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With spectacular waterfront views, superb service, and an elegant warm
ambiance, Michelin-starred Ying elevates Chinese cuisine to new heights by
bringing innovative interpretations to traditional Cantonese dishes crafted
from only the freshest and finest ingredients to offer a truly unique and

unforgettable experience worth revisiting time and again.
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Sustainable Menu Options

We are committed to making environmentally-and socially-responsible decisions in the dining
experience we offer and we are pleased to provide sustainable alternatives on our menu while
simultaneously upholding high quality levels of food and service. Our sustainable sourcing
guidelines for seafood prioritize seafood certified by international bodies such as the Marine
Stewardship Council (MSC), Aquaculture Stewardship Council (ASC), Global Aquaculture Alliance
- Best Aquaculture Practices (BAP), the GLOBAL G.A.P Aquaculture Certification and other standards.

To further minimize our environmental impact, we actively work to reduce our food waste and offer
alternatives to single-use plastic for takeaway packaging.

We are committed to using free-range eggs exclusively.

Vegetarian
Contains no meat or seafood

Plant-based meat alternative
Plant-based meat refers to products made from plants (100% vegetarian) that are
% designed to mimic meat in taste and texture, but with a lower environmental
impact than meat options

Sustainably-sourced seafood
\g 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, as well as the
livelihoods of fisheries-dependent communities
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EXQUISITE SET LUNCH

fifa kR E 2/ MBEE PN /DNES / BORAABR /
FH R BE VS PE o JR K XOBR

Steamed Pork and Abalone Dumplings / Steamed Dumplings
with Snow Crab Meat / Baked Wagyu Beef Puff /
Lychee Wood Roasted Iberico Pork Char Siu

I & %% & B

Soup of the day

b g WL M AL £

Baked Mandarin Fish with Yellow Pepper Sauce

RE 4 B %

Seasonal Vegetables

WOE M R B R

Steamed Rice Rolls Wrapped with Lime and Crispy Shrimp Spring Rolls

P e

Mixed Bean Soup and Taro, Sago and Coconut Milk

@;LEIEI\F/'IIjOPigc 5 3 8 Per Person

/} b U Spicy Dish

] BB RG ~ HERE TR R o A BRI S A o
i 28 A 1 RS L R A e A A R BR ) o BT AT MR R RPN 1 0% IR B 2 o
This promotion cannot be enjoyed in conjunction with any other promotion or discount. Terms and conditions apply.
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.



MICHELIN STARRED SET MENU

TR/ V%
BT RABEVE PESF R A

Chilled Fresh Surf Clam with Caviar and Clam Soup Jelly /
Deep-fried French Oyster with Salted Egg Yolk /
Lychee Wood Roasted Iberico Pork Rib

i R
Braised Fish Maw Soup with Sea Cucumber,
Conpoy and Mushrooms

<f Pt WH O W
e 1 A e b R Y

Baked Boston Lobster with Sea Urchin Sauce /
Wok-fried Boston Lobster with Chili and Garlic

N U e

Deep-fried Crispy Pigeon

Hg & F AT E AR S B A 3

Shunde Style Fish Noodles with Seaweed and Vegetables in Fish Soup

P2 2 e U o
Chilled Milk Pudding with Gum Karaya in Whole Coconut

Mior 1,088 5

(P L#EE For 2 persons or above)

@e W R R M Sustainably-sourced Seafood ((} B Spicy Dish

R S BEAR - HERES IR T 7 B AR <
i 2 A 1 MBS L R A e R A A R BR Y o P AT MR 2 P W I i 1 0% IR B 2 o
This promotion cannot be enjoyed in conjunction with any other promotion or discount. Terms and conditions apply.
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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Steamed Mantis Shrimp Dumpling (3 Pieces)

o 6 B i HE B R et #84i per person 128
Steamed Fish Maw and Crab Meat Dumpling in Soup

(Preparation time 20 minutes)

s MEBRNNES (=) 128

Steamed Pork Dumpling with Snow Crab Meat (3 Pieces)

o e IRE (= 464) 88

Ying Signature Steamed Shrimp Dumpling (3 Pieces)

FRryEOBRBERESE (=4) 78

Steamed Cuttlefish Dumpling with Quail Egg and
Mullet Roe (3 Pieces)

VK EMMBEHR (=Z4) 78

Steamed Truffle Dumpling with Plant-based Meat (3 Pieces)

% JEFRli#EST Chef's Recommendation % Bi#FE A Plant-based Meat Alternative V # B Vegetarian

A R R o A R B R PR o AU 2 LT S T A 1 0 9% R B 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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Baked Wagyu Beef Puff (3 Pieces)

Wi AaEXEHEELE (=Z4H) 98

Deep-fried Spring Roll with Bombay Duck (3 Pieces)

BB (=) 98

Deep-fried Taro Dumpling Stuffed with Roasted Goose (3 Pieces)

o B BIKXER @sram (Z4) 88

Baked Iberico Pork Puff (Preparation time 20 minutes) (3 Pieces)

HHEBIEEB KA (Z484) 68

Deep-fried Pork Glutinous Dumpling with
Sakura Shrimp and Mushrooms (3 Pieces)

faAEmTFTHEME (Z46) 68

Pan-fried Eggplant with Salted Fish Bun (3 Pieces)

‘% JEfRiifEA Chefs Recommendation

A AR B S L B PMT  fe  A A m R KR o BT RTA  R HESIE 1 0 % IR B 22 o
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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Steamed Goose Web and Baby Cabbage with Satay Sauce

% ﬁ@ SN *% }Ié %% (nn / Ey\ 88

Glutinous Rice Dumpling with Abalone and Chicken in Lotus Leaf
(Steamed / Pan-fried)

EGEET AR (ZH) 78

Steamed Beef Ball with Bean Curd Sheet in Supreme Broth (3 Pieces)

R LEBTE (=Z=64) 68

Steamed Bean Curd Roll in Supreme Broth (3 Pieces)

iR EEE 68

Steamed Pork Rib with Black Bean Sauce

W8 E P 38

Steamed Traditional Sugarcane Sponge Cake

% JEFRfifEA Chefs Recommendation

A AR B S L BT O A A s R o T A R 2 R I 1 0 % IR B 22 o
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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Steamed Rice Roll
(Your Choice of Traditional Plain Roll or Red Rice Roll)

A NE S IS ) 108

Steamed Rice Roll with Wagyu Beef in Sweet Soy Glazed

EEtXOBHREREL N 108
Steamed Rice Roll with Scallop and XO Sauce

<=f Wi Kz W & G B 98

Steamed Rice Roll Wrapped with Crispy Shrimp Spring Roll

BIK X BEE 68

Steamed Rice Roll with Barbequed Iberico Pork

VW EXEM 68

Steamed Vegetarian Rice Roll

% BFHli#EA Chefs Recommendation
”)‘ BRIR Spicy Dish V F# B Vegetarian @(’ ] R 4 0 R i M Sustainably-sourced Seafood

AR B RS L R PMT B A A A AR o T R R R SIE T  10 % IR s 2 o
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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VEGETABLES

o U2 % HRE Y OB OB 268

Poached Vegetables and Fish Maw in Chicken Broth

& N A EIE 298

Pan-fried Bean Curd Stuffed with Plant-based Meat

VE2Eu ELEAEILE 198

Braised Bean Curd with Mushrooms, Vegetables and
Bamboo Piths

VoI FE R AR 188
Braised Mushrooms and Vegetables in Preserved Bean
Curd Sauce

& G R R 168

Poached Seasonal Vegetables with Tomato and Fish Broth

Vol EARB Y H AR FE 168

Wok-fried Yam with Wood Fungus and Celery

% mFi % *HEI & # i per person Q8

Stewed Pomelo Skin with Shrimp Roe

% JE5EififfE - Chef's Recommendation % B Z A Plant-based Meat Alternative V F# B Vegetarian

A AR A S L R PMT O A A s A R KR o T A R 2 RS 10 % IR B 22 o
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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RICE & NOODLES

Braised Rice with Abalone, Sea Cucumber and
Diced Chicken

7 fE B X B 5

Tossed Noodles with Fish Maw, Char Siu and
Shrimp Roe

WO B R

Fried Rice with Shrimp, Char Siu and XO Sauce

ZA W E R T LWk

Wok-fried Flat Rice Noodle with Sliced Beef

o* &R AT R

b WM B A e P LA

Wok-fried Vermicelli with Crab Meat and Egg

Wagyu Beef Cheek Noodles in Peppercorn Soup

% JEFRli#EST Chef's Recommendation //} K Spicy Dish

A R L R o A R B A R R o O A o L TR S T A 10 9% R s 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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288
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268
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#§fr per person 128
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DESSERTS

Uk A6 BE e (7 B8 35V /BB ) e ver person 828
Double-boiled Imperial Bird’s Nest
(Choice of Almond Milk / Coconut Cream)

% *ﬂlz EE% EIEP_;" i_I?':E‘ 7% # i per person 168
Chilled Milk Pudding with Gum Karaya in
Whole Coconut

5 il 2R R OR R B E b 34 per person 168
Double-boiled Hasma and Red Dates
in Hawaiian Papaya

% % ﬁ H ﬁ"}? % EZ % 4§fr per person 88

Chilled Mango Sago Cream with Pomelo
and Milk Pudding

ét{ J% é‘% E 7]:'[‘ ’f: —/7|H§ f§ i per person 88
Homemade Almond Cream with Egg White

j][] HE ,;g 57?@ Add Gum Karaya 4§ /3r per person 128
fn Bt ¥ A Add Glutinous Dumplings 34 per person 108

‘Iﬁ F“j Dﬁ I]/E #§ i per person 88

Mixed Bean Soup and Taro, Sago and Coconut Milk

j][l EE E'Erg’ i_'a':" Add Gum Karaya 4 i per person |28
fn Bt ¥ A Add Glutinous Dumplings 34 per person 108

WAL BB ORE B B R (=) 78
Steamed Water Chestnut Cake with
Okinawa Black Sugar (3 pieces)

% JEF i/ Chefs Recommendation

A AR A R L R PMT  fr  A AE sA OR BRI o PT A RTA R RS 10 % IR B 22 o
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.



