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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.

BNBHTFETRENBEFAEREHNFBEMESARTERNRE: ZFETEXX LUTHENRME
RE=RNER.
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.

= TERH B

Vegetarian Contains no meat or seafood

WER MEAREREYME (BNR'|RHN) HMRE ™ &

Plant-based meat Does not contain meat
alternative

AFEEREET UIREABERAFEN S, S5 YMSHEENESRE, ®RIPE

Sustainable Seafood ~ FEfEAL

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 Australian Black
Abalone in Abalone Sauce |
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Hm¥ZE
PremMiuM DELICACIES

BX EIRHAHE (£91,0005)

Baked Matsuba Crab with Lemongrass (Approx. 1,000g)

RIRIR R RN E

Charcoal Grilled Australian Black Abalone in Abalone Sauce

KRR AR IS E (111)

Braised 20-Head South African Abalone with Goose Web and Shiitake Mushrooms

EARBREIRE T (i)

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

MRABRRXRIS (i)

Braised Sea Cucumber with Pork Patty and Preserved Greens

FEBEERIR (i)

Crab Meat Fried Rice with Caviar and Sea Urchin

K& 758 FI\ER (i)

Grilled Fish Maw with Mullet Roe in Thick Fish Soup

F RSN
Chef’s Recommendation
BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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

HKAREDT (£96005%)
< BR[| BRI EN
Coral Grouper (Approx. 600g)

« Steamed with Sichuan Peppercorn
Poached in Sour Broth

ARHLUKE & (£98505%)
AUERE | SRt
Yellow Croaker (Approx. 850g)

Steamed with Chiu Chow Preserved Turnip Sauce
Deep-fried with Garlic and Black Vinegar

RNBERBE (£97005%)
< EHINERR | L HBEER
Tiger Grouper (Approx. 700g)

«ZJ Chiu Chow Style Braised Pickle Mustard Leaves
< Sichuan Style Poached in Hot and Spicy Oil

MK FFE (£960052)
< IREERI / H7E

Marble Goby (Approx. 600g)
« Shunde Style Braised with Chili Sauce
Deep-fried with Scallion

s (£98005E)
BEIOK | L R

Mandarin Fish (Approx. 800g)
Wok-fried with Asparagus
JPoached with Chicken Broth and Chili Sauce

EEHHEN 9 EROK

Chef’s Recommendation Spicy Dish

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.




R AT
- 724

Australian Lobster
Braised with Cheese in Superior Broth
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SEAFOOD SPECIALTIES

IR AT (£91,20035%)
Eaztih /< BRXIELD
Australian Lobster (Approx. 1,200g)

Braised with Cheese in Superior Broth
< Deep-fried with Chili and Garlic

0 RN APIE (£91,3003%)
& ETREHIE | EBULD

Australian Mud Crab (Approx. 1,300g)
7 Baked with Basil and Black Pepper
Stir-fried with Ginger and Scallions

EIETTTIEF
FiomaEZ | BUhERUE

Kuruma Prawn
Steamed with Garlic Sauce
Wok-baked with Superior Soy Sauce

< ERE T (£95005)
IR /L B ERT kD
Boston Lobster (Approx. 500g)

Chiu Chow Style Cooked with Rice in Soup
ZF Shunde Style Wok-fried with Chili Sauce

FIEE 5 (4930052)
< WE [ KR

Mantis Shrimp (Approx. 300g)
7 Deep-fried with Chili and Pepper
Poached in Salt Water

FRIHEST P BARRRREET I EROK

Chef’s Recommendation Sustainable Seafood Options Spicy Dish

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.




Ifm;k%wﬁ
EMXQ/E& ‘p

Canada GEGM . ge e
Poached with_ Tur <

Ere |

 ewmppuR |

-
" "u -.-a,sa boo Cla

Steamed wit Glass Vermicelli and Garlic |
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SEAFOOD SPECIALTIES

MNEXR KK (£95005¢)
MG [ L BEIIXOE R

Canadian Geoduck (Approx. 500g)
Poached with Turnip and Chicken Fat
F Wok-fried with XO Sauce

RiEEFEE (62)
< FHERFY /< BoTRME

Dalian Abalone (6EA)

F Wok-fried with Porcini Mushrooms and Spicy Pepper
ZJ Steamed with Thai Chili and Fermented Black Bean Sauce

272 (3R)
HEHE | SR LE
Bamboo Clam (3 EA)

Deep-fried with Mushrooms and Fermented Black Bean Sauce
Steamed with Glass Vermicelli and Garlic

H& M
< B [ HHE

Golden Clam
« Wok-fried with Chili and Fermented Black Bean Sauce
Z Wok-fried with Thai Chili Sauce and Shallot

L% (6R)

BRI / BRAE

Rushan Oyster (6 EA)
Cooked with Preserved Vegetable and Pepper
Deep-fried

EEHHEN 9 EROK

Chef’s Recommendation

BEANEHNRSAXNEASMIHIERREAENEARIIHHEMIONRSEBHRIEEEZA.

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

Spicy Dish

All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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APPETIZERS
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Shunde Style Tossed Trio Seafood
(Golden Clam, Bamboo Clam, Fresh Abalone)

22 o 2]

Marinated Abalone with Homemade Sauce and Chili

=E0E

Marinated Duck Tongue with Seafood Sauce and Ginger

PREE B E K

Tossed Jelly Fish Head with Black Vinegar

R E T

Marinated Eggplant with Nuts and Sesame Sauce

ZmEF kSR

Tossed Ice Lettuce with Mountain Pepper Oil

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

F RSN
Chef’s Recommendation
BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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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Hakka Style Salted Crispy C!

i

s i | BERGEIE
ol I Pa el '_':'i"{_'.' ) _;p n Charcoal Grilled Beef Short Ribs |
=T r O LRI L (e with Cumin
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BT ALGR

CANTONESE BARBEQUE FROM LycHEE WooD OVEN

S BEREFHE
Charcoal Grilled Beef Short Ribs with Cumin

ThEEIREEERG
Roasted “Pipa” Duck

BTRBRXIE

Honey Glazed Barbecued Iberico Pork

ANE KR

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

ERREHRG

Hakka Style Salted Crispy Chicken

Be Rz 41 )% 7165

Crispy Roasted Pigeon

EEHHEN 9 EROK

Chef’s Recommendation

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.

Spicy Dish




@ METERAM_ERERSE
Hot and Sour Soup with Shrimp
and Crispy Fish Maw

@ LHE MG

Double-boiled Chicken Soup
with Cordyceps




A EI A Y
Soup

ZRETMG

Double-boiled Chicken Soup with Cordyceps

M JEHBk S

“Buddha Jumps Over the Wall” with Matsutake Mushrooms

Mefe R AT ER PR EE

Hot and Sour Soup with Shrimp and Crispy Fish Maw

B %fciFEsE

Traditional Shunde Fish Soup

B2 ER

Double-boiled Crocodile Meat Soup with Sea Horse and Coconut

& ASRIRIEXS7

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

F RSN
Chef’s Recommendation
BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.










@ EMESRT/NHE |
Sizzling Beef Short Ribs
with Sichuan Pepper
ot e,
- r . 3 L4

BRMEEER

Sizzling Codfish with l
Scallion in Claypot




RE RS

SHUNDE SERIES

MBI B —m iR
Sizzling Bean Curd with Abalone and Fish Maw in Claypot

EREERT/HE

Sizzling Beef Short Ribs with Sichuan Pepper

BRVEEER
Sizzling Codfish with Scallion in Claypot

BFEEMILLE

Sizzling Rushan Oyster with Lemongrass Sauce

BHREFERRL

Steamed Beef Tenderloin with Preserved Vegetables

RlRkZ K&lE

Wok-baked Fish Head with Homemade Sauce

IsfERT) \ M & 5
Pan-fried Octopus Cake with Cuttlefish Paste and Celery

F RSN
Chef’s Recommendation
BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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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MAcAU TASTE SPECIALTIES

< XOE XA

Stir-fried Sea Cucumber Tendons with XO Sauce

RERIFISE

Salt-baked Goose Wings with Scallion and Ginger

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

il AV 0=
Stir-fried Assorted Seafood with Chives

EEBEAM-
Wok-fried Scrambled Egg with Shrimp and Yellow Chives

L& RIS

Sweet and Sour Pork with Hawthorn and Chili

NEEANEE =)

Braised Homemade Black Bean Curd with Mushroom and Roasted Pork Belly

EEHHEN 9 EROK

Chef’s Recommendation

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.

Spicy Dish




© TR

Wok-fried Bullfrog with
Chili and Pepper
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HoME COOKING SPECIALTIES

< BEFKABER
Poached Assorted Seafood with Chili and Enoki Mushrooms in Spicy Broth

< ERARBIEFA

Wok-fried Lamb with Scallion and Hunan Chili

< BT HR

Stewed Beef with Pickled Chili and Enoki Mushrooms

< TR

Wok-fried Bull Frog with Green Pepper

< RERWATER

Stir-fried Pork Belly with Spicy Fermented Black Bean Sauce

JRAEF AL F 5%

Braised Prawns and Eggplant in Claypot

EEHHEN 9 EROK

Chef’s Recommendation

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.

Spicy Dish
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L BMET R REER
Poached Napa Cabbage with

Tomato and Bean Curd in
Fish Broth

FHT N ERF
Braised Assorted Vegetables
and Mushrooms



 REAENE

HEeALTHY VEGETABLES

V RBTXERT

Braised Assorted Vegetables and Mushrooms

BINEEEREER

Poached Napa Cabbage with Tomato and Bean Curd in Fish Broth

e LSSV
Stir-fried French Beans with Preserved Olive Leaves and Minced Pork

KK LREE

Poached Choy Sum with Fish Paste in Salt Water

MR Ak ER

Poached Chinese Lettuce with Olive Oil

EEHES V =8

Chef’s Recommendation

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.

Vegetarian




EFIRNG KL

e Noodles with
hrimp Broth




 EER

Rice AND NoobDLE DIsHES

T BRIR an BB EETR

Jin Ying Fried Seafood Rice with Shallot in Abalone Sauce

ANV EX IO S

Fried Rice Vermicelli with Crab Meat and Egg

ST AV AL

Wok-fried Rice Noodles and Beef with Superior Soy Sauce

FERMEARMFLIR

Wagyu Beef Fried Rice with Ganba Mushroom and Crispy Rice

HF 7 EEBIGAKE

Chicken Rice Noodles with Tomato and Shrimp Broth

JESREFRIIKIR

Pork and Chive Dumplings

TSI B L=

Cantonese Egg Noodle Soup with Shrimp Wonton

F RSN
Chef’s Recommendation
BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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 Milk Custard with Chilled
Mango Sago Cream and Pomelo

B IE
Double-boiled Bird's Nest with
Almond Cream

R BRI R E T
Double-boiled Pear

with Aged Tangerine Peel and
Malva Nuts




BH mn/ 1 =

DEsserT

2571 = 7o
Double-boiled Bird's Nest with Almond Cream

NSRE
Seasonal Fresh Fruit Platter

SEFHBER

Double-boiled Snow Tragacanth Gum with Peach Gum and Snow Lotus Seeds

BHRRZBZE
Homemade Herbal Jelly with Lingzhi

mERR B RE T

Double-boiled Pear with Aged Tangerine Peel and Malva Nuts

wiE B Y

Steamed Milk Custard with Chilled Mango Sago Cream and Pomelo

F RSN
Chef’s Recommendation
BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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

BNEENES B X E¥FE Rt From the Juice Bar
Homemade Organic Soy Milk

HEERK 58
Carrot Soy Milk

23

iz /

Orange

Rt
Kiwi Fruit
i) \Pa g

)11 15| J 23 Watermelon
Fresh Brewed Coffee and Tea .
HAE 7

ENEEIME 48 barrot
Coffee

BIEENES 48

Homemade Organic Soy Milk

3§ 7k Soft Drinks
H35 R I n4E

Espresso

AIUHERINER

Hong Kong Style Milk Tea

CIEEIES
Coke

THER R

Coke Zero

P o
==

Lemon Tea

Sprite
il Rk Mineral Water

Rk

Evian

E22K

Perrier

MIEHNRBEMREA R B BRIRG . FIEERARMIBEFINI0%RFZE B RIE2EZH.
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.




Xt

BEVERAGE

FE% Premium Chinese Tea ,_&ft

Person

TEEFER 18

Gold Osmanthus Shoumei

Si%EA0olong Tea

BRI
Ruyi Da Hong Pao

IEBRERIN =
Original Tie Guan Yin

TR TR 5 S
Li Li Xiang Tie Guan Yin

RIS A
Dongding Oolong

EERNE

Hua Xiang Tie Guan Yin

£1%53 Black Tea

KRB

Jin Jun Mei

LE Ll VA

Lapsang Souchong

S EARS

Lychee Black Tea

E % Dark Tea st

Per Person

30 FAEE
Pu-erh 30 Years

168
20 FHAEE 88
Pu-erh 20 Years

HEEEE

Royal Ripe Pu-erh

13553 Green Tea

BRRTRIE 2 H

Ming Qian Shi Feng Long Jing

ESpee s

Bi Luo Chun

€352 Floral or Scented Tea

RAER

Jasmine Tea

BARTER
Rose Tea

wAliEES]

Hangzhou Feverfew

BEANCHRS AN EAEYIHABIRREFAENEARTIHHEFIMIONRSEH AR REFEEZH,
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.







(X2

BEVERAGE

1% ;& Beer from Around the World  HE 7R & Chinese Spirits
L) 68
Tsing Tao

] 68
Macau Beer

= 68
Carlsberg

nMNFa 5,200
Kwei Chow Moutai

FPMNEE (EZ= 1573) 2,888
Guo Jiao (National Cellar1573)

AR 1,788
Yanghe Blue Sky
=7 68

Heineken

BE 68

Budweiser

FRKS8E Champagne & Sparkling e o

(125ml)  (750ml)

NV Belstar, Prosecco, Brut, Veneto, Italy 65 325

H ;& White Wines

2024 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand

2023 Riesling Kabinett, ‘Wehlener Sonnenuhr’, Dr. Loosen, Mosel, Germany

£1;8 Red Wines
2022 Pinot Noir, Cloudy Bay, Marlborough, New Zealand

2021 Chateau Langlet, Graves, Bordeaux, France

B IRmBERERERL 2% Eo
BEMENRS RAREAEYIHHERRE AENE R DHEMLI0%RSE AR RESEZA,
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

B IR FEITHEN
Jin Ying Sommelier Recommendation
=yl

&R Champagne Per Bottle

(750ml)

2015 Dom Pérignon, Brut, Epernay, France 2,700

NV Veuve Clicquot Ponsardin, 'Yellow Label', Brut, Reims, France 1,288

H ;& White Wines

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

2021 Meursault, ‘Les Charrons’, Vincent Girardin, Burgundy, France

2023 Alvarinho, ‘Primeiras Vinhas’ , Soalheiro, Vinho Verde, Portugal

4138 Red Wines

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

2000 Chateau Grand-Puy-Lacoste, 5éme Cru Classé, Pauillac,
Bordeaux, France

2018 Chateau Lascombes, 2eme Cru Classé, Margaux, Bordeaux, France
2018 Pintia, Toro, Spain
2017 Deep Blue, Grace Vineyard, Shanxi, China

2021 Reserva, ‘Field Blend’, Bota Velha, Douro, Portugal

B IR R BN REIRL.2% U £,
BEMENRS AR EAEYEHRERRS AENME R HEMI0%RSE AR RESEZA,
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.







