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RALBEFEER JAD %

DIM SUM LUNCH

LUNCH ONLY
[ 5 oD PR 62
iy £ J5e 52 gﬁl gf;r_ person
3 7S b2y
= ?:E % LX min. two to dine)

Dim Sum Duo
Pork Siew Mai with Stewed Abalone
Blue Pea Wild Mushrooms Dumplings

RERIHMR, G

Deep-Fried Lobster Dumplings with Superior Golden Broth

ERBUTHEEM
Steamed Grouper with Ginger Flower and
Fermented Black Bean Sauce

NFEEXEE
Simmered Housemade Green Chives Beancurd with
Dried Shrimp Roe

BIFRH B TBER
Steamed Rice with Kampong Chicken and Salted Fish

FLFREETAE
Aloe Vera Lime Jelly with Chia Seeds

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




B0

CRISPY GOLDEN DIM SUM

JAD &

HEMETF A

Deep-Fried Taro stuffed with Wild Mushrooms and Truffle _

3E KB N IRME

Pan-Fried Minced Pork and Green Chive Pot Stickers

DERRES

Crispy Turnip and Vegetable Spring Roll

BRIE MR
Pan-Fried Radish Cake

BEIBKEE

Pan-Fried Seafood Beancurd Roll

BN 2Rt
Crispy Radish Puff

RITEALR

Pan-Fried Bun with Chilli Crab Meat

LUNCH ONLY

7.2 (3 #i pieces)

7.2 (3 #i pieces)

7.2 (3 #i pieces)

7.2 (3 #u pieces)

7.2 (3 # pieces)

7.2 (3 #i pieces)

7.2
(47 per piece)

Our staff will be pleased to assist with your dietary requirements.

Prices are stated in Singapore dollars and subject to service charge and prevailing government taxes




7K &R B0 AR

STEAMED CRYSTAL DIM SUM

JAD &

HE# MR

Fresh Prawn Dumpling

IRt 2K e 2

Pork Siew Mai with Stewed Abalone

ER=NEBFH TR

Steamed Scallop Dumpling with Salmon Roe

Win/hNE S

Steamed Pork Dumpling

EEHFERXR

Blue Pea Wild Mushrooms Vegetarian Dumpling

éi/‘]‘ /JIL/[ @

Steamed Green Tea Custard Bun

N 2R HD AR

Steamed Teochew Dumpling

BEAEEXES

Barbecued Osmanthus Char Siew Bun

LUNCH ONLY

7.2 (3 #i pieces)

9 (3 #i pieces)

9 (3 #7 pieces)

7.2 (3 #u pieces)

7.2 (3 # pieces)

7.2 (3 #i pieces)

7.2 (3 #i pieces)

6 (2 #7 pieces)

Our staff will be pleased to assist with your dietary requirements.

Prices are stated in Singapore dollars and subject to service charge and prevailing government taxes




Bk ELZER IA[)&

TASTE OF NOSTALGIA

ER=H 72
B T ARARER & {7 per person

ez
TLHEL K I . v i
R b e
Jade Trio
Crispy Prawn with Wasabi Mayonnaise
Poached Sliced Duck with Spiced Salt Water
Crispy-Sliced Sea Bass with Spicy Honey Sauce

=/ ZKEZ

Soup of the Day

Rk A& FKMA
Braised Pork Belly with Five-Spice Taro

AT XA
Stir-Fried Broccoli with Cauliflower and Garlic

8 7R & A AR OK

Simmered Rice Vermicelli with Fish Broth and Sliced Fish

%UJEE'?J\_E'T——?J‘\

Hot Cream of Almond with Snow Lotus

RECOMMENDED WINE:
25 perglass /
Mitolo Jester Shiraz McLaren 2016, Vale, Australia 120 per bottle

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




EMNEXAXKER ]AD&‘

LOCAL & CANTONESE FLAVOURS

ERE 88
£ 5t R 2R hirkviaa
[le3
HfE._ EZ J~71: % min. two to dine)
BXEB LT T
Jade Trio
Sautéed Prawn with Singapore Chilli Sauce

Crispy Roasted Pork Belly
Chili and Garlic Sautéed Scallop

ERHEAERKIENSZ
Double-Boiled Chicken Consommé with Abalone, Fish Maw,
Chinese Yam and Wolfberries

H B 95 % 1L B0 & 50 5

Chrysanthemum Shaped Sea Bass with White Pepper Creamy Sauce
and Pomelo Salsa

B e ELARE

Sautéed Chinese Yam and White Fungus in X.O. Sauce

BRHE®BALLE

Pork Bone Broth with Sliced Pork, Mushroom and
Ramen Noodles

_&Lﬁzég'f—_—%—\:ﬂ:?"um//

Hot Cream of Almond and Taro Custard Bun

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




BREZEER IA[)&

VEGETARIAN

RE=H 68
YL T F & {7 per person
FEeHFS

MERWET A

Vegetarian Trio

Crispy Eggplant with Sweet and Sour Sauce

Tea-Smoked Beancurd Roll
Deep-Fried Truffle Mushrooms with Yam Dumpling

TERAKE
Braised Sweet Corn Soup with Bamboo Pith

BOTREER

Stewed Soramamme and Beancurd with Black Bean Sauce

B kD Wik
Stir-Fried Duo of Vegetables

EXRAE/WIR

Wok-Fried Five-Grain Rice with Assorted Vegetables

HESWMERRET T

Shaved Coconut Ice with Fresh Strawberries and Mango Cream

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




EHRE ENR ER JAD %

TASTE THE FUTURE

ZHMEQ=H 68

JKEERZ I A A & {7 per person
R & 15/ NE

Classic Vegetarian Trio

Caramelised Omnipork Vegan Meat stuffed with Pickled Apple
Chilled Plum-Flavoured Cherry Tomato with Sesame Dressing
Steamed Vegetarian Dumpling

EXENAZETEZRNS

Old Cucumber Soup with
Seaweed Omnipork Vegan Meat Wanton

EHELRARMRE, #eEE

Pan-Fried Fresh Chinese Yam with Omnipork Vegan Meat Omelette and
Stewed Beancurd

NERERLZE
Braised Omnipork Vegan Meat with Capsicum,

Assorted Mushrooms, Peach Gum, Eggplant in Sesame Soy Sauce
and Steamed Fragrant Rice

BExBEROENTIHE

Hot Cream of Almond with
Passion Fruit Chia Seeds Lava Glutinous Dumpling

Our staff will be pleased to assist with your dietary requirements.
* Meat-, egg- and dairy-free

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




BItERESR ]Al)af

AUTHENTIC CANTONESE CUISINE

EHZH 128

1% iz per person
B
= 7 I min. two to dine)
M ER KRS H
Jade Trio

Crispy Roasted Pork Belly
Stir-Fried Cave Bird’s Nest with Crab Meat and Crab Roe
Poached Sliced Duck in Spiced Salt Water

YEAD 8 & [ 387 £ B FH
Double-Boiled Chicken Consommé with Abalone, Chinese Yam,
Wolfberries and Cave Bird’s Nest

B8 HE N SE B DEEK
Sautéed Sliced Grouper with Egg White, Angel Gourd and
Truffle Oil

SR W

Stir-Fried Broccoli with Cauliflower and Preserved Olives

M7 L5 SR AL T

Boston Lobster Bisque and Ramen Noodles

REME L BEERESE T A Z IR

Oat Coconut Shaved Ice with Brown Sugar Jelly and
Sweet Potato Coco Sesame Dumpling

RECOMMENDED WINE:
24 per glass /

M. Chapoutier Schieferkopf Riesling 2016, Alsace, France 120 per bottle

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




ST S [SIGNATURE]
EFEEMEEER ]AI)&

MAGNIFICENT FEAST OF JADE

s 168
Deep-Fried Crab Shell stuffed with Fresh Sri Lankan @ﬁzﬂ\f;e:person
Crab Meat (E D21

min. two to dine)
M. Chapoutier Schieferkopf Riesling 2017, Alsace, France

AUEEMEFNE LGS

Double-Boiled Kampong Chicken Soup in Fresh Young Coconut
with Japanese Dried Scallops and Snow Lotus

AR LS
Steamed Red Grouper Fillet in Superior Soy Sauce

Jean Pierre et Alexandre Ellevin Chablis 2017, Burgundy, France

EHBAEILSMENETE

Sautéed Diced Kagoshima Wagyu Beef with Cambodian Black
Pepper Sauce and Green Pea Purée

Joseph Faiveley Pinot Noir 2015, Burgundy, France

Akt aBEEARINR

Braised Five-Grain Rice with Australian Abalone and Mushrooms

ERREELCER

Jade Signature Shaved Almond Ice with Cave Bird’s Nest

Additional Wine Pairing (#8515 HC) 68 per person

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




BERERKBEREESR
CANTONESE DELIGHTS DINNER

JAD &

T3 tx Bfe Joe R 1

Crispy Five-Spice Roasted Pork Belly

BT AREREK

Crispy Prawn with Wasabi Mayonnaise
FEIEBIR

Crispy Diced Chicken with Spiced Shrimp Paste
BERRS N KRS

Spicy and Sour Seafood Soup or Soup of the Day
SR 27 &8 B S

Steamed Chilean Sea Bass with Preserved Olives and Leeks
HENEHER

Braised Housemade Beancurd with Angel Gourd

IR A HER KRB K

Stewed Spiced Pork Ribs with Housemade Golden Mantou
ZRBENF R

Sautéed Sliced Kagoshima Wagyu Beef
with Spring Onion and Ginger

BOHE

Wok-Fried Egg Noodles with Superior Soy Sauce
M A IR

Steamed Fragrant Rice

BREESITAHREEE

Chilled Cream of Mango with Green Lime Jelly
and Honey Caramelised Banana

68
& {7 per person

(Ed2fi
min. two to dine)

(5 1015
WAE) #ng
AEFREL—H
A

(ZE) #XE
KRG 1E)

A table of 10
persons and
above will enjoy
a complimentary
whole Peking
Duck served in
two courses
(max. of up to
24 persons and
not valid for
private events):

Roasted Peking
Duck with
Condiments
(Ist course)

Sautéed Sliced
Duck in Dried
Chilli and Garlic
(2nd course)

Our staff will be pleased to assist with your dietary requirements.

Price is stated in Singapore dollars and subject to service charge and prevailing government taxes




