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Welcome to Jin Yan Asian Cuisine Jin Yan is the premier Asian

dining destination in the Hills District. Jin Yan is a modern Asian yum cha and

a la carte restaurant that has been built to seat 200 people inside and 80 people

on the contemporary outdoor terrace.

With a seafood focus, the restaurant includes a number of live fish tanks for

edible produce. The menu appeals to a wide spectrum of Asian tastes.

The Chinese name, Jin Yan, stands for lavish banquet. “Jin” is used to describe
things that are lavish, glamourous, splendid and colourful. “Yan” carries

celebration and happiness. It means banquet, function or formal dinner.
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Chefs Home R
“Made Jawces Jef Bili E 5% il & 5

XO Sauce

Ingredients: Dried Scallop, Dried Shrimp, Bacon, Chilli, Dried Shallot, Garlic, Salt
XO8& ffD: B - oK~ 1B -~ B~ 82 ~ 70E - B

3 Special Sauce

Ingredients: Rice Wine, Soya Sauce, Salted Soya Bean Paste, Vinegar, Sugar

=HE Mip: KB -BH S8 BB 72
Sweet & Sour Sauce
Ingredients: OK Sauce, Worcestershire Sauce, Tomato Sauce, Vinegar, Sugar

HERE  END : OKOT ~ ST ~ BIOSH ~ BER -~ 1B
Mongolian Sauce
Ingredients: Chilli Sauce, Ground Bean Sauce, Hoisin Sauce, Garlic

XOE N ANE - ENE - BEE  &E
Szechuan Sauce
Ingredients: Chilli Sauce, Broad Bean Paste, Garlic, Salt, Sugar

EmE D : BWNE  Slig  -mE B 1.
Black Pepper Sauce
Ingredients: Black Pepper, Soya Sauce, Garlic, Sugar

mIE  AiD : REK > B mE B
Peking Sauce
Ingredients: Tomato Sauce, OK Sauce, Worcestershire Sauce, Sugar

RE D : FST - OKST ~ BROT - B
Satay Sauce

Ingredients: Coconut Milk, Oil, Peanuts, Soya Sauce, Dried Shallot, Garlic,
Shrimp, Chilli, Sugar

WEE D WDl et BH ZEREE -mE R B8
Hoisin Sauce
Ingredients: Vinegar, Soya Beans, Garlic, Salt

BEFE PR 28 mE B

Malaysian Curry Sauce
Ingredients: Cinnamon Powder , Lemon Grass, Fresh Chilli, Coconut Milk, Dried Shrimp
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Peking Duck (Whole) - Served Beside Your Table in Two Course $65.80
ITRER (RE) - DRME

1st Course:  Skin with Pancakes (12 pieces) B—E I8 (12F/1\8#)
Renowned Northern Chinese Emperor’s Delight! Ducks Are Roasted to
Create a Tender Crispy Layer of Skin Which Is Served at Your Table with Shallots,
Cucumber & Hoisin Sauce & Wrapped in Delicate Peking Style Pancake.

2nd Course:  San Choy Bow/ Fried Noodle S8 _ & : X BT
Shredded Succulent Duck Pieces, Lightly Stir Fried with Vegetables and
Served in A Fresh & Crisp Lettuce Cup.

Peking Duck (Half) - Served in One Course With 6 Pancakes $37.80
ERER (F8) ~ (6 H/\H)

Spicy Salt & Pepper Quail (4 halves) $16.80
HEEERER (ME)

Shredded Pork with Chef’s Peking Rich Soya Sauce and 6 Pancakes $24.80
RERAER (6 H/IEH

Lamb Fillet in Hoisin Sauce with 6 Pancakes $24.80

EPREB (6 BB v
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Wok Fried Chicken Fillets in Malaysian Curry Sauce { $24.80
SSALINNE L6900 (32 £ )

Golden Coated King Prawns with Salted Egg Yolk $32.80
& KR EK

Wok Fried Pipis in XO Sauce (Seasonal) \ $28.80
X0 ESIR

Roasted Duck with Five Spices Herbs $26.80
Hh il B KBS

Braised Chicken with 3 Special Sauce in Hot Pot (Light Spicy) { $23.80
—ME#E (/VR)

Live Mud Crab with Golden Sand Vermicelli Market Price
0K R EE B

Eye Fillet Steak Cubes in X.O Chilli Sauce § $32.80
X.0. H- 9K

Black Pepper Steak with Honey Walnuts $32.80
Y% 10 12 MK AR A - 0 K

Mustard King Prawns o $32.80
7T ER R EK

Steamed Jumbo Oyster with Ginger & Shallot (Min 4 pieces) Market Price
EEXPELTR(NEE)

Stuffed Scallops with Minced Prawn in Crab Meat Sauce $42.80
BieiEw 5

Pork Ribs in Honey Pepper & Sweet Vinegar Sauce $25.80
ZEIETLE

Round Bean with Pork Mince $22.80
TROZEE

King Prawns with Golden Sand Vermicelli $36.80
TR HR MR R
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Mixed Entree Tasting Platter $8.80
(Spring Roll, Fried Dim Sim & Fried Sesame Prawn)

—BIFE (B BE - ZWR)

Spring Rolls (4 pieces) $8.80
F8 (418)

Vegetarian Spring Rolls (4 pieces) $8.80
REE (415%)

King Prawn Cutlet (2 pieces) $10.00
= (24)

Spicy Salt and Pepper Calamari $22.80
B i

Chicken San Choy Bow (2 pieces) $12.80
#REXRE 2FK)

Seafood San Choy Bow (2 pieces) $14.80
BEEXRE (2FK),

Steamed Dim Sim or Prawn Dumpling (4 pieces) $8.80
KEEWKBRW (441)

Shredded Pork in Chef’s Peking Rich Soya Sauce with 6 Pancakes $24.80
RERMEMHR |

Lamb Fillet in Hoisin Sauce with 6 Pancakes $24.80
FRER (FRFOVBE)

Spicy Salt & Pepper Quail (4 halves) $16.80
WEEERER (28)

Sesame Prawn (3 pieces) $7.80
2 (31F)

Shallots Pancake (2 pieces) $7.80
Romet (21)

Steamed Dim Sim Basket for 2 $15.80

(Prawn Dumplings, Dim Sims & Vegetarian Dumplings)

—EFR(MAA) (BR-ER > =R)
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Hot and Sour Soup § $8.80
B4 ¥R %

Tofu Soup with Mixed Seafood and Egg White $8.80
BHERE

Chicken and Sweet Corn Soup $6.80
HEREKE

Crab Meat and Sweet Corn Soup $7.80
ERRKE

Minced Beef in Egg White Soup $7.80
aspiviEe s A

Short Soup (Wonton) (5 pieces) $6.80

FZESE (5%)

Long Soup (Egg Noodles) ! $6.80
-2yt il
Combination Short Soup $16.80
MEES
Combination Long Soup (Egg Noodles) $16.80
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Wok Fried Seafood with Mild Curry Sauce $32.80
00 e 7

Braised Scallops with Honey Beans and Fungus $38.80
ZEEHUFT

Wok Fried Scallops and Broccoli with XO Chilli Sauce § $38.80
XO FARfE 5

Spicy Salt & Pepper Prawns & Squid $36.80
S 52 s

Wok Fried King Prawns with Mild Curry Sauce (Light Spicy) § $32.80
DNE SR K (1)VER)

Wok Fried King Prawns in Satay Sauce $32.80
3 R IK

Honey King Prawns $32.80
ZEIRIK

Ko Bao King Prawns Wok Tossed in Spicy Honey and Sour Sauce (Light Spicy) § $32.80
= RRIK (V)

King Prawns with Cashew Nuts $32.80
R IRIK

Spicy Salt and Pepper King Prawns " $32.80
TERE U EX

Singapore Style Chilli King Prawns $32.80
=Nl LB

Sizzling Plate King Prawns with Garlic Sauce $32.80
5B A e = W BK

Braised Fish Fillets with Seasonal Vegetables $26.80
SES ]

Steamed Bean Curd with Fish Fillets $26.80
BRXBER

Scrambled Egg with Crab Meat $23.80

BEER
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Peking Style Pork Spare Ribs $23.80
REBPE

Sweet and Sour Pork $22.80
I l=fes

Szechuan Pork Fillets (Light Spicy) \ $22.80
290 (OER)

Pork Spare Ribs with Sweet Vinegar Sauce $23.80
SETIR R BE

Fillet Steak in BBQ Sauce on Sizzling Plate $29.80
=R et

Eye Fillet Steak Cubes in Wasabi Sauce $29.80
H I\ -0l

Shredded Beef with Peking Style $29.80
Rz Y5z S Wl Ak :

Fillet Steak in Cantonese Style $29.80
FRIVAR A o

Wok Fried Steak with Black Pepper Sauce $29.80
o A - 4]

Sautéed Beef with Satay Sauce $22.80
D€ T8

Sautéed Beef with Black Bean Sauce $22.80
B B

Szechuan Steak on Sizzling Plate $29.80
MR S

Wok Fried Mongolian Lamb Fillet§ $26.80

=P VSN
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Deep Fried Crispy Skin Chicken

o K A 52 &

Fried Chicken topped with Ginger & Shallots Sauce

R P - %

Crispy Skin Chicken in Shantung Style

LB %k

Boneless Lemon Chicken

EIEF RS

Chicken Fillets Served in Supreme Satay Sauce

W) %5 S A

Honey Chicken Fillet (Lightly Battered)

2 2 #E 0

Stir Fried Chicken Fillets with Curry Sauce

M0/ & EX

Siir Eried Chicken Fillets in Thai Style

2T 2

Teriyaki Chicken Fillets ol
HICIET #E 4

Ko Bao Chicken Wok Tossed in Spicy Honey Sauce (Light Spicy) §
= REIK (NER)

Chicken Fillets with Cashew Nuts

i SR A0

Steamed Chicken in Supreme Stock with Buk-Choy (In Bone)
X Lm

Braised Chicken with 3 Special Sauce in Hot Pot (Light Spicy) R
=ML (V)

Boneless Duck with Crab Meat

BRI

Deep Fried Boneless Duck (With Sweet & Sour or Lemon Sauce)
EE TR
Braised Roast Duckwl °r
LIS

$22.80

$22.80

$23.80

$22.80

$22.80

$22.80

$22.80

$22.80

$22.80

$22.80

$22.80

$24.80

$23.80

$28.80

$26.80

$26.80
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Bean Curd with Salty Fish & Diced Chicken in Hot Pot $25.80
LR SR &

Mixed Vegetables with Bean Curd in Hot Pot $20.80
SRMRE

Seafood and Bean Curd in Hot Pot $36.80
BHIEE

Deep Fried Bean Curd with Chinese Mushroom $23.80
ZEHIEER

Spicy Salt and Chilli Tofu Y $20.80
WEE 2

Grandma Tofu (Light Spicy) \ $20.80
MESE (NHR)

Stir Fried or Steamed Seasonal Vegetables in Oyster Sauce $18.80
=k

Braised Bamboo Piths with Preserved Vegetables $28.80
TIZE R =

Steamed Egg White with Mixed Seafood $26.80
BESRE

Light Fried Eggplant in Lamma Island Style (Light Spicy) Y o $22.80
et [EL 38 IR SR A0 3 (VER)

Preserved Egg and Salted Egg with Vegetables in Premium Soup $22.80
TIRE LH RN

Assorted Mushrooms with Vegetables in Supreme Soup $22.80
RpEFMEREE

Spicy Salt and Pepper Eggplant $22.80
S 5

Eggplant with Pork Mince in Hot Bean Sauce $22.80

BREMTE




LRice Noodles,

(’3)5(? 3 ‘(;() (/ /('_’e_? & c(/l) (ce

Jin Yan Fried Rice (Dried Scallop, Diced Seafood, Chinese Broccoli) $26.80
WEABEWER (GEM -~ BE -~ TTREK)

Special Fried Rice $17.80
5 Bl ¥ BR

Young Chow Fried Rice Small: $11.80 / Large: $15.80
1% )N Bl

Vegetarian Fried Rice $15.80
75 K BR

Steamed Jasmine Rice $3.00 pp
=z =

E-Fu Noodles with Shredded Mushroom $18.80
AP ET

Seafood Noodles / Rice Noodles / Deep Fried Noodles $26.80
BEWE / A

Fried Rice Noodles wit.h Beef $18.80
LA XS]

Chicken Fried Noodles / Rice Noodles $18.80
ki / o

Duck Meat Fried Noodles / Rice Noodles $20.80
PSSR / %

Vegetarian Fried Noodles / Rice Noodles / Deep Fried Egg Noodles $17.80
FFRWE / T / KFiE

Singapore Fried Rice Noodles $18.80
M1 K ¥

Combination Fried Noodles / Rice Noodles / Deep Fried Noodles $22.80

MEWE / T




