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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 MERASEREYME (BRRMAS) 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

.

P ]



i

i

. \HL.“MM ' ¥
i

[

i

Nk,

0




EFImaa

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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(EaEErR, BIEERR, aFaEllKakR)
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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(Shrimp and Black Truffle Dumpling,
i Sea Urchin and Crab Meat Dumpling, 9 2
Caviar and Golden Clam Dumpling) .
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Steamed Lobster and Asparagus Dumplings 4
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Steamed Traditional Pork Dumplings with Blue Mussel
[ ®
S@iTmS 88 3
'l-* Steamed Shrimp Dumplings J |
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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.




IS oL SR

B NHE

Steamed Beef Short Ribs
with Black Pepper Sauce =

@ RARBAXEE

Steamed Barbecued
Ibe;lto PArkBuns
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ead with Chili
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Steamed Chicken Feet
with Soy Sauce
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T Steamed Pork Ribs with Pumpkin and
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"Cantonese Style" Pork Trotter with Ginger and
Vinegar
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} N 4




@I RREIE=E £
R, 4HIER, SHS '

Three Cantonese Fried Dim Sum '_G_
Pan-fried Salty Cake, o
Crispy Beef Puff,

Fried Dough Sticks
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"Hedgehog" Dried
Oyster Puff
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Baked Snow Buns with
Chicken, Shallots and Onions
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Pan-fried Bean Curd Rolls with Shrimp Paste
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Musang King Durian Puff
o S RIERIIBER 78
y ! "Hedgehog" Dried Oyster Puff
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v ERREERER 78
Glutinous Rice Dumpling with Roasted Iberico Pork
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Three Cantonese Fried Dim Sum
"o Pan-fried Salty Cake, Crispy Beef Puff, Fried Dough Sticks
: XOE BRI Mk 68
' - Stir-fried Crispy Radish Cake with XO Sauce
=RBNE LS 68
Baked Snow Buns with Chicken, Shallots and Onions
"
[
."F 1 -
i) o TN o B
v \ Chef’s Recommendation Spicy Dish
y ! 1B EMEHARS R XA R BB IRIRE IE NS RITHHEMLIO%RSH B RIESEZHA,
i Please inform our service staff if you have any food allergies or dietary requirements.
g =9 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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"Baby Penguin" Steamed Pandan Buns
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Baked Pineapple Puffs
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"Dragon" Pistachio Bun (10 EA Daily)
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Crispy Chestnut Cake -
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"Swan" Taro and Cream Puff

SRS 38

"Baby Penguin" Steamed Pandan Buns 4
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"Little Duckling" Mango Pudding

SR 2B 38 15
Baked Pineapple Puffs ¢
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Chef’s Recommendation
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Please inform our service staff if you have any food allergies or dietary requirements. m
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 Scallop and Shrimp

@ NEEXREERm

Steamed Rice Flour Rolls with Clam, Basil
and Preserved Radish
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HaNDMADE STEAMED RIcE RoLL
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Steamed Rice Flour Rolls with Clam, Basil and
Preserved Radish v;
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Steamed Rice Flour Rolls with Wagyu Beef and
Asparagus
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Steamed Rice Flour Rolls with Scallop and Shrimp " b
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Steamed Rice Flour Rolls with Barbecued Pork and
Preserved Vegetables Malg
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Chef’s Recommendation

BEEHERRS AXREASYIEBREIRRE AENERT]HHEMI0NRSE BRRIEEEZA,.
Please inform our service staff if you have any food allergies or dietary requirements. m
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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Roasted "Pipa" Duck Honey Glazed Roasted Iberico Pork
BRIKHE 188 Al B2 4T I 365 158
Cantonese Barbeque Platter Crispy Roasted Pigeon
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Macanese Roasted Pork Belly
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Marinated Abalone
with Homemade
Sauce and Chili
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Tossed Jelly Fish Head
with Black Vinegar

arinated Duck Tongue with
| Seafood Sauce and Ginger
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APPETIZERS
237 98 o ) =] 138 EEE 118
Marinated Abalone with Marinated Duck Tongue with d
Homemade Sauce and Chili Seafood Sauce and Ginger "

PREE 88 Sk 108 ANEHEMk AN 88 as

Tossed Jelly Fish Head Marinated Cherry Tomato with
with Black Vinegar Mountain Pepper Oil
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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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@ ARNBRABHIR

"Macau Style" Steamed Pork Patty
with Salted Fish and Rice

@ RSTEREEHS

Steamed Free Range Chicken with
Fish Maw and Chinese Herbs
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. SIREINTISN (493005%) 538 ,
.. - Steamed Kuruma Prawn with Garlic and Glass
- F.x Vermicelli (Approx. 300g) ¥,
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A : HNFRAEREE 298 P
Steamed Giant Grouper with Pork Belly and
Pickled Olive Berry
KT e
BEEINESTRA 238 1
. 3 Steamed Beef with Champignon Mushroom and L]
. Fermented Black Bean Sauce "
' u L4 ‘Pt -
AN REEREEG 208 .
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i 1 Steamed Free Range Chicken with Fish Maw and N
* " Chinese Herbs
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"Macau Style" Steamed Pork Patty with
Salted Fish and Rice 3
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: i Please inform our service staff if you have any food allergies or dietary requirements. m
F .,. -3 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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CONGEE

TTEE KBS RT3

Sampan Congee with Duck and

Bamboo Pith
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"Macau Style"
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\ / "Macau Style" Freshwater Crab Congee
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“\\ g "Chiu Chow Style" Grouper Fillet Congee
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TTEE KRS RT3 138

Sampan Congee with Duck and Bamboo Pith
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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
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“Chiu Chow Style"
% Grouper Fillet Congee
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\ " Pork and Century Egg Congee &
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BANKR 58

Lily Bulb and Millet Congee
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Chef’s Recommendation T
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.




@ BHKEER

"Sichuan Style" Poached Perch Fillets with
Bean Sprouts and Asparagus in Fish Broth
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F.:. Assorted Peppers ¥,
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- DL EHBRNBRFER 238 P
Wok-fried Lamb with Scallion and Hunan Chili
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‘ O BEREKE&R 228 o
A "Sichuan Style" Poached Perch Fillets with 3
, Bean Sprouts and Asparagus in Fish Broth l;
u L4 ‘Pt -
B y ' EEFEREIMZ 168 3
' y Wok-fried Scrambled Egg with Shrimp and
] Yellow Chives ey
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- Sweet and Sour Pork Ribs with Pickled Ginger
[
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A KIGLIREREE 138 '
A Braised Homemade Black Bean Curd with
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Wagyu Beef Fried Rice with Ganba Mushroom and |
Crispy Rice

KR LR8I |

Poached Choy Sum with
Fish Paste in Salt Water

< BRERD XY
Fried Rice Vermicelli with
Crab Meat and Egg
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AN & BREEKE 198 \
T Fried Rice Vermicelli with Crab Meat and Egg
™ .
p'F i
‘ ST RLETH 158
Wok-fried Rice Noodles and Beef with 9 :
Superior Soy Sauce
L ]
; & TERERKFM4KMR 148
5 ) Wagyu Beef Fried Rice with Ganba Mushroom and 1
Crispy Rice 5
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u ¥ ‘Pt O
AR IFFE BN 138
' ,} Chicken Rice Noodles with Tomato and Shrimp 4
Broth N
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4 Cantonese Egg Noodle Soup with Shrimp Wontons
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Poached Choy Sum with Fish Paste in Salt Water
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S BITIEE 7
Double-boiled Bird's Nest with
Almond Cream

L PR R FLAEHE AR
Double-boiled Peach Resin
with Tangerine Peel and Pear

O BEAORZME

Chilled Walnut Milk with Pistachio and
Snow Tragacanth Gum
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.. - Double-boiled Bird's Nest with Almond Cream
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\ @ BEFORZE 108 b
Chilled Walnut Milk with Pistachio and :
Snow Tragacanth Gum
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NSRE 108 7
10 Seasonal Fresh Fruit Platter 3 f
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' } Homemade Herbal Jelly with Lingzhi 4
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* Steamed Milk Custard with Chilled Mango Sago 4
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- Soy Milk Juice
A R
: HEER 58 58  1&it 58 -
Loy Carrot Soy Milk Orange ﬁ ;
BN EBH=Z3 48 48 FHRFRT 58
* Homemade Organic Soy Milk Kiwi Fruit
Gt 58 R,
Mnﬂt&§ Watermelon A
Coffee and Tea B
y S #
" HE; 58
: B EZNANRE 48 58
Carrot ek
3 Coffee
"'l- L]
A FFRIMNEE 48 Rk
Espresso Soft Drinks
BIINE 48 58 oJ O8]k 48
"Hong Kong Style" Milk Tea Coke 3 -
= —“— Ay "
S EFARES 48 58  IHEWKR 48 A
g Lemon Tea Coke Zero "I.".
| l,
=8
S= 48 e
"L irizk Sprite /
- Mineral Water P
— 71 WARIN 48 ~
R=K 58 ' %
. Tonic Water
Evian
=) ri.l
: B2k 58 Tiﬂ( 48
. 8 Perrier Ginger Ale d -
3
]
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2 Gold Osmanthus Shoumei 30 EREH 168 ;
i Pu-erh 30 Years # 1
=P 2 e |
o°long Tea 20 EE,“\ EIH 88
. Pu-erh 20 Years
IR 168
o, Ruyi Da Hong Pao BEE 48 f
. Royal Ripe Pu-erh L
L IERREA S 168 =
i s " , Original Tie Guan Yin LR
; - Green Tea 4
i R A= 7IVI=) 98 &
.
: Li Li Xi Tie G Yi = 2
N LiXiang Tie Guan Yin AT 1o+ 138
. N Ming Qian Shi Feng Long Jin
- HIRS 1, 88 ¢ grongng »
Dongding Oolong ELEESS 68
4+ Bi Luo Chun 3
ﬂ At VI=1 68 O™
. Hua Xiang Tie Guan Yin ¢
X feRk F
e Floral Tea , "“‘; ,
_J: ﬂﬁ* ”
. Black Tea s W
. FAER 48 ~
ERE 168  Jasmine
Jin Jun Mei ®
3185 48
' IEU—I/J\$I:P 68 Rose F ;
" Lapsang Souchong
. 4 HiMEa% a8 ;
FAIRALL 48 Hangzhou Feverfew :
Lychee Black Tea
e
g A ‘.
Y o
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ey ' 1B E MRS B XPER 'Y BB IRIRE T E NS /RITIHHEMIO%NRS R B RIESEZ A,
s Please inform our service staff if you have any food allergies or dietary requirements. W
g =9 All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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o 1% ;& Beers per pertiL FRE %8 Chinese Spirits 5
v s .
& 53 68  BHFES 5,200 ,
' Tsing Tao Kwei Chow Moutai .
] 68
L] N = = i
- e (E= 1573) 2,888 | P
Macau Beer
. Guo Jiao (National Cellar1573)
=1fH 68
i N N —_——
Carlsberg ELIPEY::: B g 1,788
=5 68 Yanghe Blue Sky 4"
3 i r Heineken L
&
n x =1 glﬂz 68 .
8 y Budweiser
.H ¥ d
1 b c : - “s
' q'ﬂ'ﬁ Sparkllng Wine PerGlaJs Per Bé%tﬁl .
£ NV  Belstar, Prosecco, Brut, Veneto, ltaly 65 325
L L
H ;& White Wines
2024 Riesling Kabinett, ‘Wehlener Sonnenuhr’, Dr. Loosen, 80 398 A
*l| Mosel, Germany
F |
: 2025 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand 135 678
o ‘Fp
: ¢TI ;& Red Wines ‘ :}.'
-‘ -
Al N 2021 Chateau Langlet, Graves, Bordeaux, France 125 618
: 2023 Pinot Noir, Cloudy Bay, Marlborough, New Zealand 180 200
15 .. v
7Y il Spirits
. HEiF V.S.0.P TEH=M! HennessyV.S.0.P Cognac 88 1,288 ri
« D .
i EREEMBEDIE=RE TS Johnnie Walker Black Label 58 838
» Scotch Whisky ‘
’
ﬁ]’ﬁﬂ”ﬂ]%i@ Tanqueray Gin 38 588 .
H KB REFIN Smirnoff Vodka 38 588 s
-] [EptEI=LEE s Bacardi White Rum 38 588
e g
s W N
par BENReE=] Olmeca Silver Tequila 38 588
) w 9
BB IR R EBEREIREIAL 2% L,
P T \ BEEHENRS AXR AT BREIRRE FFENERRIHHEMIONRS & BH RIEEE 2 H,
¥ LR 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. f'@
.y All prices are in MOP and subject to a 10% service charge. Photo is for reference only.
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\
L & & Champagne per Botio .
¥
'G.I- ‘l
i" ks NV Veuve Clicquot, 'Yellow Label', Brut, Reims, France 950
£ p
f =
1 e 2017 Dom Pérignon, Brut, Epernay, France 2,950 @ 1
T H & White Wines
2021 Meursault, ‘Les Charrons’, Vincent Girardin, Burgundy, France 1,750 4"
. ¥
- . 2024 Alvarinho, ‘Primeiras Vinhas, Soalheiro, Vinho Verde, Portugal 475 r
b T rg [
LT ] 2022 Chardonnay, ‘The Sun Also Rises’, Summer Dreams, 2,450
f' » Sonoma Coast, California, USA 4
; i LR ]
A L3
‘ II » .
: ¢ 4T ;8 Red Wines
[ ®
= : 2000 Chateau Grand-Puy-Lacoste, 5éme Cru Classé, Pauillac, 4,880
Bordeaux, France
L1
& 4 2018 Chateau Lascombes, 2éme Cru Classé, Margaux, Bordeaux, France 1,880
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i+ 2009 Chateau Lynch-Bages, 5éme Cru Classé, Pauillac, 5,420 :
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4 - 2022 Bota Velha, 'Field Blend Reserva', Douro, Portugal 450 Pl
- 2021 Cabernet Sauvignon & Merlot, 'Kalavinka', Legacy Peak, 1,350
Helan Mountain, Ningxia, China
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¥ 5 The alcoholic beverage have an alcohol strength higher than 1.2% vol.
: i Please inform our service staff if you have any food allergies or dietary requirements. ﬂ
F ", LT All prices are in MOP and subject to a 10% service charge. Photo is for reference only.







