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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.

W BE TER e
Vegetarian Contains no meat or seafood

% WEA MERSEBREYME (BNR|MAM) BIRHN ™R

= Plant-based meat Does not contain meat
alternative

@ FIFSEREER  UARRLIRHRENEE, BN M SFENESRE, RiFE
Sustainable Seafood  JE1EAL
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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Jin Ying Dim Sum Platter
(Shrimp and Black Truffle Dumpling,

Sea Urchin and Crab Meat Dumpling,
Caviar and Golden Clam Dumpling)
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SIGNATURE DiM Sum
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(RINEBEEMNR, BIEERIR, B HE IUKRR)

JinYing Dim Sum Platter

(Shrimp and Black Truffle Dumpling,
Sea Urchin and Crab Meat Dumpling,
Caviar and Golden Clam Dumpling)

BT RENR 98

Lobster Meat and Lemon Dumplings

TR KRR 98
Steamed Clam and Shrimp Dumplings

V EEEEEHE 08

Steamed Assorted Vegetable Dumplings

@ REMFRE 88

Pan-fried Black Pepper Wagyu Beef Buns

& BEFEOSARSE 88

Steamed Traditional Pork Dumplings with Blue Mussel

FEIMRE 88
Steamed Shrimp Dumplings

< FEHET W =R

Chef’s Recommendation Vegetarian

e ' BENEHRS AXPEREYS BB IRRE B NERIIHHEMNL0%RS E. B RIEEEZ R,

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 Beef Balls wit!

Steamed Fis
Fermented Chili-
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Steamed C i

with Edama
Soy Sauce

Feet
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otus Leaf
MEEHE <ia ol

Steamed Pork Ribs with
Pumpkin and Fermented
Black Bean
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T Steamed Pork Ribs with Pumpkin and
- P.x Fermented Black Bean 2
; © EREERIES 88 P
Traditional Steamed Chicken and Fish Maw with
Lotus Leaf
Nl
RSV 88 1"
il Steamed Beef Short Ribs with Black Pepper Sauce L}
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u o 41 -
AR < HREL 88 ‘
y Steamed Fish Head with Fermented Chili &
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~ @ RABRXRE 78 )
Steamed Barbecued Iberico Pork Buns
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% N 5
4 SRR RAF AER 78 p
) Steamed Beef Balls with Mandarin Peel .
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s 44 Steamed Chicken Feet with Edamame and I
Soy Sauce
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v \ @ Chef’s Recommendation J Spicy Dish
By o BEAENRS R XIS BB RRE AENERRIHHEMIONRSE B RIESEZ M.
i Please inform our service staff if you have any food allergies or dietary requirements. m
-3 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

@ EREERIIBER

Deep-fried Hedgehog Puff
with Dried Oysters

RGBS

Baked Snow Buns with
Diced Chicken, Shallots
and Onions
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v 4 Baked Egg Tarts with Bird’s Nest
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\ EXNERRES 88 b
Deep-fried Spring Rolls with Crab Meat :
L
. & ERWERIIBER 78
Deep-fried Hedgehog Puff with Dried Oysters 4"
19 ;
: p
k. BREEIRM 78 -
S y ! Crab Roe and Scallion Pancake )
il LA
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" REIGE, 4FIER, Sha _
Three Cantonese Fried Dim Sum
Pan-fried Salty Cake, Crispy Beef Puff, Fried Dough Sticks
LY
A EAMTEIRIZ TR R 68 :
3 Deep-fried Fish Maw Dumpling with Pepper F ;
3 ]
; $
v < XOEMREE M 68 :
g, A Stir-fried Crispy Radish Cake with XO Sauce
_— W '
=RBHRELE 68
' ne Baked Snow Buns with Diced Chicken, Shallots i
- and Onions
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v \ @ Chef’s Recommendation J Spicy Dish
" o' BEMENRS R XA SIS BB IRRG . FAENIERIIBHENIONRS R BH RIEEE 2R,
i Please inform our service staff if you have any food allergies or dietary requirements. m
". #3 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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g Lion King Red Bean Bun (10 EA Daily)
Ry ] =g 38
Crispy Chestnut Cheese Cake
REESEIFE 38
. Orange Buns with Lotus Seed Paste Stuffing
o
R RS E 38
i Steamed Pandan Buns
# .
BT/)\Eafg 38
Yellow Duck Mango Pudding
TR 2 E 38
Baked Pineapple Puffs
.
it
gl EEHEN
\ @ Chef’s Recommendation
3 W BENERRS RRNERAEYE BB IRRE FAENMERIIMHHBFIMI0%RS EE R RIESEZA.
i 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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Steamed Rice Flour Rolls with
Barbecued Pork and
Preserved Vegetables

@ IRTTHEE 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
-
r
. FEMNY7 108
- Steamed Rice Flour Rolls with Wagyu Beef and
ﬁ; Asparagus
3 > IRFTHEATER 98
Steamed Rice Flour Rolls with Scallop and Shrimp
BRI 98
i Steamed Rice Flour Rolls with Barbecued Pork and
Preserved Vegetables
£oa
' TNFA 88
3 a Steamed Rice Flour Rolls with Mushrooms and
Vegetables
»
X
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\ @ Chef’s Recommendation
3 W BEAENRS R XIS BB RRE AENERRIHHEMIONRSE B RIESEZ M.
i 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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CANTONESE BARBEQUE FROM LycHEE WooD OVEN
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A EHREIREEEETS 288 B+ BB 268
Roasted "Pipa" Duck Honey Glazed Barbecued Iberico Pork
F "_. 5 *
oy BRIRBHR 188 ffe B2 41 )52 .55 158
' Cantonese Barbeque Platter Crispy Roasted Pigeon
' P e 158 :

Macanese Roasted Pork Belly
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Honey Glazed Barbecued
Iberico Pork
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Roasted "Pipa" Duck
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Marinated Abalone
with Homemade
Sauce and Chili

ey

Tossed Jelly Fish Head with
Black Vinegar

Mlarinated Duck Tongue with
- Seafood Sauce and Ginger
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APPETIZERS

EFIRTERE 138 =ENE 118

Marinated Abalone with Marinated Duck Tongue with d
Homemade Sauce and Chili Seafood Sauce and Ginger

PrREEF BT SK 108 ANEHFF KK 88 ai

Tossed Jelly Fish Head Tossed Ice Lettuce with
with Black Vinegar Mountain Pepper QOil

F N
Chef’s Recommendation
B EMEHIRS BRI EE B BB IRIRE R A NIRRT HHEZMI0%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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Macau Style Steamed Pork Patty with
Salted Fish and Rice

RSRREENE

Steamed Free Range Chicken with
Fish Maw and Chinese Herbs
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» SRFEMTIT (49300%) 538 \
T Steamed Kuruma Prawn with Garlic and Glass
: N Vermicelli (Approx. 300g) ¥,
- PREZE T R 298 P
Steamed Giant Grouper with Tangerine Peel and
Fermented Black Bean Sauce
Nl
EEDREBL 208 4
3 Steamed Beef Tenderloin with Ginger and Shacha Sauce L}
&
u L4 ‘Pt -
: - HBTERE RS 208
. . . 4
' f Steamed Free Range Chicken with Fish
Maw and Chinese Herbs N
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- @ HISRRABR 128 .
Macau Style Steamed Pork Patty with
Salted Fish and Rice )
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T Steamed Healthy Mix Grains o
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i Please inform our service staff if you have any food allergies or dietary requirements. m
g =9 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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CONGEE

D EXREBEN

Seafood and Preserved
Vegetables Congee Ml

4
4 | DEITIKER 238
\ /ﬁ‘ Macau Style Freshwater Crab Congee
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[ a8y | oxmmsesg 188
\\ %e Seafood and Preserved Vegetable Congee

AN /!

(Gaas ke 138

| i g e .
\\ :‘im* / Beef Congee with Matsutake Mushrooms
N i
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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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Pork and Century Egg Congee

e NN 48

Pumpkin and Purple Rice Congee

FEIHEST

Chef’s Recommendation

BENEHRS RXEA RS BB RRE FAENERITMHFMI0%RS EH.BER RIESEZMH.

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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Stir-fried Sea Cucumber Tendons |
with XO Sauce
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¥ & XOE b INAE 338 s
T4 Stir-fried Sea Cucumber Tendons with XO Sauce
#
‘ O SRERLES (R) 238 |
Baked Crab Shell with Sea Urchin and 9 :
Crab Meat Stuffing (EA)
L e
\ o < BEIRFR 238
5 ) Stewed Beef with Pickled Mustard Leaves and 4
Assorted Peppers L}
[ ..ﬂ'
U : 41 -
i e iie ’
: - < EREREER 238
’ f Wok-fried Lamb with Scallion and Hunan Chili 4
I ‘4 (]
f » i
S BB 168
Wok-fried Scrambled Egg with Shrimp and
Yellow Chive
LY
@
A < LIRS 158 2
3= Sweet and Sour Pork with Hawthorn and Chili 4 !
9 b
¥ . ‘i L]
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Tal; NI B E 138 ;
g 4 Braised Homemade Black Bean Curd with [
Mushrooms and Roasted Pork Belly
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@ FEEMERMFLY |

Wagyu Beef Fried Rice with Ganba Mushroom and |
Crispy Rice

HkFREE |

Poached Choy Sum with
Fish Paste in Salt Water

BRETRI RN
Fried Rice Vermicelli with
Crab Meat and Egg

h-__.__d{.



-

" ': L = , L 1 h - . l‘-
‘ i . \ b J , -y n » - ’
e D % -
F M “r
Ly \ #?
1 h
R AL *Hl_ )ll.?ié ’ Eﬁ' S
S VEGETABLE, RICE AND NOODLE SPECIALTIES
| »
* *
"~ o i "
L BRI K 198 \
.. g Fried Rice Vermicelli with Crab Meat and Egg
# L -
‘ KT A 158 ‘
Wok-fried Rice Noodles and Beef with ﬁ '
Superior Soy Sauce
.
: @ TEEMREKMFIR 148
5 ) Wagyu Beef Fried Rice with Ganba Mushroom and 4
Crispy Rice L}
: p
u L4 ‘Pt -
AR HFH BB KL 138
' 3 Chicken Rice Noodles with Tomato and Shrimp d
Broth N
3 (s
~ of [T =EER 118 .
Cantonese Egg Noodle Soup with Shrimp Wontons
LY
4 HkELE B 108 P
Poached Choy Sum with Fish Paste in Salt Water .
' ‘ﬁ_a
’ . !
? N < :
- VBB E R 88 5
' 4 Poached Chinese Lettuce with Olive Oil »
¥
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i Please inform our service staff if you have any food allergies or dietary requirements. m
y = All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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Steamed Milk Custard with Chilled
Mango Sago Cream and Pomelo

‘a- @ i H BN

B EE % -
Double-boiled Bird's Nest with
Almond Cream

BN R ERRE T

Double-boiled Pear
with Aged Tangerine Peel and
Malva Nuts
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Pl s 511 S e 688 \
T4 Double-boiled Bird's Nest with Almond Cream
#
\ N<$RE 108 P
Seasonal Fresh Fruits Platter :
. = — LIl B e o
: BiEFHRRIE S = 108
Double-boiled Snow Tragacanth Gum with 4"
LY Peach Gum and Snow Lotus Seeds L
L
, ] b
u e W
A N BHRZAZE 98
f’ » Homemade Herbal Jelly with Lingzhi 4
i - 8
L3
' ¢ MMERRERNRE T 88
e Double-boiled Pear with Aged Tangerine Peel )
y and Malva Nuts
LY
“ f @ R EENEY 88
Steamed Milk Custard with Chilled Mango Sago Cream ¢
3= and Pomelo F [
\i
’ . 3!
-* - * i
L
i el e
L
. - r
o
il
\es
[ b i .
a0 T TR
- v \ Q Chef’s Recommendation
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Iy Please inform our service staff if you have any food allergies or dietary requirements. m
#3 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE
i b
s b
o .
: BNEEMER g R BRI From the Juice Bar L Tia 4
o Homemade Organic Soy Milk
& o .
2 — =2 58 ¥
. HEER® 58 58 ' Y
Orange
v | Carrot Soy Milk ,fi ' v
. FERT 58 . -
BEBHES 48 48 o . .
Kiwi Fruit
Homemade Organic Soy Milk -
Fis))\Va g 58 - .
MRz =% Watermelon 4l
Fresh Brewed Coffee and Tea . ,pﬁ
A Hat 58 8,
[ | B 48 58 ;
3 Coffee y "
~, . - 8 -
;5 7k Soft Drinks
¢ RN 48
Espresso ElRGIE 48
[N e Coke -
BIMRTIR 48 58 Vil
L]
Hong Kong Style Milk Tea THER] R 48 g
e Coke Zero }
ERERARS 48 58 A/
L < Lemon Tea == I8 48 lr"'-h .
U r
Sprite &% N
5 iR 7k Mineral Water
- ‘ .
k=K 58 . "
Evian
=y re -)
EZ27K 58
g Perrier
L]
'
¢
o 4
» ® ,
e
“ !
L BEMENRS RXPREAEMEBRERREFAENSRIHHENLI%RSEHBRFIESE 2, 5
" Please inform our service staff if you have any food allergies or dietary requirements. i' r
< j All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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BEVERAGE
%
0 ¥
L
q:E?: . Per%gson %§§ Dark Tea Per%girzson -
Premium Chinese Tea
R 30 FHEE 168 :
EEZLIES 18 Pu-erh 30 Years !
Gold Osmanthus Shoumei 5 1
20 FAEE 88 .
572?§§Oolong Tea Pu-erh 20 Years
B 7 A S
\ =EEE 48
INBALIHE 168 - 4
. Royal Ripe Pu-erh
Ruyi Da Hong Pao ]
=z &
NES7 SN 168  4R%kE Green Tea 1
Original Tie Guan Yin A
. BARTAMIE A 138 D
QRS ZRUS 98 Ming Qian Shi Feng Long Jing ¢
Li Li Xiang Tie Guan Yin
EEE 68 .
=R
\ ﬁ_ S ==
/Ii_F\]-)s %iz‘/% 88 Bl LUO Chun
Dongding Oolong )
EEYNS 68 TEFL i
Hua Xiang Tie Guan Yin Floral or Scented Tea :
o
i
+|--|—|—é):l|_ 48 o - !
472525 Black Tea A 5
Jasmine Tea -
SRE 168 o
Jin Jun Mei Iﬂﬁﬁ'ﬂ:ﬂ% 48
Rose Tea Y
Nty 68 . o
WUNREE 48
Lapsang Souchong HangZhOU FeVerfeW i
i
FEA S AR 48 {
Lychee Black Tea RAas
BEEHERNRS AXREASYITBRBIRRE BN IR HHEMI0NRSEBER RIESEZH,
Please inform our service staff if you have any food allergies or dietary requirements. W
All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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1% ;& Beer from Around theWorld = [E ;& Chinese Spirits
= =
- % 8 mmza 5,200
Tsing Tao Kwei Chow Moutai
- ] 68
I N =3 )
- EMEE (E%E1573) 2,888
Macau Beer
Guo Jiao (National Cellar1573)
=+ 68 ..
Carlsberg FEREHER 21 1,788
Yanghe Blue Sky
EN 68
Heineken
BE 68
Budweiser
HFIRK B Champagne & Sparkling Per Glass Per Bottle
(125ml)  (750ml)
NV Belstar, Prosecco, Brut, Veneto, Italy 65 325
H ;& White Wines
™% Jt-
2024 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand 135 678 i ‘i '
Py ‘ 2023 Riesling Kabinett, ‘Wehlener Sonnenuhr’, Dr. Loosen, 80 398 ;
Mosel, Germany
. L
£T;8 Red Wines
"R
. 2022 Pinot Noir, Cloudy Bay, Marlborough, New Zealand 180 900
8
- L | ‘ %
2021 Chateau Langlet, Graves, Bordeaux, France 125 618 P
s
."'F 1 .'.
JERERERL2%MU E,
AT ' B EMENARS B X EE R BB IRRE T E NS /RITIHHEMIONRS . EHF RIESEZ A,
5 The alcoholic beverage have an alcohol strength higher than 1.2% vol.
Y Please inform our service staff if you have any food allergies or dietary requirements. ﬂ
g o 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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o - '\
S o i ¢
L1
=R FE MY
¥ Jin Ying Sommelier Recommendation .
I
5 S .
|2 l -
i " &R Champagne PerBotte
1 - 2
x " 2015 Dom Pérignon, Brut, Epernay, France 2,700 55 .
NV Veuve Clicquot Ponsardin, 'Yellow Label', Brut, Reims, France 1,288
| . .
B ;& White Wines
y 2022 Chardonnay, ‘The Sun Also Rises’ , Summer Dreams, 2,450 ‘T‘
I\ Sonoma Coast, California, USA 4
¥
L\, u _" 4 2021 Meursault, ‘Les Charrons’, Vincent Girardin, Burgundy, France 1,750 -
f' » ' 2023 Alvarinho, ‘Primeiras Vinhas’, Soalheiro, Vinho Verde, Portugal 475 4
; 1 L]
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\ ; 4T Red Wines
- 2009 Chateau Lynch-Bages, 5eme Cru Classé, Pauillac, 5,420
Bordeaux, France
2000 Chateau Grand-Puy-Lacoste, 5éme Cru Classé, Pauillac, 4,880 %
Bordeaux, France
A :
; 2018 Chateau Lascombes, 2eme Cru Classé, Margaux, Bordeaux, France 1 ,880 !
o A
ARy 2018 Pintia, Toro, Spain 1,180 - ‘\ '
r
-‘ -
. 2017 Deep Blue, Grace Vineyard, Shanxi, China 750
2021 Reserva, ‘Field Blend’, Bota Velha, Douro, Portugal 450
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BRI EBERIRERL 2% £,
s T \ BEEHENRS AXREABYIHRIERREAENE AR ITHHEMIONRSEERRESEZA,
¥ 5 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
F g o All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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