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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 sourcing 100% cage-free eggs by 2025.

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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Chilled Fresh Surf Clam with Caviar and Clam Soup Jelly /

Deep-fried French Oyster with Salted Egg Yolk /
Lychee Wood Roasted Iberico Pork Rib

L

Braised Fish Maw Soup with Sea Cucumber, Conpoy and Mushrooms

¢ P+ T A B b
e R ok R SE

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

A e U e

Deep-fried Crispy Pigeon

B T AT LS AR R R A K

Shunde Style Fish Noodles with Seaweed and Vegetables in Fish Soup

B 52 2 A ¥ R
Chilled Milk Pudding with Gum Karaya in Whole Coconut

" IF\IEO% 1 ’ O 8 8 ;%r,f%erson

(FIL# For 2 persons or above)

of B AR B A Contains Sustainable Seafood ((} H Spicy Dish
AT SLFCAb AR ~ R TR IR RO o AT BRI R AR HE  ©

This promotion cannot be enjoyed in conjunction with any other promotion or discount. Terms and conditions apply.
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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.



B K e P R R B R

Chilled South Africa Fresh Abalone with Gastrodia

Photo is for reference only
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APPETIZER & COLD DISH
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Chilled Fresh Surf Clam with Caviar and Clam Soup Jelly /

Deep-fried Taro Dumpling Stuffed with Yogurt /

Lychee Wood Roasted Goose Web Stuffed with Iberico Pork and Foie Gras

(Pre-order 1 day in advance)

B K i ok HE e JE i R A 188

Chilled South Africa Fresh Abalone with Gastrodia

i AN N S N 148

Wok-fried Sweet Pepper Stuffed Bombay Duck Fish with Chili and Garlic

=GN I )N 2 S

Tossed Cucumber with Marinated Jellyfish and Garlic in 128
Balsamic Vinegar
EXRVERT 98

Pork Trotters with Garlic and Wild Ginger

*ENLE S 98
Smoked Bean Curd Roll Wrapped with Bamboo Bird’s Nest and
Assorted Vegetable

m*@%@’:—k% f34 each 78

Deep-fried French Oyster

é 3% %% ﬁ ik each 48

Deep-fried Crab Meat Wrapped in Rice Paper

e f 73 Add Caviar # 4k cach 108
% JE i/ Chefs Recommendation V FE Vegetarian 3’} HHBR Spicy Dish
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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.



BARBECUE SPECIALTIES
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o % N AT 498

Cantonese Style Marinated Foie Gras in Soy Sauce

o FE R OK BV YT B X 328

Lychee Wood Roasted Iberico Pork Char Siu

BEUHRAREWRETERKE N E 328

Lychee Wood Roasted Iberico Pork Rib

Ew T 208

Cantonese Roasted Goose

%KX HE A5 268

Hakka Style Poached Chicken

WY OB M 228

Macau Roasted Crispy Pork Belly

oI5 7 MR W AR (=) 138

Smoked Pigeon with Tea Leaves (Preparation time 30 minutes)

B R OKR BE Y PR IR IK X R

Lychee Wood Roasted Iberico Pork Char Siu
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Photo is for reference only 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.




FROM THE ABALONE KITCHEN
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o i E R B (6-85) 3,380
Braised Whole Fish Maw ( 110-150 Grams )

R

Double-boiled Fish Maw with Chicken Soup o )El: % 10 EE fgﬂ f}[\l flii ﬁ@ #Ffr per person 1 380

Braised Whole Australian Abalone in
Abalone Sauce ( 60 Grams )

o* M B A 1,280
Ying’s Braised Assorted Dried Seafood in Clay Pot
Fish Maw, Abalone, Goose Web, Sea Cucumber and Mushrooms

% mFJJ( ? %I: J@% :”3 ;E ﬁ % £ 4z per person  (8()

Braised Hokkaido Sea Cucumber with Shrimp Roe

R AR RN A RS A% #fiz per person 680
Braised Goose Web and Fresh Australian Abalone

L % 2 Add Sea Cucumber g4 per person 1,308
MmEd JE 6B Add Fish Maw f34r per person 1,178

fm B W& F Al f2 Add Pomelo Skin and Shrimp Roe  #fi per person 778

ﬁﬁ‘! 37‘[" TE B%a j:n m & #F {5 per person 680

Braised Fish Maw with Pomelo Skin in Abalone Sauce

L & 2 Add Sea Cucumber g fr per person 1,380
fn B ¥ PN fF 8 Add Australian Fresh Abalone #g i per person 1,160
it % % Add Goose Web 4L per person 748

2)# JEFRli#fE A Chef's Recommendation 8 &R RIS Contains Sustainable Seafood
B R 2% A M B BT B A A A R o A (BT 2 WP S i 10 % M 2 o

Photo is for reference only 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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Braised Fish Maw Soup with Sea Cucumber,
Conpoy and Mushrooms

SOUPS
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e 16 B % 3

Double-boiled Fish Maw with Chicken Soup

O B Bk
Braised Fish Maw Soup with Sea Cucumber,
Conpoy and Mushrooms

% mh B OEOUR BE OK TS

Double-boiled Duck Soup with Cordyceps and Sea Conch
Jm B FE (88H) Add Fish Maw

A 8 i
Double-boiled Pork Lung with Almond Milk Soup
fmiL {6 (8BH) Add Fish Maw

X WAL B I s

Minced Fish Soup with Fish Maw

M EE R AR O 32

Hot and Sour Soup with Snow Crab Meat

PR AR K 52

Crab Meat and Sweet Corn Soup

e & # 4 %

Soup of the day

—frH for 2 persons 1,280

% per person 1,088

#E per person

£ per person

fFfir per person

fFfir per person

v per person

L per person

#E per person

@fi per person

5# JEFBiFE /) Chef's Recommendation 0} K Spicy Dish
o A PR RS L TR A BT e A e KR o AT AR s T I e 10 % IR 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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FRESH FROM THE SEA

AJA

A

M)}
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B, ARG 32 T R market price
Alaskan King Crab

Wok-fried with Ginger and Spring Onion /

Steamed with Egg White and 20-year “Hua Diao” Wine /
Baked Rice with Cheese White Wine Sauce
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A 3 IR
AR TR B2 B RO D AR SR AR R market price
TG A (R R — R IEET)

Snow Crab

Steamed with Egg White and 20-year“Hua Diao” Wine /

Wok-fried with Ginger and Spring Onion / Wok-baked with Vermicelli /
20-year “Hua Diao” Wine Drunken (Pre-order 1 day in advance)

¢ N & E
HER/ TEIEME AR/ W BHE w5 market price
Crab

Wok-baked with Ginger and Spring Onion / Steamed with Egg White and 20-year “Hua Diao” Wine /
¥ Wok-fried with Black Pepper / U Wok-fried with Chili and Garlic

Y e B 1
SRR/ LU /2 A R A AR R 1 market price

Australian Lobster

Deep-fried with Spring Onion / Braised with Premium Broth /
Baked with Cheese / Steamed with Egg White and 20-year “Hua Diao” Wine

<f I -+ iE BE IR IR
AL ERIK/ BRI W FHY / o 8 market price
Boston Lobster

Steamed with Egg White in Seafood Broth / Steamed with Garlic and Vermicelli /
¥ Wok-fried with Chili / ¥ Wok-fried with Chili and Garlic

16 IR
e/ W W 2 SR/ W T R market price
Kuruma Shrimp

Steamed with Garlic / % Baked with Salt and Chili /
Baked with Lemongrass in Premium Soy Sauce / ¥ Wok-fried with Chili

. J @@ A F B RGAE Contains Sustainable Seafood //} FHIR Spicy Dish
B A 2% f o A PR RS L T A BT e A e KR o AT AR s T I e 10 % IR s 2 o

Photo is for reference only 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.

.



FRESH FROM THE SEA
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% BB (R — K ET) B
HE/ M/ B BERN, SRR market price
Pacific Garoupa (Pre-order 1 day in advance)

Steamed with Soy Sauce and Spring Onion / Wok-fried /
Poached in Chicken Broth / Baked with Bean Sauce in Clay Pot

R I A8
WA/ W MR /W R T I R market price
Spot Garoupa

Steamed with Soy Sauce and Spring Onion / Wok-fried /
”)‘ Steamed with Hunan Fermented Chili / Steamed with Bean Sauce in Chiu Chow Style

WY IR 1
7K /R B B an 2%/ W RS IR G & market price
Macau Sole

Steamed with Soy Sauce and Spring Onion /
Steamed with Garlic and Aged Mandarin Peel / {4 Simmered with Yellow Pepper Sauce

12 3t IR
WA/ WRNBR /KR o EWERE R market price
Camouflage Garoupa

Steamed with Soy Sauce and Spring Onion / Pan-fried in Chiu Chow Style /
Braised with Pork Belly and Garlic / 3’} Simmered with Yellow Pepper Sauce

fif 35 fifl £ (8-108) IR
B /& SRR 2K/ SR / o R FE market price
Fresh Abalone

Salt Baked / Steamed with Garlic / Wok-fried in Black Bean Sauce /
/’} Steamed with Hunan Fermented Chili

At vy By B 2 L]
SRR R AR K /AR B i 28/ T TE M ) W M7 market price
New Zealand Razor Clam

Steamed with Garlic and Vermicelli / Steamed with Garlic and Aged Mandarin Peel /
Chilled Drunken in Spices Aged “Hua Diao” Wine / (¥ Steamed with Hunan Fermented Chili

U Bk Spicy Dish
o ER Rz i oA AR 1 IR A L R A s S e R ) o T TR 2 WP R N i 10 90 R e o

Photo is for reference (w 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.
-




SEAFOOD
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Wok-fried Macau Sole Fillet with Asparagus % W X O & fé\ 5] J:ZIJ% J:// H ﬁ %&% Hﬂ Ij\{ 1,388
and Fungus in XO Sauce Wok-fried Macau Sole Fillet with Asparagus and Fungus

in XO Sauce

o L 5 OHE WR O S OBE M B R 1,188
Braised Blue Lobster with Minced Pork and Bean Curd with
Spicy Broad Bean Sauce

o W X &R 468

Chiu Chow Style Poached Ocean Jacket with Fresh Cordyceps Flowers
and Pickled Kohlrabi

¢ B BB E6 M W B W on B 438
Sizzling Fried Scallop with Mushroom, Ginger and Spring Onion

W = M ba R S 368

Baked Eel Fillet with Sweet Basil Soy Sauce in Clay Pot

o? ¥ 35 AR 2 M4 368

Pan-fried Cod Fish with Premium Soy Sauce

f# JES i/ Chef's Recommendation @@ A W48 FEWGEE Contains Sustainable Seafood ¥ 3% Spicy Dish
I R Rt 2% WA A R B B S i s B KRR o TR A WL W S T 1 0% M s o

Photo is for reference only 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.




MEATS
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o B A F AL A4 R B R 688

Pan-fried A4 Wagyu Beef with Garlic

IR R e S A 1 e ST 348

Braised Wagyu Beef Cheek with Turnip and Yellow Bean Sauce

We Kz & ¥ Bt 4 /> BE 328

Crispy Angus Beef with Plum Sauce

SERXERBRETEFER 328

Stir-fried Mutton with Leek and Bean Sauce

o 7 ong s K K 268

Wok-fried Iberico Pork in Sweet and Sour Sauce

2k F M B IK A B 188

Steamed Minced Iberico Pork Patty with Water Chestnut

B ¥ AL 8 Add Green-Shelled Crab f54 each 428
Bt B & % f4 Add Salty Fish G each 268

77—/
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Steamed Minced Iberico Pork Patty with
Green-Shelled Crab and Water Chestnut

‘ ﬂ% JEF i/ Chefs Recommendation
e s RS A AR A 0 A s B PR o AT AP 2 P S S 1.0 % M s 2
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ference #lv "] 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.




POULTRY
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# o0 KR FE I 2 R 868
Braised Lobster and Chicken with Wild Ginger and
Spring Onion in Clay Pot

W E AN AR 56 398
Baked Fresh Abalone and Chicken with Wild Ginger in Clay Pot

B YT MR 1 kb R G ¥ R 328
Braised Goose Web, Pomelo Skin and Shrimp Roe with
Abalone Sauce in Clay Pot

o A7 i TR 298

Braised Chicken and Salted Fish with Eggplant in Clay Pot

‘% Jfé B YE 17 %5 4 half 268

Deep-fried Crispy Chicken

G LB K /NS 268

Poached Muscovy Duck with Salt and Peppercorn Soup
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Braised Lobster and Chicken with Wild Ginger
and Spring Onion in Clay Pot

1 LT L ol | . il . S)# JEFRl#EST Chef's Recommendation @ SV FIBENE Contains Sustainable Seafood (/} PR Spicy Dish
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Photo is for reference only . Tl 5 F i LAY 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.




VEGETABLES

it

o 2% AR Y R 268

Poached Vegetables and Fish Maw in Chicken Broth

& F WA IR 298

Pan-fried Bean Curd Stuffed with Plant-based Meat

VE2EHE LEAEDE 198

Braised Bean Curd with Mushrooms, Vegetables and Bamboo Piths

vV O EEA TR 188

Braised Mushrooms and Vegetables in Preserved Bean Curd Sauce

& i a5 B R 168

Poached Seasonal Vegetables with Tomato and Fish Broth

Vol REKRE Y H AR E 168

Wok-fried Yam with Wood Fungus and Celery

% ﬁFi ? m fi fg 4% per person 98

Stewed Pomelo Skin with Shrimp Roe

& i fa B & W 5

Poached Seasonal Vegetables with Tomato and Fish Broth

% T FiffE 4 Chefs Recommendation W F# R Vegetarian % #Z W Plant-based Meat Alternative
I R k2% i o A iR B BRI o Pr A R 22 L Y N 7 e 0 90 Ml s o

Photo is for reference only 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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W oOBE W 2 % R iR

Braised Rice with Abalone, Sea Cucumber and Diced Chicken

W7 AE B X B 5 M

Tossed Noodles with Fish Maw, Char Siu and Shrimp Roe

o w i a1

Fried Rice with Shrimp, Char Siu and XO Sauce

ZH AW F LW

Wok-fried Flat Rice Noodles with Sliced Beef

o kAL E WY WA OR B

Wok-fried Vermicelli with Crab Meat and Egg

328

288

288

268

248

L I LR T L 34 per person 128

Wagyu Beef Cheek Noodles in Peppercorn Soup

% JESFiHE /Y Chef's Recommendation ((} WK Spicy Dish
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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.



DESSERTS
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ok A6 BUE e (R M) {1 per person 828
Double-boiled Imperial Bird’s Nest
(Choice of Almond Milk / Coconut Cream)

% *HIS E% % i_lﬁié ﬁ #§fr per person | (8
Chilled Milk Pudding with Gum Karaya in Whole Coconut

JROE 2B R OR R B2 #fiz per person 168

Double-boiled Hasma and Red Dates in Hawaiian Papaya

éf Wt H 5 G4 per person 88

Chilled Mango Sago Cream with Pomelo and Milk Pudding

élﬁ F%’_: % El 7]%[‘ ’f: _/%\ f§fr per person 88
Homemade Almond Cream with Egg White

Bl 2 # Add Gum Karaya ffr per person 128
ML % M Add Glutinous Dumplings #§4r per person 108

iﬁ Flj ﬂﬁ l]/f‘: fFfr per person 88

Mixed Bean Soup with Taro, Sago and Coconut Milk

ML 2 # Add Gum Karaya 5z per person 128
Bt % A Add Glutinous Dumplings # 4 per person 108

h AL PR ObE BB B ORE (=4 78

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

Y B H B % K Y

Chilled Mango Sago Cream with Pomelo and Milk Pudding
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Photo is for reference only ' \ ! 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.




