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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.

BINBHNTFETFRHNBEARPEHNFRAHLSATENRE: EETERA LUTHENEME
RE@BANE
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.

BRE TEANEEE

Vegetarian Contains no meat or seafood

% WER MEARERENMH (BERMN) FIRKN™~ 60

Plant-based meat Does not contain meat
alternative

G>@ AIEAERET URSST RS RAENEE, S e NS N ES AR, RiFE
Sustainable Seafood  J¥fE4t
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

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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CHEF INTRODUCTION

EANT+ZENETEEBREINEG BRI BER, LHETEL
wEEEsE, HRNHESHWETHKERSE, " EBEXFTEERE,
ERBEXINRIEEER =" ERUBEETHERBH A —K
AYEF R IK,

FERRHHREEMNHIXER @R %, BIMEHYE 2 A
D, BEERR, BEHH, 2EURANLRKEBER. —WETERZMR
BB RN, BEFE, EBEGNERFE, BARHA,

MEMENEBRRFIZITIHEZAERI, XAENANREH,
R, SAMERZ, T EREAEFISNES

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.

BEMENRS RXNEREYEHEEIRREAENMEARITIHHEMIO%RSZ. BRRIESEZA,
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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PreMiUM DELICACIES

BN AR =B (F209. R FRH TERZ) 5,288

Chiu Chow Style Sea Whelk Three-way
Poached with Yunnan Ham Broth, Tossed with Asparagus, Boiled with Bamboo Pith

TEREE B &M (£9100035¢) 1,688

Steamed Snow Crab with Egg White and Huadiao Wine (Approx. 1000g)

LA ERRTIRE (1) 688

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

of LT+ KE T8 (fi) 588

Stewed South African Abalone

ZRIRKFLS (i) 488

Braised Sea Cucumber with Scallion and Leek

BB 2 R e (111) 398

Crispy Giant Grouper Skin Stuffed with Shrimp Paste and Crab Leg

RE7SEFHFER (i) 398

Braised Fish Maw with Mullet Roe in Supreme Fish Broth

& FEBIEERIR(L) 398

Crab Meat Fried Rice with Caviar And Sea Urchin

s B 0 BTHEREE
Spicy Dish Sustainable Seafood Options
BEANCHRS AN EAESYIHIEIRBREFAENERIIHTHFIMIONRSEZ AR RESEZA,
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 DELIGHTS
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SEAFOOD SPECIALTIES
e

K ARE N (£96005%)
BOHHMFE L/ HERTEk

Coral Grouper (Approx. 600g)
Steamed with Fermented Black Bean and Cordia Sauce J
Stir-fried with Ginger and Chives

FHLAKRE(£985052)
IRFERINR / BB L2 & ika%

Yellow Croaker (Approx. 850g)
Shunde Style Wok-fried
Steamed with Tangerine Peel and Shredded Ham

RBERB(£970052)
N S BEER S BE

Tiger Grouper (Approx. 700g)

Chiu-Chow Style Braised with Pickle Mustard Leave /f
Sichuan Style Poached in Hot and Spicy Oil

Steamed with Ginger and Scallions

K FEFE(£960052)
R/ REGWE L
Marble Goby (Approx. 600g)

Deep-fried with Soy Sauce
Cooked with Chili Bean Paste Sauce J

9 Bk

Spicy Dish
BEMEHNRSAXNEANRYIHHB AR FAENERIHHEMIONRSEBRRESEZA,

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
e

BN AT (£912005¢)
EAZ IR 2R [ 122

Australian Lobster (Approx. 1200g)

Braised in Superior Broth and Cheese

Stir-fried with Ginger and Scallions

Steamed with Glass Vermicelli and Fermented Black Bean Olive Sauce

o EIEENAANE (£9130052)
BNEN L) B | RARMAR L

Australian Mud Crab (Approx. 1300g)

Stir-fried with Chili and Garlic <f

Steamed with Soy Sauce

Braised with Black Pepper and Glass Vermicelli J

HIRE SR (£93005%)
W& L K=
Mantis Shrimp (Approx. 300g)

Deep-fried with Spices and Salt J
Poached in Salt Water

@ R LT HEF(£950052)
BIRF L% | BRI <

Boston Lobster (Approx. 500g)
Steamed with Garlic and Glass Vermicelli
Shunde Style Wok-fried with Chili Sauce /f

FIRTETEF
TOmEZ | BCaERR

Flower Bamboo Shrimp
Steamed with Garlic
Wok-baked with Superior Soy Sauce

7 B P ETRERRRES

Spicy Dish Sustainable Seafood Options
BEMEHNRSAXNEANRYIHHB AR FAENERIHHEMIONRSEBRRESEZA,

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
e

INEAR KRR (£95005¢)
HBUIS7R | BUIXOEIR <

Canadian Geoduck (Approx. 500g)
Poached in Chicken Broth
Wok-fried with XO Sauce

RIS (61)
BOTRMZA L | RIRmHMLE | BNaFEl S

Dalian Abalone (6EA)

Steamed with Thai Chili and Fermented Black Bean Sauce «/f
Steamed with Garlic and Glass Vermicelli

Chiu Chow Style Stir-fried with Chili Sauce

HME=BEFEGER)
TR L7 | R ERZE

Scottish Razor Clams (3EA)
Steamed with Garlic and Glass Vermicelli
Steamed with Tangerine Peel, Ginger and Chives

BAFEEE (2R)
RERIR L | wrtiz | BRI

Jumbo Rock Oyster (2EA)

Charcoal Grilled with Spicy Sauce
Charcoal Grilled with Garlic

Deep-fried with Batter

9 Bk

Spicy Dish

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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APPETIZERS

IREEE5 S 52 = B (RN /AT . KR IRt FoIRErents)

Shunde Style Tossed Australian Lobster and
Geoduck with South Africa Abalone

HERBTR

Marinated Beef with Sichuan Pepper and Chili Oil

ENEABRETF

Boneless Pork Knuckles with Sand Ginger

PREEFEEESL

Tossed Jelly Fish Head with Black Vinegar

IREE TR ERTAEE

Chilled Okra with Young Corn in Garlic Oil

BEEHRESR

Deep-fried Sea Urchin with Crab Meat Pork Parcel

Jﬁﬂ*

Spicy Dish

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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CANTONESE BARBEQUE FROM LycHEE WooD OVEN

BERRTFINE

Charcoal Grilled Beef Short Ribs with Cumin

e L BERILIS(1R

Boneless Chicken in Preserved Red Bean Curd (EA)

BT ERBRX

Honey Glazed Barbecued Iberico Pork

A IR

Lychee Wood Roasted Duck

I = B

Grilled Mongolian Lamb Rack

e RZAT I3 7L 85

Crispy Roasted Pigeon

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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Soup

MEEHDNE

“Buddha Jumps Over the Wall” with Matsutake

FIFEEREE

Braised Bird's Nest Soup with Fresh Crab Roe

MR EFEE

Traditional Shunde Fish Soup

AfErEaInE LS

Double-boiled Pigeon Soup with Dendrobium and Abalone

B ASRIRAIE 7

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

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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CLAYPOT SERIES

MEEHSERIER

Sizzling Bean Curd with Abalone and Fish Maw in Claypot

RIFHIREE

Baked Conch with Sea Salt

EAHRE ME AT

Claypot Baked Shrimp with Spicy Peppers

EREET

Sizzling Beef Short Ribs with Sichuan Pepper

PEEE G R

Claypot Glazed Free Range Chicken with Soy Sauce

EE=E

Sizzling Kale with Shrimp Paste in Claypot

EROK
J Spicy Dish
BEMEHNRSAXNEANRYIHHB AR FAENERIHHEMIONRSEBRRESEZA,

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 TASTE SPECIALTIES
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FREEHSATIRM A

Wok-fried Wagyu Beef with Foie Gras and Morel Mushroom

W rrdRIa g ATk

Wok-fried Prawn with Garlics and Glazed Walnut

TR IBEHKHE R

Stir-fried Goose Intestines with Capsicum

ARERR)

Macanese Baked Stuffed Crab Shell (EA)

WEEMFAL

Wok-fried Crispy Beef Tripe with Chili and Pepper

ERBEIMC

Wok-fried Scrambled Egg with Shrimp and Yellow Chive

TIERMEIERA

Sweet and Sour Pork with Figs

=R RAMG
Wok-fried Chicken with Black Pepper Sauce

o Bk

Spicy Dish

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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SHUNDE SPECIALTIES

BEAFMRH
Steamed Green Crab with Pork Patty

1]

RURKS K&E

Wok-baked Fish Head with Homemade Sauce

IES Y St

Pan-fried Marinated Threadfin

SRRE R

Stir-fried Pork Belly with Fried Dace in Fermented Black Bean

BRI E 72 6% t

“Shunde” Style Pan-fried Lotus Root Pancake

BEMEHRSZXNEMRYIHABRREFAENEARIRHFMLONRSE BRRFEEZMA,

7N
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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HoMe CoOKING SPECIALTIES
e

< BEHG

Sichuan Style Chicken with Chili and Pepper QOil

FRFE

Wok-fried Bull Frog with Green Pepper

BRE72BFrR

Stewed Beef with Pickled Chili and Enoki Mushroom

Braised Pork Belly with Preserved Vegetables

FREEETER

Braised Spicy Black and White Bean Curd

BRERtE%

Stir-fried Shredded Potato with Chili and Vinegar

Jﬁﬂ*

Spicy Dish

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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HEALTHY VEGETABLES
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HEALTHY VEGETABLES

Y RHREX LR

Braised Assorted Vegetables

SRR E
Poached Baby Spinach with Eel Maw in Soybean Broth

B FIOIAER

Stir-fried Okra with Pork Lard and Garlic

FERBN=Ta

Stir-fried Broccolini with Basil and Soybean Paste

LS TE

Stir-fried Choi Sum with Chicken Fat

H B ER

Poached Chinese Lettuce with Oliver Oil

R
Vegetarian
BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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Rice AND NooDLE DisHES

o RETRITHFEESE

Braised Boston Lobster with Udon

RABSBEIZIR

Fujian Style Seafood Fried Rice with Abalone

A 719000

Fried Brown Rice with Assorted Seafood

ST kDA PR

Wok-fried Rice Noodles and Beef with Superior Soy Sauce

SOmENE
Fried Egg Noodles with Superior Soy Sauce

o EIRRRRE™

Sustainable Seafood Options

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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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DESSERT

BT E

Double-boiled Bird's Nest with Almond Cream

B3 A SR

Chilled Bird’s Nest with Avocado

B RE

Seasonal Fresh Fruit Platter

WL EFIRR

Musang King Durian Snowball Mochi

BHIRZBEE

Homemade Herbal Jelly with Lingzhi

BEEMEHNRS RXNEAEYIHEABRIRRE FFENBARIHHEMI0%RSE B RIEEEZH.
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

BPERIER o E#E R+ From the Juice Bar
Homemade Organic Soy Milk

- 60
HETE 50 50

range

Carrot Soy Milk

aRRT 60
BB 40 40

iwi Fruit

Homemade Organic Soy Milk

i))AVa 60
"ﬂﬂ“t&% Watermelon
Fresh Brewed Coffee and Tea

HET 60
ENEEIOE 45 50
Coffee

5 7k Soft Drinks

=

AR 45 50 TOEE 45
Espresso

Coke
R £ HTL R
BRI | 45 50 FIEE T 45
Hong Kong Style Milk Tea

Coke Zero
iRE Ak 45 50 o e

ESg S 45
Lemon Tea

Sprite
i 5R7K Mineral Water
=K 55
Evian
B2k 55
Perrier

BEAMEHNRS RAXNEASYEHEERREFAENEARITIMHFIMNL0%RS 2.

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.
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BEVERAGE
FEZ Premium Chinese Tea %L =~ 2%k Dark Tea ner 2l
EEEEER 15 30FEHREE 168
Gold Osmanthus Shoumei Pu-erh 30 Years

20 FHREE 88
Ejz%E?SOolong Tea Pu-erh 20 Years
BRI 168  wisE 48
Ruyi Da Hong Pao Royal Ripe Pu-erh
IEBRERI = 168
Origial Tie Guan Yin £33 Green Tea
RIKI BRI S 98 BRRTIRIE T H 138
Li Li Xiang Tie Guan Yin Ming Qian Shi Feng Long Jing
RIS 7% 88 EE5 68
Dongding Oolong Bi Luo Chun
REGNE 68 ”
Hua Xiang Tie Guan Yin fE %2 Floral or Scented Tea
— RAER 48
'I§* Black Tea Jasmine Tea
SEE 168 womres 48
Jin Jun Mei
Rose Tea

TELLV 68 e 48
Lapsang Souchong Hangzhou Feverfew
EEAS AR 48

Lychee Black Tea

BEAMEHNRSAXNEANRYM IR BRI FRENE AR HFIML0%RS 2o

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.
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BEVERAGE BEVERAGE
% ;& Beer from Around the World fhiE 8 Chinese Spirits S IRFEDHESY
=g 20 Jin Ying Sommelier Recommendation
- BMNFE 5,200
Tsing Tao . .
Kwei Chow Moutai -
)] 70 &R Champagne Per Bottle
== =
HIRR 10 EFR 4,980
Macau Beer B
Wu Liang Ye 10 Years N.V. Gosset, Extra-Brut, Ay, France 788
=11 70
N=I} = Ed = . .
Carlsberg FINEE (EZE 1573) 2,880 B ;& White Wines
L Guo Jiao (National Cellar1573)
-E-jj 70 . . 2’ \ .
Heineken SRR > T 1,780 2020 Pouilly-Fuisse, Bouchard Pere & Fils, Burgundy, France 750
BE 70  'angheBlueSky 2021 Alvarinho, ‘Primeiras Vinhas’, Soalheiro, Vinho Verde, Portuga 475
Budweiser
4T Red Wines
EFIRR S B Champagne & Sparkling I ) \ '
2018 Chateau Lascombes, 2eme Cru Classé, Bordeaux, France 2,280
N.V. Belstar, Prosecco, Brut, Veneto, Ital 65 325 o )
/ 2017 Pintia, Toro, Spain 1,450
B ;& White Wines 2019 Reserva, ‘Field Blend’, Bota Velha, Douro, Portugal 450
2022 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand 135 675
2020 Chablis, Domaine Vincent Dampt, Burgundy, France 100 500
4T Red Wines
2018 Chateau Haut-Maurac, Cru Bourgeois, Bordeaux, France 125 625
2020 Bourgogne Pinot Noir, ‘La Vignée’ , Bouchard Pére & Fils, Burgundy, France 110 550
BN GREVERRREIXL.2% U L IFEMENRS RXTFEABYEHHIEIXES, BRI GRBVERBREIXL.2% U L IFEMENRS RAXTFEABYEHHIBIRRS,
FRENEIRIIMHEFMUL10%MRS 2, FREMEHBRIITMHEMK1I0%MRS 2,
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please inform our service staff if you have any food The alcoholic beverages 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. allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.






