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With spectacular waterfront viewsuperb 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
? 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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Chinese Amuse Bouche

NATEOIHBERE /MERAN/NEW/
ARG UK £ /BT R ACBE DY TR SRR

Steamed Cuttlefish Dumpling with Quail Egg and Mullet Roe /
Steamed Pork Dumpling with Snow Crab Meat /

Deep-fried Pork Glutinous Dumpling with Sakura Shrimp and Mushrooms /
Lychee Wood Roasted Ibérico Pork Rib

Ry 2 4

Seasonal Healing Soup

oK B NELE -7 F i

Shunde Style Fish Noodles and Vegetables with Congee Broth

IRE 4> i 3%

Seasonal Vegetables

SABBN A BH)

Steamed Rice Roll and Wagyu Beef with Sweet Soy Glazed

B 2 R A6 A 3 [E

Guangdong Style Sesame Sweet Soup with Peanut Glutinous Dumpling

W R EE A

Ying Chinese Petits Fours

Mo 40 8 i Feron

] BLUHCA R ~ RS R R P o A BRI S AR -
i b A v RS L R A T e i A A R B o BT A R WP 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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Chinese Amuse Bouche

o B AC IR A i e/ R 3 B 2 B O A A A 14/
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Marinated Baby Geoduck with Huadiao Wine and Caviar /
Deep-fried French Oyster with Lemon Plum Sauce /

Lychee Wood Roasted Ibérico Pork Rib

ALBETE I R 52

Braised Fish Maw Soup with Shredded Chicken and Bamboo Shoots

o P
Baked Boston Lobster with Portuguese Cream Sauce/
% Wok-fried Boston Lobster with Chili and Garlic

W R e B AR A 4 B L 1S

Ying Signature Deep-fried Crispy Pigeon

TF-FT NEFE SRl P IRy 5 v

Shunde Style Fish Noodles with Vegetables in Fish Soup

T T B O

Chilled Almond Cream and Black Sesame Paste Pudding

W R I AR

Ying Chinese Petits Fours

LY 9 9 8@&
MOP Per Person
( I—iﬁ]@‘. # For 2 Persons or Above)

SIES ] N Sustainably-sourced Seafood ??} B Spicy Dish

] B Ab AR ~ HER ST IR o AT R GRS AR A o
AR O OB B B AT BT B R S sl B o BT (RS A R H NE R e 1090 Mg 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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oK B EBEBRK (Z4) 148

Steamed Mantis Shrimp Dumpling (3 Pieces)

il Bk i B B et iz per person 108
Steamed Fish Maw and Crab Meat Dumpling in Soup

(Preparation time 20 minutes)

M EBERNDELS (=) 108

Steamed Pork Dumpling with Snow Crab Meat (3 Pieces)

o e HIRE (= 64) 68

Ying Signature Steamed Shrimp Dumpling (3 Pieces)

THELEEEERESE (=Z=MH#) 68

Steamed Cuttlefish Dumpling with Quail Egg and Conpoy
(3 Pieces)

VoK AR BB R (=) 58

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

% JEFFfiffE - Chef's Recommendation % Fi#FE AW Plant-based Meat Alternative V % B Vegetarian

i A A M5 R B AR A R KPR o A R i R P S I 10 % MR B 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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Baked Curry Beef Brisket Puff (3 Pieces)

L AER FE (=) 78

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

o B R RBE (=) 78

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

o E BIK BB @wotrem (= 4F) 78

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

worE AR B ok A (=) 58

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

o EILBR LB @aerew (= 4) 58
Baked Milk Custard Snow Bun

(Preparation time 20 minutes) (3 Pieces)

% JEF i/ Chefs Recommendation (Z} ¥R Spicy Dish

AR AR RS L R P T e A A R o P R R P I 1 0% MR B 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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Steamed Boneless Duck Web Stuffed Preserved Sausage,
Pork Skin and Vegetables

2% fifl kG Ok 3B (F%/ Hi) 78

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

EEBT AWK (=Z4) 68
Steamed Beef Ball with Bean Curd Sheet in Supreme Broth
(3 Pieces)

% 82 X E K 68

Steamed Chicken Feet in Supreme Sauce

# W REREEBI 68

Steamed Honeycomb Tripe with Satay Sauce

R O 58

Steamed Pork Rib with Black Bean Sauce

% JEffiifEA Chefs Recommendation

AR P RS L R T B e A A R B o T R R P I 1 0% MR B 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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Steamed Rice Roll

o & A WOB I A A G B 98

Steamed Rice Roll with Wagyu Beef in Sweet Soy Glazed

R | e 98
Steamed Rice Roll with Scallop and XO Sauce

ol e 2 B 88

Steamed Rice Roll Wrapped with Crispy Shrimp Spring Roll

K X E G 58

Steamed Rice Roll with Barbequed Ibérico Pork

VW EEEGM 58

Steamed Vegetarian Rice Roll

Wi KGR E DGR 58

Wok-fried Rice Rolls with Spicy Bacalhau Sauce

(] 3 B 5% E1 R B / £ OK B3 )

(Choice of Traditional Plain Roll or Red Rice Roll)

‘% EFHliHE /> Chef's Recommendation
(’} M Spicy Dish \ﬂ #E Vegetarian of W] R4 5 R Sustainably-sourced Seafood

A A e RS L R AT B e A A R o BT AR R P I 1 0% MR B 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 IR 5 it YO G 248

Poached Vegetables and Fish Maw in Chicken Broth

o KW ARG HE 168

Pan-fried Bean Curd Stuffed with Plant-based Meat

VEW EEAEIE 168

Braised Bean Curd with Mushrooms,Vegetables and
Bamboo Piths

VO3 AR AR 168

Braised Mushrooms and Vegetables in Preserved Bean
Curd Sauce

F 2 I A ¢ i 148
Seasonal Vegetables

TFmAGE/ KRBRLELGE SEEAY
Poached with Tomato and Fish Broth / Poached with Ham in Broth /
Wok-fried with Dace and Black Bean Sauce

Vol E KRB H AR g 148
Wo ed Yam with Wo

k-fri od Fungus and Celery

% m%(:' *j—a *Eh }i #fr per person 88

Stewed Pomelo Skin with Shrimp Roe

% JEFliffE S Chef's Recommendation % # & W Plant-based Meat Alternative V F B Vegetarian

A R L R o A IR A R PR o O A AR 2 LT S T A 10 9% R s #

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

e U = VA i 288

Braised Rice with Abalone, Sea Cucumber and Roasted Goose

WOk A6 B R IR X BE 5 i 288
Tossed Noodles with FlSh Maw, Barbequed Iberico Pork
and Shrimp Roe

o v — R 238
Ying Fried Rice with Shrimp, Barbequed Ibérico Pork
and XO Saue

WMEBRBEFEREZY F WG 198

Wok-fried Flat Rice Noodles with Sliced Beef

o= SRR HT KRG 198

Wok-fried Vermicelli with Crab Meat and Egg

Fuz b Bk 2% 198

Wok-fried Noodles with Semi-dried Squid in Supreme Soy Sauce

‘% JEF R/ Chefs Recommendation (y ¥R Spicy Dish

i P S R MR 5 R AT) Fe 0 0 Al A A PR o T MR o BT W 75 I Wi 1 0% MR 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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DESSERTS

ok A6 BE & (] B8 A 3/ BE¥E) e er person 788
Double-boiled Imperial Bird’s Nest
(Choice of Almond Milk / Coconut Milk)

% *Hl; = EI‘ J\\\ % {* ffr per person 128
Milk Pudding with Gum Karaya in
Whole Coconut

%E@Z%*M@Hﬁ@ g4 per person 128
Double-boiled Peach Gum with Red Dates in
Whole Hawaiian Papaya

%%H‘H‘ﬁg%ﬁ% #f per person 78

Chilled Mango Sago Cream with Pomelo on
Milk Pudding

éE E‘%ﬁ % El 7[%? 'f: —/FP)k # s per person (8
Homemade Almond Cream with Egg White

fn BC 2% #  Add Gum Karaya 34 per person Q8
fin Big % A Add Glutinous Dumpling 34z per person Q8

% H“—]: % }jr_:}_[‘- *tﬂ #fr per person (8

Guangdong Style Sesame Sweet Soup

fn Bt 22 #  Add Gum Karaya f3fr per person 88§
fin Bt % A Add Glutinous Dumpling 34 per person 88

AR EERE (=ZM4) 68

Steamed Water Chestnut Cake with
Okinawa Black Sugar (3 Pieces)

% JEFfiifEA Chef's Recommendation

T A B s L BRSBTS R R WS T I 0% MR 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.



