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With over 40 years of experience in Cantonese cuisine, Executive Chef Lai
Ching Shing began his culinary journey at the age of 16 and has since worked
as head chef at several high-end Chinese restaurants across Asia, winning
multiple awards, including the "Best of the Best Culinary Awards" by the
Hong Kong Tourism Board.

Chef Lai specialises in reinterpreting traditional Cantonese dishes with a
modern approach, blending authentic flavours with elegant presentation. He
has designed a creative and warm-hearted menu for JADE, using sustainably
sourced local seafood to honour the fishing culture of Aberdeen. Chef Lai
says: "Our restaurant is located by the sea, close to Aberdeen. | want to
connect our food with the local history and culture. | often find inspiration at
the Aberdeen fish market and use locally caught seafood in my dishes."

Under Chef Lai’s expert guidance, JADE offers a range of award-winning
Cantonese specialities that preserve classic flavours while presenting them
with innovation, giving guests an exquisite symphony of flavours that
celebrates both heritage and contemporary artistry.
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JADE Mushroom & Crispy Bean Box
(M B AITEET Pre-order at least two days in advance)
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Golden Award in the ‘Fungus/Mushrooms’ Category at
THE BEST OF THE BEST MASTERCHEF Award 2024
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Our chef skillfully creates a "JADE Hairpin" by wrapping
asparagus with morel mushrooms and shrimp paste. It is
served alongside a "Mushroom and Crispy Bean Box"
made with chickpeas and a winter melon ring topped with
finely chopped mushrooms. This combination of simple
ingredients with gourmet mushrooms offers a

e progressive taste experience.
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Ginger-Infused Peach Pigeon
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Golden Award in the ‘Pigeons’ Category at
THE BEST OF THE BEST MASTERCHEF Award 2024
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Our chef artfully incorporates juicy peaches into the
dish, enhancing the tender squab with mirin for a
refreshing and delicate flavour. Fresh ginger juice is
transformed into a jelly, adding a delightful layer of
texture. The invigorating ginger jelly intertwines with
the sweet peach puree, perfectly complementing the
succulent squab. Each bite feels like a gentle
afternoon breeze.
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> Chef’s recommendation @ Vegan Vegetarian Contains Gluten/Wheat Contains Tree Nuts/Peanuts
~\ SNIEER BRE sREEHE aAE HEH b
Contains Dairy Products Contains Fish @ Contains Shellfish Contains Soy @ Contains Egg Spicy

HETREER  UHTHEARYEBRRE  FENEERS -

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.

M EESENBEHE TSN —RBE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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Mushroom Bamboo Pith Rolls with Pan-fried Pipa Tofu

(=M BRITEET Pre-order at least two days in advance)
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Bronze Award in the Hot Vegetarian Main Course (Mushroom) Live Cooking at

Hong Kong International Culinary Classic 2025
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Our chef thoughtfully presents two exquisite vegetarian dishes: "Mushroom Bamboo Pith Rolls" and "Pan-fried
Pipa Tofu". The journey begins with bamboo pith rolls stuffed with shredded matsutake and black truffle
mushrooms, steamed and served with velvety pumpkin sauce, offering a refreshing and delicate start. Then savour
the Pipa Tofu, blended with mushrooms and water chestnuts, fried to a crisp yet tender finish, accompanied by a
smooth pumpkin and carrot purée. Finished with lily buds and sweet pea shoots, the dish embodies visual
elegance and harmonious flavour, delivering a memorable dual culinary experience.
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* Chef’s recommendation Vegan Vegetarian Contains Gluten/Wheat Contains Tree Nuts/Peanuts
~) SNEER BRE HREEE BAE SER pid
Contains Dairy Products Contains Fish @ Contains Shellfish Contains Soy @ Contains Egg Spicy

HETREER > UHTHEARYMEBRRE  FENEERHSE -

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
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Prices are in Hong Kong dollars and subject to a 10% service charge.
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EBEEE LOBSTER TRIO $638

(FF=HHAIFEET Pre-order at least three days in advance)
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Steamed Lobster Ball with Chinese Yam and Pumpkin Sauce,

Deep-fried Toast with Shrimp Paste, Diced Lobster and Lobster Soup,

Lobster Fried Orzo with Black Truffle and Matsutake Mushroom
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Silver Award in the Seafood Category at the "Golden Chopsticks Creative Dishes Competition 2024"
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The "Lobster Trio" features three distinct creations, begin with a Steamed Lobster & Yam Ball, topped with caviar
and pumpkin sauce, offering a refined starter. Next, crispy toast filled with shrimp paste and diced lobster, enriched

with lobster broth for a burst of flavour. The finale features Black Truffle Lobster Orzo with fresh lobster and
matsutake mushrooms delivers an aromatic finale. An indulgent trio that celebrates the versatility of lobster.
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» Chef’s recommendation Vegan Vegetarian Contains Gluten/Wheat Contains Tree Nuts/Peanuts
~) SNEER . aRE g REEE BAE SER B
Contains Dairy Products Contains Fish @ Contains Shellfish Contains Soy @ Contains Egg Spicy

HETRRER > UHTHEARYMEBRRE  FENEERS -

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
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Prices are in Hong Kong dollars and subject to a 10% service charge.




