
 
 

The award-winning Min Jiang restaurant continues to expand its footprint with the
opening of Min Jiang at Dempsey. Set amidst the luscious greens of Dempsey Hill, 
this is the second independent restaurant that Goodwood Park Hotel fully manages
off-site.

Helming Min Jiang at Dempsey is Master Chef Goh Chee Kong, who was also the
head chef at Min Jiang at One-North in Rochester Park since its establishment in
2006. He has more than 30 years of culinary experience and has honed his skills in
several Chinese restaurants prior to joining Goodwood Park Hotel in 2000. Many of 
Master Chef Goh’s creative dishes are expertly executed with modern finesse and 
have received rave reviews from guests, garnering many awards and accolades for 
the restaurant through the years. 

Featuring contemporary Sichuan and Cantonese fare, the house specialities include 
the authentic Beijing Duck prepared according to an ancient Chinese recipe, the 
exquisitely prepared dim sums as well as roast meats.

 



Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.

Prosperous Harvest
 

Prosperity Salmon, Abalone and Lobster ‘Yu Sheng’

 
Double-boiled Chicken Soup, 6-head Abalone  
with Dried Scallops and Cordyceps Flower

 
Steamed Sea Perch Fillet with Black Fungus 
and Golden Mushrooms in Superior Soya Sauce

 
Pan-fried U.S. Kurobuta Pork with Caramelised Onions

 
Stewed Noodles with Lobster

 
Chilled Cream of Fresh Mango with Sago Pearls and Pomelo, 
toppped with Vanilla Ice Cream

$168 ++ PER PERSON 
(MIN. 2 PERSONS)

Bountiful Bliss
 

Prosperity Salmon, Abalone and Lobster ‘Yu Sheng’

 
Min Jiang Trio Platter
• Pan-fried Scallops filled with Shrimp Mousse
• Marinated Jellyfish Flower
• Deep-fried Prawn with Wasabi Mayonnaise Dressing

 
Braised Bird’s Nest with Crabmeat in Golden Broth

 
Crispy Silver Hill Duck served with Homemade Crêpes

 
Braised 6-head Abalone with Dried Scallops
and Homemade Spinach Tofu in Seasonal Greens

 
Stewed Noodles with Wok-fried King Prawns

 
Chilled Hasma with Peach Resin and Lotus Seeds

$208 ++ PER PERSON 
(MIN. 4 PERSONS)



Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.

Auspicious Prosperity
 

Prosperity Salmon, Abalone and Lobster ‘Yu Sheng’

 
Min Jiang Quintet Platter
• Deep-fried Prawns with Wasabi Mayonnaise Dressing
• Stir-fried Seasonal Greens and Macadamia Nuts
• Pan-fried Scallops filled with Shrimp Mousse
• Deep-fried Soft Shell Crab with Pork Floss
• Marinated Jellyfish Flower

 
Braised Bird’s Nest with Crabmeat in Golden Broth

 
Legendary Wood-fired Beijing Duck served with Homemade Crêpes

 
Turbot Fish served in Two Styles
• Deep-fried with Almond Flakes and Bread Crumbs
• Stir-fried with Seasonal Vegetables, Hon Shimeji Mushrooms and Truffle Oil

 
Black Truffle-braised Whole African 5-Head Abalone
accompanied by Stir-fried Scallop and Egg White with White Truffle Oil

  
Stewed Noodles with King Prawn in XO Chilli Sauce

 

$1,588 ++                               $1,988 ++ $2,388 ++ 
PER TABLE OF 6 PERSONS        PER TABLE OF 8 PERSONS        PER TABLE OF 10 PERSONS

Vegetarian Set menu
 

Min Jiang Vegetarian Trio Platter
• Crispy Lotus Root with Vegetable Salad
• Crispy Mock Peking Duck served with Pancakes
• Pan-fried Vegetarian Dumpling 

 
Vegetarian Thick Soup with Bamboo Pith

 
Braised Whole Vegetarian Abalone with Seasonal Greens

 
Pan-fried Vegetarian Fish with Sweet and Sour Sauce

 
Vegetarian Fried Rice with Minced Vegetables

 
Chilled Cream of Fresh Mango with Sago Pearls and Pomelo

$138 ++ PER PERSON

Deep-fried ‘Nian Gao’ accompanied with
Chilled Mango Sago with Pomelo and Vanilla Ice Cream



 
Legendary Wood-fired
Beijing Duck served with 
Homemade Crepes



Beijing Duck – a much loved delicacy from generations past and now – is one of the 
house specialities at Min Jiang at Dempsey.

Prepared meticulously by chefs from China according to an ancient recipe, fresh 
quality ducks are skilfully roasted to a perfect golden hue over fragrant apple wood 
in a wood-fired oven. Your dining experience is then further enhanced with the chefs 
carving the aromatic, piping hot duck tableside.  

Roasting time of approx. 45mins – 1hr per duck. One-day advance order is recommended.

A LESSON IN THE TRADITIONAL WAYS OF EATING BEIJING DUCK

Over time, chefs and gourmands have popularised a variety of ways to enjoy the 
traditional Beijing Duck, typically presented in two servings.

FIRST SERVING

1   Dip crispy duck skin in fine granulated sugar

More than a hundred years ago, wealthy women would prefer the contrast in taste 
and texture of the crisp duck skin with sugar granules in comparison to leek and 
garlic. Since then, famous roast duck restaurants in Beijing will always provide a 
small dish of sugar whenever women are dining.

2   Sweet sauce with sliced leek and cucumbers

Spread the sweet sauce on the wheat pancakes and add the sliced roast duck, leek 
and cucumbers before wrapping them. This is the most popular serving option in 
the local Chinese restaurants.

3   Garlic paste with radish and Tientsin cabbage

A common practice in the old days was to roll the mashed garlic, sweet sauce, 
sliced radish, Tientsin cabbage and pieces of roast duck into the wheat pancakes. 
The spicy flavour of the mashed garlic eliminates the oily after-taste and creates a 
unique flavour that many people have come to love. 

SECOND SERVING
Savour the duck to its fullest with the balance of the duck meat prepared in a second 
dish that is equally pleasing to the palate. Take your pick from one of these: 
• Stir-fried shredded duck with black pepper
• Stir-fried shredded duck with ginger and spring onions
• Spicy minced duck with lettuce wrap
• Salted vegetable soup with duck and tofu

$138.00 FOR A WHOLE DUCK

THE LEGEND OF BEIJING DUCK 

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



 
Auspicious Abundance ‘Lo Hei’  
(Abalone, Salmon and Lobster)



发财鱼生
PROSPERITY ‘YU SHENG’

PER ORDER

鱼跃龙门金鲍捞起  
Auspicious Abundance ‘Lo Hei’ (Abalone, Salmon and Lobster)

$298.00 (L) 

鲍鱼捞起  
Abalone ‘Yu Sheng’

$118.00 (S) 
$178.00 (L)

龙虾捞起   
Cooked Lobster Meat ‘Yu Sheng’ 

$128.00 (S) 
$188.00 (L)

酥炸咸蛋鱼皮捞起  
Crispy Salted Egg Yolk Fish Skin ‘Yu Sheng’

$99.80 (S) 
$139.80 (L)

三文鱼捞起 
Salmon ‘Yu Sheng’

$99.80 (S) 
$139.80 (L)

健康素捞起 
Vegetarian ‘Yu Sheng’

$88.00 (L)

ADDITIONAL ORDER PER PLATE

鲍鱼  
Abalone

$48.00

龙虾 
Cooked Lobster Meat

$88.00

酥炸咸蛋鱼皮 
Crispy Salted Egg Yolk Fish Skin

$38.00

三文鱼 
Salmon 

$48.00

 
 

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



 
Chef Goh’s 
Appetiser Platter



Appetisers PER ORDER

$30 .00 
PER PERSONChef Goh’s Appetiser Platter

• Wok-tossed Lobster Medallion coated with Creamy Salted Egg Yolk
• Sliced Pork with Marinated Shredded Papaya and Black Garlic
• Steamed Egg and Pan-fried Scallop with Truffle Oil

$18.00 

$18.00 

$18.00 

$22.00 

$18.00

Chilled Drunken Chicken in Min Jiang-style 

Crispy Silver Bait Fish with Pork Floss

Crispy Eel coated with Vinegar Sauce and Sesame Seeds

XO 
Fried Carrot Cake with Special XO Sauce

Deep-fried Tofu with Salt and Pepper

$18.00 
Marinated Jellyfish flower

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



 
Sichuan Hot and Sour 
Soup accompanied 
with Prawn Spring Roll



Bird’s Nest/Soups PER PERSON

$72.00 

$52.00

$22.00

Double-boiled Supreme Bird’s Nest with Crabmeat 

Braised Sea Treasures Soup in Pomegranate Egg White Parcel
accompanied with Prawn Spring Roll

Sichuan Hot and Sour Soup accompanied with Prawn Spring Roll

$48.00
Double-boiled Chicken Soup with 6-head Abalones,
Dragon Claw Fungus and Dried Scallops

$22.00

$22.00

Double-boiled Chicken Soup with Dried Scallops and Cordyceps Flower

Double-boiled Chicken Soup with Prawn ‘Wanton’

Abalone & SEA TREASURES PER PERSON

$32.00 

$118.00

$62.00

Braised Abalone with Dried Oysters, Flower Mushrooms,
Black Moss and Sea Cucumber in Beancurd Pockets

Braised 2-head Abalone with Millets and 
Seasonal Greens in Golden Sauce

Black Truffle-braised Whole African 5-head Abalone
and Stir-fried Scallop and Egg White with White Truffle Oil

Braised Fish Maw, Sea Cucumber with Millets
and Seasonal Greens

Braised Dried Oysters with Flower Mushrooms, 
Sea Cucumber and Black Moss

$88.00
PER ORDER

$38.00

Braised Whole Abalone with Sea Cucumber and Black Moss
$128.00
PER ORDER

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



 
Turbot Fish served  
in Two Styles



‘Live’ Seafood PER 100G

 $20.00 

 $18.00

 $14.00
  (min 300G)

Ocean-spotted Garoupa

Freshwater Marble Goby (Soon Hock)
Methods of  Preparation

• Steamed with Soya Sauce
•  Steamed with Black Fungus and Golden Mushrooms
• Deep-fried with Minced Garlic and Sichuan Chilli
• Deep-fried with Sweet and Sour Sauce

Fresh Prawns
Methods of  Preparation

• Steamed with ‘Hua Diao’ Wine and Egg White
• Poached with Premium Herbs and ‘Hua Diao’ Wine
• Stewed with Superior Stock
• Wok-fried with Egg Yolk Crumbs

Seafood PER ORDER

$28.00
(PER 100G) 

$38.00

$52.00

$58.00

 
Turbot Fish served in Two Styles
• Deep-fried with Almond Flakes and Bread Crumbs
• Stir-fried with Seasonal Vegetables, Hon Shimeji Mushrooms and Truffle Oil

 
Typhoon Shelter Squid and Soft Shell Crab

 
Fresh Prawns served in Two Styles 
• Wasabi Mayonnaise Dressing
• Deep-fried with Crispy Milk

 
Wok-fried Scallops filled with Shrimp Mousse, and Asparagus
and Hon Shimeji Mushroom

$52.00
Sautéed Prawns with Dried Red Chilli

$40.00
Braised Sea Perch Belly with Tofu in Claypot

$26.00
PER PERSON

$28.00
PER PERSON

Wok-fried King Prawns with Creamy Salted Egg Yolk and Lotus Chips

Steamed Sea Perch Fillet with Black Fungus
and Golden Mushrooms in Superior Soya Sauce

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



 
Crispy Silver Hill Duck served 
with Homemade Crêpes

 
Deep-fried Pork Knuckle 
with Pickled Cabbage



Meat Selection PER ORDER

$138.00 
WHOLE
(One-day
advance order
is recommended)

$88.00

 

HALF

$138.00

 

WHOLE

$28.00

 

PER PERSON

$40.00

 
Legendary Wood-fired Beijing Duck served with Homemade Crepes

 
Crispy Silver Hill Duck served with Homemade Crepes

 
Pan-fried U.S. Kurobuta Pork with Melted Onions

 
Deep-fried U.S. Kurobuta Pork Cubes with Sweet and Sour Sauce

$40.00
Pork Belly with Leek in Spicy Sauce

$40.00
Stir-fried Pork Neck with Assorted Wild Mushrooms  
and Japanese Cucumber

$98.00
(One-day
advance order
is recommended)

  
Deep-fried Pork Knuckle with Pickled Cabbage

$40.00

$40.00

 
Diced Chicken with Dried Chilli in Sichuan-style

Steamed Chicken and ‘Kai Lan’ served with Ginger Paste  

$28.00
Crispy Ibérico ‘Char Siew’ with Pickled Vegetables

$46.00 
Sautéed Beef Cubes with Black Pepper Sauce

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



XO
Ibérico Pork Fried Rice
served in Mini Pumpkin
accompanied with XO Sauce

 Homemade Tofu with Crabmeat,
Assorted Mushrooms and 
Seasonal Greens

 

 
Stewed Noodles
with Lobster

 



Beancurd / Vegetables PER ORDER

$40.00

$38.00

$38.00

$38.00

$38.00

 
Homemade Tofu with Crabmeat, Assorted Mushrooms  
and Seasonal Greens

 
Stewed Eggplant with Minced Chicken and Sichuan Chilli Sauce

 
Stir-fried Stem Lettuce with Crispy Silver Fish and Pickled Cabbage

 
Stir-fried Three Treasures Vegetables with Crispy Golden Mushrooms

 
Stir-fried Freshly Harvested Seasonal Greens and Macadamia Nuts

RICE / NOODLES PER ORDER

$26.00
PER PERSON

$30.00
Braised ‘Mee Pok’ with Eggplant and Minced Meat
In Min Jiang XO Chilli Sauce

Ibérico Pork Fried Rice served in Mini Pumpkin
accompanied with XO Sauce

$24.00
PER PERSONPoached Rice with ‘Live’ Prawns, Scallops

and White Shimeji Mushrooms

$45.00
Fried Rice with Crabmeat, Dried Scallops and Sakura Ebi

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.

$150.00 
(600G)Stewed Noodles with Lobster

$28.00 
Pan-fried King Prawn with Noodle in XO Chilli Sauce PER PERSON



Vegetarian
PER ORDER

$20.00 
PER PERSON  

$15.00 (4PCS)

$25.00

$20.00 
PER PERSON

$18.00 
PER PERSON

$20.00 
PER PERSON

$40.00 

$40.00 

$40.00 

$40.00 

$42.00 

 

 

 

 
Min Jiang Special Combination
• Crispy Mock Peking Duck served with Pancake
• Pan-fried Vegetarian Dumpling
• Lotus Root with Vegetable Salad

 
Pan-fried Vegetarian Dumplings

 
Crispy Mock Peking Duck served with Pancake

 
Vegetarian Thick Soup with Bamboo Piths

 
Sichuan Vegetarian Hot and Sour Soup  
with Duo of Mushrooms and Tofu

 
Braised Whole Vegetarian Abalone with Seasonal Greens

 
Sautéed Diced Mock Chicken with Dried Chilli

 
‘Luo Han’ Vegetarian Dish with Preserved Beancurd

 
Sautéed Tofu with Black Pepper Sauce

 
Vegetarian Fried Rice with Minced Vegetables

 
Crispy Noodles with Seasonal Vegetables

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.



Dessert SPECIALS
PER PERSON

$45.00 

$20.00

$15.00

$18.00

$18.00

Double-boiled Bird’s Nest with Peach Resin and Snow Lotus Seeds

Chilled Peach Resin with Pear and Snow Lotus Seeds

Min Jiang Sichuan Pancake with Vanilla Ice Cream

Chilled Cream of Fresh Mango with Sago Pearls and Pomelo
topped with Vanilla Ice Cream

Sweet Dumplings with Lotus Seeds and Red Dates
in Clear Sweet Soup

$24.00
PER ORDERCrispy Spring Roll ‘Nian Gao’ with Yam Paste and Pumpkin

$20.00 (2PCS)
PER ORDERFortune Koi Fish ‘Nian Gao’ with Black Glutinous Rice Filling

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes. 
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
A La Carte Menu is not available on 9 February 2024 (CNY Eve) for dinner.


