RRE . FENERIHHEMIONRS#E B RIESEZ M.
{g Please inform our service staff if you have any food allergies or dietary requirements.
gy ? 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

it O < RERIEER

Deep-fried Hedgehog Puff
with Dried Oysters

RGBS

Baked Snow Buns with
Diced Chicken, Shallots
and Onions
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¥ 4
Y MBS EHR 98
W Baked Egg Tarts with Bird’s Nest
&
' & ERMERIIBER 78
Deep-fried Hedgehog Puff with Dried Oysters
Wt N
; EXNERRES 78
Deep-fried Spring Rolls with Crab Meat
¥’ o9 T LA 78
% BRI /A FIBR /SR 5%
% Three Cantonese Fried Dim Sum
Pan-fried Salty Cake, Crispy Beef Puff, Fried Dough Sticks
é.
- ' PREZ 41 2 R 68
Tangerine Peel and Red Bean Pancake
BT A 68
y Deep-fried Taro Dumpling with Duck
b
é > = A
o < XOBMRE ME 68
e Stir-fried Crispy Radish Cake with XO Sauce
=ZBRELE 68
S Baked Snow Buns with Diced Chicken, Shallots
< and Onions
&
- »
."F s ’C :
A A 0%
v @ Chef’s Recommendation J Spicy Dish
Tk W EEMEHNRS RXPNERAEYEBHEIRREFAENERIMHEMNI%RS E.BRRIESEZA.
{g Please inform our service staff if you have any food allergies or dietary requirements.
gy ? All prices are in MOP and subject to a 10% service charge. Photo is for reference only.

F




o TR,
- L - ' -

-

3
o EEEAE
: * C{range Bunswnth sSegg‘P*S.tufﬁng

¥
-._.-..: ?

S Wb‘-@ .
fﬁngRﬁd BeaniB}un-s g




s, -

F

Tt AR ¥ . H Pas AR )
- 4
okl D N
# N
L
< & . =z
’ AR ] E%Iﬁ\lﬁ\
!
. THe Kibs WORLD
o
.l
&
¥ g
TG @ IRk e (EXR10R) 58
""’- o Lion King Red Beans Buns (10 EA Daily)
!
“ .
' EiftZ TEERE 38
Crispy Chestnut Cheese Cake
ﬁ -,
BEEEETE 38
. Orange Buns with Lotus Seed Paste Stuffing
-e 4 4 AT TST 3
. LB RSN € 38
. ? Steamed Pandan Buns
# .
_ INEETNVRER 38
i Piggy Pumpkin Mousse
N ) TEE b£Fk 38
é Baked Turnip Puffs
[} T}’
o SR 38
. ‘“ ; Baked Pineapple Puffs
&
- &
- »
N
oW TR
v @ Chef’s Recommendation
T W BEEAEHNRS AXREASYIBRBIRRE AENER]HHEMIONRSE BERRIEEEZA,.
{\ 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 Rice Flour Rolls with
Barbecued Pork and
Preserved Vegetable

@ IBRITHeE S

Steamed Rice Flour Rolls with
Scallop and Shrimp

FENG

Steamed Rice Flour Rolls with
Wagyu Beef and Asparagus
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HANDMADE STEAMED RICE RoLL
ol
-
AR 4 |
b
0 & XOBXMEEER 118
""’- o Steamed Scallop Rice Rolls with
: ﬁh Preserved Vegetables and XO Sauce
YN
g %
! IETTHEET B 98
1 Steamed Rice Flour Rolls with Scallop and Shrimp
ﬁ -,
. FEMY7 98
5 Steamed Rice Flour Rolls with Wagyu Beef and
: v ¥ g Asparagus
ot g
SRS é} :
3 . e
e SR 98
P Steamed Rice Flour Rolls with Barbecued Pork and
. Preserved Vegetable
-
.
'
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v @ Chef’s Recommendation
T W BEAEHRS R XN EAEYE BB RRE . FENERIHHEMIONRS#E B RIESEZ M.
’ {'\ Please inform our service staff if you have any food allergies or dietary requirements.
P g - d 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 Wo0D OVEN .
>
%
. »
. 4
L 2 N nn K x: \
L8 e IR R AR A\ 268 B RERRIR 268 \
Charcoal Grilled Tomahawk Pork Honey Glazed Barbecued Iberico Pork ' X
: Chop with Black Garlic Sauce . %
4 &
v ._: § . ) o e .
4 d ik S R EE IS 268 KRk 188 R\
PBER Roasted "Pipa" Duck Cantonese Barbeque Platter N -
NP o | AL &
; R ISR T 158 Ffe B2 4T 3155 158
X Macanese Roasted Pork Belly Crispy Roasted Pigeon 5 %
4
- " 4 / M :
- 1 : - .&7
"\5' v ! b % e L S ‘ L3 o 1
"“ ; © HEEEEE
Roasted "Pipa" Duck

BT X5 y.
= Honey Glazed Barbecued
""étg Iberico Pork ¥ o
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Marinated Fish Rolls with
Hawthorn

Jelly Fish Head with

EENE

Marinated Duck Tongue with
Seafood Sauce and Ginger

I

7N

R AR ]

P . - 7N

Wl s APPETIZERS

¥ 7
¥ g
AN LI £ 3 118 E R E 108
Qo . ¥ Marinated Fish Rolls with Marinated Duck Tongue with ¥
Hawthorn Seafood Sauce and Ginger s
PREEFE/SE L 108 e EMIIIE 88 ad
Tossed Jelly Fish Head Crunchy Pear and Passion Fruit
! with Black Vinegar
FRHHEN
Chef’s Recommendation
BEEHENRS AXPEARMIEBRERRE FFENERIIMHEMIONRSE.BH RIEEE 2 A,
Please inform our service staff if you have any food allergies or dietary requirements. T

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

RESRREEME

Steamed Free Range Chicken with
Fish Maw and Chinese Herbs
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STEAMED BASKET SPECIALTIES

TIRFRATELT (£930052)

o« Steamed Bamboo Prawn with Garlic and Glass
.4’:'5 Vermicelli (Approx. 300g)

\ RESEREEMIS

Steamed Free Range Chicken with Fish
Maw and Chinese Herbs

EHOEZREXG

Steamed Frog with Daylily and Wood Fungus

@ SFERRERRN

Steamed Stuffed Luffa with Crab Meat

b

BOTHEE Z IR

Steamed Pork Short Ribs with Black Bean Sauce

@ RIS RABR
Macau Style Steamed Pork Patty with
Salted Fish and Rice

@ MNEEZNAN

¢ Steamed Golden Clam Meatballs with Luffa

N FETAEE

Steamed Healthy Mix Grains

b ¥ 00 o N Vi =8

Chef’s Recommendation

Vegetarian

428

198

138

138

128

128

88

88

Tk X BEMNEHRS RN ERAEYE BB IRRE FAENMERIMHFIML0%RS EERRIESEZA.
{g 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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CONGEE

& EXBEEH

Seafood and Preserved .
Vegetables Congee /M

i - = .
/// N \\ 3 ;;
/ ORIIKER 238
e \ / Macau Style Freshwater Crab Congee : g 3
& ¢ \\ /,’/ _' * \ #
N —— LR A
L] ) % 1 %
b N, i »,
* // J‘, . \ R SLA
I [ a8y ozmmses 188
. \ ] -
= \ & - / Seafood and Preserved Vegetables Congee D 3
> ik,
g % |
v ~— b e
o b 3
///@ ’:. !‘Y ;.\‘ I\+'- :_‘_ . - 3
| ,‘ffgﬂi ] MESLRERH 138 :
\ :v" B ﬂ»'_ / Beef Congee with Matsutake
' % esn’ A
\\. ; ‘: a _ L ] F
o f“"
.
BEMNEHRSRXNERNRYIHEB IR FAENE AR IHHEMIONRSE B RESEZH, |, i o
. Please inform our service staff if you have any food allergies or dietary requirements. an iy
& All prices are in MOP and subject to a 10% service charge. Photo is for reference only. 4 o "_
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v
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& i a; 3 % * b i



R EE N 88

Pork and Century Egg Congee

e NN 48

Pumpkin and Purple Rice Congee

F RN
Chef’s Recommendation
B E MRS BRI EE B BB IRIRE A NIRRT HHEZMIO%NRS R EBER RIESEZ A,
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 Chicken Wings with
Scorched Rice and Okra

2788 1%
Braised Seafood with

Superior Soup in Claypot
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ol
-
¥ 4
¥ & XOBIbINEE 338
L 9%: Stir-fried Sea Cucumber Tendons with XO Sauce
[ L )
/8 < &7EHE 258
Braised Seafood with Superior Soup in Claypot
- Mg
. < TFiRdiE 228
Wok-fried Bullfrog with Chili
% P O S BIABRER 198
L A\ , Claypot Stewed Beef with Pickled Mustard
3 Leaves and Assorted Peppers
i}
e < NI ZHREYS 168
-~ : Deep-fried Chicken Wings with Scorched Rice and
; Okra
SRERYST 168
5 Wok-fried Kung Pao Chicken with Cashew Nut and
" . Peppercorn
AL s BB 168
: ry
Sy 14 Wok-fried Scrambled Egg with Shrimp and
4 Yellow Chive
> TRERERKGIER 158
> Sweet and Sour Pork with Figs
L
%
TIRBHIEDE 138
Braised Homemade Black Bean Curd with
Mushrooms and Pork
."F s ’C :
A A 0%
P @ Chef’s Recommendation J Spicy Dish
Tk W BEMENRS R XA SIS BB IRRE B NSRRI BHENLONRS R BH RIESEZ R,
{g 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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@ FEEBRAELY

Wagyu Beef Fried Rice with Ganba Mushroom and
Crispy Rice

HKFREF

Poached Choy Sum with
Fish Paste in Salt Water

BRETRI RN
Fried Rice Vermicelli with
Crab Meat and Egg

lu_m“*m“u_ﬂﬂivV
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3 Crispy Rice
# N
| B HSE 118
-
Wok-fried Vegetable with Lard and Poached Egg
Noodles with Superior Soy Sauce
<o [TRETFEER 118
v Cantonese Egg Noodle Soup with Shrimp Wonton
h?.’!
? HKFLRER 108
L a
ko VYR Poached Choy Sum with Fish Paste in Salt Water
Y EEHEKESR 88
Poached Chinese Lettuce with Olive Oil
L
&
- »
3 " -
P ™ .
by N o EEEN o0 SARBERE V) 2R
P Chef’s Recommendation Sustainable Seafood Options Vegetarian
& W BENEHRS RRNERAEYE R IRRE AENMERITIHHFIMI0%RS B RF RESE 2.
g 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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VEGETABLE, RicE AND NOODLE SPECIALTIES

@ RARMEEERIRRK 198

Fujian Style Seafood Fried Rice with Abalone

Fried Rice Vermicelli with Crab Meat and Egg

kTSR 158

Wok-fried Rice Noodles and Beef with
Superior Soy Sauce

v N T FBEBRHNFVIR 148

Wagyu Beef Fried Rice with Ganba Mushroom and

F
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Steamed Milk Custard with Chilled
Mango Sago Cream and Pomelo

B HER “
Double-boiled Bird's Nest with .
Almond Cream

L EPRE BIIE LR F

Double-boiled Pear
with Aged Tangerine Peel and
Malva Nuts
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DESSERT AND SWEETS
1 »
® 4
. &\
"' 4 3
¥
i BB 688 ,
""’- o Double-boiled Bird's Nest with Almond Cream
A -
“ .
L
. B4 R 108 !
Seasonal Fresh Fruits Platter :
¢ =
5 @ BUETER 108
Musang King Durian Snowball Mochi 4"
i 5
P HEIRZRZE 98 &
4 Homemade Herbal Jelly with Lingzhi
® ? 4
- _ - )
' ITFRE BT AT 88 ;
L4 Double-boiled Pear with Aged Tangerine Peel
-~ ' and Malva Nuts 3
@ It HBEXE 88 A
“é Steamed Milk Custard with Chilled Mango Sago Cream
and Pomelo s
’ \_‘.” p Py
: v
| ",
"‘ L -
% - »
. L3
"
L] Zrtm) g :
%
&
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¢
F
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A >N
v @ Chef’s Recommendation
T W 1B EMEHARS R XPEREYI BB IRIRE TE NS RITHHEMLI0O%RSH B RIEEEZ A,
{\ Please inform our service staff if you have any food allergies or dietary requirements. a@
g - d All prices are in MOP and subject to a 10% service charge. Photo is for reference only. i
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BEVERAGE
! W
- 4 '
4 X
: BNEEMER A& SR From the Juice Bar AN
o Homemade Organic Soy Milk
% . |
. . A 60 .
: BEHER 50 50 ' i
Orange
v Carrot Soy Milk b -
. TFERT 60 :
BEBHES 40 40 o
Kiwi Fruit
3 Homemade Organic Soy Milk
: Pt 60 3
MnrERz 2% Watermelon ¢
Fresh Brewed Coffee and Tea . ﬁ
RN HET 60 &
- e 45 50  carrot &
:? Coffee )
75 7K Soft Drinks T
¢ FFAR N 45 50
' Espresso ORI R 45 !
[N T Coke
BB RPR 45 50
L
Hong Kong Style Milk Tea TTHERI R 45 )"
e Coke Zero 2
ERERARS 45 50 X b
v Lemon Tea = % 45 ”E‘!
l I
Sprite ; o
5 527k Mineral Water :
k=K 55 N
Evian
Po
EZ2K 55
v":. Perrier >
’
¢
a4
A |
! HHEWIRS RX P EARY SRR B RRE FAENENRIHHEMIO%NRS . EH REEEZ A,
4 Please inform our service staff if you have any food allergies or dietary requirements. i
» ) All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE
! »
e .
L] pal 1\
- & 'f' A . 2
. N
- ?%y ' I:FE§ . Per%gson %§;§ Dark Tea Per%girzson .
A ®, Premium Chinese Tea
b ol . 30 FHEH 168 :
i"' ¢ 3 EERFER 15 Pu-erh 30 Years '
- ' Gold Osmanthus Shoumei @ >
| 20 EREE 88 :
572?§;§Oolong Tea Pu-erh 20 Years
) 4
- " \ HELH 48 -
NEALIIE 168 = P
4 N . Royal Ripe Pu-erh
Ruyi Da Hong Pao A
; . -2
Y- XY g IEREA S 168 £} I Green Tea ;
. P » ) Origial Tie Guan Yin 3
i P o BARTIMIE I 138 £
M QRS ZRUS 98 Ming Qian Shi Feng Long Jing ‘
¢ Li Li Xiang Tie Guan Yin
W ZgE 68
L E N
\ ﬁ_ S
3 /Ii_F\]-)s %iz‘ﬁ% 88 Bl LUO Chun
! Dongding Oolong \
‘ -+
|‘ 4 EERNE 68 FBFE 3
Hua Xiang Tie Guan Yin Floral or Scented Tea .
L s
& ZEEH [ e
5 ? #1552 Black Tea KRB 48 A
X ‘“ Jasmine Tea ’
y SBE 168 o
R ! Jin Jun Mei BORTER 48
? . Rose Tea 2
' oo IE L] A 68 . P
o WUNREE 48
5 - # Lapsang Souchong Hangzhou Feverfew
v * 3% v
’
PR S TR 48 £
w‘ Lychee Black Tea %
i A -
I
o W EEMENRS RXPNERAEYEBHEIRREFFENERIDHEMNI0%RS E.ERRIESEZA.
= .' Please inform our service staff if you have any food allergies or dietary requirements. W
P .‘, - All prices are in MOP and subject to a 10% service charge. Photo is for reference only. i
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BEVERAGE
! “»
o .
P A
¥ . by
P 1% ;& Beer from Around theWorld = [E ;& Chinese Spirits .
H J
= .
R 5 [ TE 5,200 .
Tsing Tao Kwei Chow Moutai '
¥ < »
0] 70 P.
= iy > ’
HFER 10 FEFR 4,980
Macau Beer
Wu Liang Ye 10 Years
e =1 70
Carlsberg FAMNEE (EZE 1573) 2,880 f"
o Guo Jiao (National Cellar1573) .
EN 70 g
« ¥ oa Heineken SRR G 1,780 %
’ . Yanghe Blue Sk
3 BE 70 ghe Blue Sy 2
4 Budweiser 2l
 d
@
s . é*ﬁ&ﬁiﬂiﬁ Champagne & Sparkling PeFﬁGﬁESS Pe%ﬁtle
(125ml)  (750ml)
NV Belstar, Prosecco, Brut, Veneto, Italy 65 325 \
4 B ;& White Wines 4
4 T ‘ ﬁg&
v 2024 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand 135 675 L
? o S
sl 34 2023 Riesling Kabinett, ‘Wehlener Sonnenuhr’, Dr. Loosen, 80 400 ‘
' Mosel, Germany
. "
¢T;8 Red Wines
L i & 8
L 2021 Chateau Langlet, Graves, Bordeaux, France 125 625
: Y 3
. . R . ’
2021 Bourgogne Pinot Noir, Bouchard Pere &Fils, Burgundy, France 110 550 ¢
24
Sl 3 i -
P ™ .
-.:*; g
BRI EBERIRERL 2% £,
i 5 . B EMEHIRS B X EE R BB IRRE T E NS /RITIHHEMIONRS . EHR RIESEZ A,
e Ux 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. W
", - 3 All prices are in MOP and subject to a 10% service charge. Photo is for reference only. .
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CHATEAU

LASCOMBES PAUILLAC

'NCH 4 BAGE® / X
‘ / fi ane "I'J‘“ﬁ’t*aa
N

CLOupy BAY

AUVienon pLanc 2027

MARGAUX

2018

PAUILLAC
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BEVERAGE
) »
o .
P A
¥ y by
=T E MY
¥ P Jin Ying Sommelier Recommendation *
& - :
s -
‘ E1R Champagne PerBottc :
' 2015 Dom Pérignon, Brut, Epernay, France 2,700 @ ,
NV Gosset, Extra-Brut, Ay, France 788
€ . .
B ;& White Wines .
L 2022 Chardonnay, ‘The Sun Also Rises’, Summer Dreams, 2,450 7
Sonoma Coast, California, USA i
&
U f-‘-* a 2020 Meursault, ‘Les Grands Charrons’ , Vincent Girardin, Burgundy, 1,650 o
A\ A France
FATAY o . ‘
§ 2023 Alvarinho, ‘Primeiras Vinhas’, Soalheiro, Vinho Verde, Portugal 475 £
 d
! 4T;% Red Wines
-
2020 Domaine de Long Dai, Domaines Barons de Rothschild (Lafite), 9,380
Shandong, China
L
o 2017 Carruades de Lafite, Pauillac, Bordeaux, France 8,800
# 2
2019 Ao Yun, Yunnan, China 7,880 )
4 T g {
2010 Les Forts de Latour, Pauillac, Bordeaux, France 6,280 g p& p
4 I
? e
ol W 2009 Chateau Lynch-Bages, 5eme Cru Classé, Pauillac, 5,420 ;
o 14 Bordeaux, France
2000 Chateau Grand-Puy-Lacoste, 5éme Cru Classé, Pauillac, 4,880
Bordeaux, France T
' o 2020 Hu Yue, Domaine de Long Dai, Domaines Barons de 3,250 ¥
. Rothschild (Lafite), Shandong, China
&
g 2018 Chéateau Lascombes, 2eme Cru Classé, Margaux, Bordeaux, France 1 ,880 ¢ .
¢
2018 Pintia, Toro, Spain 1,180
a4
1 2017 Deep Blue, Grace Vineyard, Shanxi, China 750
o . .
TG 2021 Reserva, ‘Field Blend’, Bota Velha, Douro, Portugal 450
W 4
BRI EBERIRERL 2% £,
i 5 . BEEHENRS AR EABYIHIERRGAENE AR IHHEMIONRSEERRESEZA,
e Ux 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. ﬂ@
.i’ - 3 All prices are in MOP and subject to a 10% service charge. Photo is for reference only. .
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