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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

e MEAREREYME (BNR'RS) I MH ™ &

Plant-based meat Does not contain meat
alternative

AFEEREET USRS RFEN S, S5 YRMSHEENESRE, ®RIPE

Sustainable Seafood AL

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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PREMIUM DELICACIES

E AL AAHEAN 2 (£91,00052)

Matsuba Crab Cooked in Red Pepper Broth (Approx. 1,000g)

RIGRARAE DS

Charcoal Grilled Australian Black Abalone in Abalone Sauce

— 3k dE TN ESEE (f)

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

EARBRIIRE R (fi)

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

EMBXRFRIZ (1)

Braised Sea Cucumber with Black Truffle

BFEBIEERIR (k)
Crab Meat Fried Rice with Caviar and Sea Urchin

SaFaitiiEk ()

Deep-fried Fish Maw with Karasumi and Fish Broth

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

KR EHT (£96007%)
F BETERNER / B LA TEIEPI R

Coral Grouper (Approx. 600g)
S Steamed with Sichuan Peppercorn
Steamed with Pork Belly and Wild Citrus Flower

HARKEE (£98505¢)
BHERAE / £

Yellow Croaker (Approx. 8509)
Steamed with Chiu Chow Preserved Turnip
Deep-fried with Garlic and Black Vinegar

ET&”%F@HI (£970035)

BEGEZR /& BEeR
Tiger Grouper (Approx. 700g)

Steamed with Aged Tangerine Peel and Scallion
f "Sichuan Style" Poached with Bean Sprout in Hot and Spicy Oil

FIFZ & (£970032)
nnkF_I] / IEH_t—LEI\\\

Filefish (Approx. 700g)
Wok-baked with Scallion and Garlic
Poached with Bean Paste and Celery

L2 (é’SIGOOﬁ)
MASRER/ RiTEER
Spotted Scat (Approx. 600g)

Steamed with Black Olive and Fermented Black Bean Sauce
Cooked with Salted Lemon and Bean Paste

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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SEAFOOD SPECIALTIES

IR LT (£91,2005%)
EAZtIR /s BRIEL

Australian Lobster (Approx. 1,2009)
Baked with Cheese in Superior Broth
7 Deep-fried with Chili and Garlic

8 N APIAE (£91,300%)
< STRBRBHYR / B

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

S EAMREE
FOFEZ / BoRERUE

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

o ERIK T (£950052)
BIR /L ISR

Boston Lobster (Approx. 500g)
"Chiu Chow Style" Cooked with Rice in Soup
 "Shunde Style" Wok-fried with Chili Sauce

FIRESF (£93005)
< & / #K=

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

FRIHEST P BARRRREET I 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.

Sustainable Seafood Options
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SEAFOOD SPECIALTIES

INEXKIKE (£950052)
53HXY /L BHIXO= IR

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

REGFIRE 63
< HRERT / RAER

Dalian Abalone (6EA)
7 Wok-fried with Porcini Mushrooms and Spicy Pepper
Steamed with Black Olive Sauce

RFE BR
EEHIR / £IRFMHLE
Bamboo Clam (3 EA)

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

=g
< Bk /< BRERD

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

ZLLLEE (65)
EAERRSER / © B EERKE

Rushan Oyster (6 EA)

Cooked with Preserved Vegetable and Pepper
Deep-fried with Seaweed

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.







23 e

APPETIZERS

s E 52 =%
(EEN, BFE, tFie)

"Shunde Style" Tossed Trio of Seafood
(Golden Clam, Bamboo Clam, Fresh Abalone)

BEIRTERE

Marinated Abalone with Homemade Sauce and Chili

=EEE

Marinated Duck Tongue with Seafood Sauce and Ginger

PRl P B8 Sk

Tossed Jelly Fish Head with Black Vinegar

AHkirHESER

Tossed Sea Conch with Scallion Oil and Lemon

ANEHEMk A

Marinated Cherry Tomato with Mountain Pepper Oil

BEES%RES (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" Salt-bak W" |
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=g e = ‘.,:_“_-'. ) _?' ty Charcoal Grilled Beef Short Ribs |
—'f .'I;II KA o .—‘ with Cumin
v - Jl,"'-p— 3 - n |



B HZ ALK
CANTONESE BARBEQUE FROM LYCHEE WooD OVEN

< BIRKRLEINE
Charcoal Grilled Beef Short Ribs with Cumin

EEEREER

Roasted “Pipa” Duck

ETERBEIER

Honey Glazed Roasted Iberico Pork

FI = sk 2

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

BEREES
"Hakka Style" Salt-baked Chicken

AR

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




& RIERIM_BR R EE
Hot and Sour Soup with Shrimp
and Crispy Fish Maw

O LREEG

Double-boiled Chicken Soup
with Cordyceps




AT E T
Soup

KRB

Double-boiled Chicken Soup with Cordyceps

B KEFE IS

“Buddha Jumps Over the Wall” with Matsutake Mushrooms

feTE I iM_BRIREE

Hot and Sour Soup with Shrimp and Crispy Fish Maw

BRI ERaE
Traditional Shunde Fish Soup

AR EE RS

Double-boiled Pigeon Soup with Dendrobium and Abalone

¥ NS RIRKEISH

"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.
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Sizzling Beef Short Ribs
with Sichuan Pepper

il B
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O ERBELR

Sizzling Codfish with |
Scallion in Claypot
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CANTONESE CUISINE

NEEESRE

Braised Bean Curd with Seafood and Oyster Sauce in Claypot

EEFRG /N

Sizzling Beef Short Ribs with Sichuan Pepper

BRAEIIEGE %

Sizzling Codfish with Scallion in Claypot

ERERIRHES
Wok-baked Chicken with Abalone and Black Tiger Mushroom

LI KED

Steamed Beef Tenderloin with Preserved Vegetables

Rifg/kZ K& g

Wok-baked Fish Head with Homemade Sauce

IRFERT) \ &
Pan-fried Octopus Cake with Cuttlefish Paste and Celery

E5iti: vl
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.







s 2

‘I:h,ll—-lr—‘—uﬁ-'-ﬁ__

MaAcANESE FaMILY CulsINE

REHIRISE

Salt-baked Goose Wings with Scallion and Ginger

BEFHEFRFNET
Wok-fried King Scallop with Yellow Porcini Mushroom and Asparagus

BEEREFES (R)

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

IR gim]eS)

Wok-fried Beef Brisket with Onion and Scallion

EHBEIMC

Wok-fried Scrambled Egg with Shrimp and Yellow Chives

feF=E0aE

Sweet and Sour Pork Ribs with Pickled Ginger

KIBIRESE

Braised Homemade Black Bean Curd with Mushroom and Roasted Pork Belly

E5iti: vl
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.




¥
)
")

Chasm e
¥ b "|I

b ..'-" 4 ol vy i
F T T L E h
e % i







O e aim=ikEE

Poached Okra with
Crispy Fish Fillet in Fish Broth

@ RMENLERT

Braised Assorted Vegetables and
Mushrooms




 REARER

HEeALTHY VEGETABLES

vV RBENLERS

Braised Assorted Vegetables and Mushrooms

feE & 7m=iEE
Poached Okra with Crispy Fish Fillet in Fish Broth

NEEIF

Hot and Sour Eggplant with Basil and Chili

= M2 JEL
kLA

Poached Choy Sum with Fish Paste in Salt Water

BBHAKIER

Poached Chinese Lettuce with Olive Qil

EEHES BRE
Chef’s Recommendation Vegetarian
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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FEMHEIR
Rice AND NooDLE DisHES

£ IR m il e IR

Jin Ying Fried Seafood Rice with Shallot in Abalone Sauce

BRERKEG
Fried Rice Vermicelli with Crab Meat and Egg

ST RIS

Wok-fried Rice Noodles and Beef with Superior Soy Sauce

TFEEAKFMFLDIR

Wagyu Beef Fried Rice with Ganba Mushroom and Crispy Rice

fnEMmES KL

Chicken Rice Noodles with Tomato and Shrimp Broth

TS =EET

Cantonese Egg Noodle Soup with Shrimp Wontons

7K L AT K IR

Shrimp and Seaweed Dumplings

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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Double-boiled Bird's Nest with
Almond Cream

1755 PR BR S R KB R
Double-boiled Peach Resin
with Tangerine Peel and Pear

@ BETORZRE

Chilled Walnut Milk with Pistachio and
Snow Tragacanth Gum
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DESserT

BT e
Double-boiled Bird's Nest with Almond Cream

PR E TR ER
Chilled Walnut Milk with Pistachio and Snow Tragacanth Gum

RN<SRE

Seasonal Fresh Fruit Platter

BHRIRZ®BZE

Homemade Herbal Jelly with Lingzhi

12 5 R B2 3R B B L

Double-boiled Peach Resin with Tangerine Peel and Pear

LA VR

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

BERNER BERT
Soy Milk Juice

HEEX &3

Carrot Soy Milk Orange
BIEENER FRRT
Homemade Organic Soy Milk Kiwi Fruit
i) \a
Watermelon
HE;

Carrot

e AL 5=
Coffee and Tea

B EZnAN0E

Coffee

FERINEE Rk
Soft Drinks

Espresso

BTV NP

"Hong Kong Style" Milk Tea Coke

RS ZotEe R

Lemon Tea Coke Zero

== E8
E=E=)

iRk

c Sprite
Mineral Water

o WAV
R‘ZEﬂ( Tonic Water

Evian

F=K

Ginger Ale
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.
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PrReMIUM CHINESE TEA

= ¥§¥ B
Per Person Dark Tea Per Person

e EE 18

Gold Osmanthus Shoumei

3 0 FFEES 168
Pu-erh 30 Years

=43 20 FHE 88
Oolong Tea

Pu-erh 20 Years

MEXIHE I EEs

Ruyi Da Hong Pao Royal Ripe Pu-erh

IERSRIR &

Original Tie Guan Yin o
Green Tea

KR B NS SR
Li Li Xiang Tie Guan Yin AR RIS Te
Ming Qian Shi Feng Long Jing

RIS T

Dongding Oolong

A= 7V=)
Hua Xiang Tie Guan Yin

2es

Bi Luo Chun

&R
Floral Tea
T3
Black Tea xAEHR
Jasmine
eRB
Jin Jun Mei 36}
Rose
IE LV
Lapsang Souchong I EES]
Hangzhou Feverfew
EZE 5 2AN
Lychee Black Tea

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

1% ;& Beers FE =B Chinese Spirits
55

Tsing Tao
]
Macau Beer

=LiH

Carlsberg

— —
B
=]

Heineken

BE

Budweiser

UEd=

Kwei Chow Moutai

FINEE (E%= 1573)
Guo Jiao (National Cellar1573)

FNRHERZE
Yanghe Blue Sky

88 Sparkling Wine S S

Per Glass Per Bottle

NV  Belstar, Prosecco, Brut, Veneto, Italy 65 325
B ;& White Wines
2024 Riesling Kabinett, ‘Wehlener Sonnenuhr’, Dr. Loosen, Mosel, Germany

2025 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand

4T ;& Red Wines
2021 Chéateau Langlet, Graves, Bordeaux, France

2023 Pinot Noir, Cloudy Bay, Marlborough, New Zealand

7Y ;B Spirits

HBiF V.S.0.P FEH=1, HennessyV.5.0.P Cognac 1,288
BEEEIMMEBEADIE=E,T=  Johnnie Walker Black Label Scotch Whisky 58 838
Y1 Sl Tanqueray Gin 38 588
Hr K& R i Smirnoff Vodka 38 588
[EpIEEISEEL G Bacardi White Rum 38 588

BENMRE=H Olmeca Silver Tequila 38 588

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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JINYING SOMMELIER RECOMMENDATION

& & Champagne Per Botie

NV Veuve Clicquot, 'Yellow Label', Brut, Reims, France 950

2017 Dom Pérignon, Brut, Epernay, France 2,950

H ;B White Wines
2021 Meursault, ‘Les Charrons’, Vincent Girardin, Burgundy, France

2024 Alvarinho, ‘Primeiras Vinhas', Soalheiro, Vinho Verde, Portugal

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

4T ;@ Red Wines

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

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

Chateau Lynch-Bages, 5éme Cru Classé, Pauillac, Bordeaux,
France

Bota Velha, 'Field Blend Reserva', Douro, Portugal

Cabernet Sauvignon & Merlot, 'Kalavinka', Legacy Peak,
Helan Mountain, Ningxia, China

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.







