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I INVITE YOU TO A FEAST OF EIGHT PRECIOUS TREASURES,
WITH A THOUSAND WORDS TO CONVEY WELL WISHES.

- FROM THE CHINESE DRAMATIC WORK ‘A VARIETY OF TUNES FROM THE STORY OF
THE WESTERN WING’, SET IN THE TANG DYNASTY.

TO CREATE THESE ALLURING DELICACIES, PRECIOUS
INGREDIENTS FROM ALL CORNERS OF THE WORLD
ARE GATHERED.

THROUGH THE SAVOURING OF CHINESE CUISINE AT
JADE, WE PARTAKE OF THE HERITAGE OF CHINESE
CULINARY EXCELLENCE.
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DIM SUM

JAD %

RIRF&

For lunch only

KB FIRSE
Steamed Siew Mai, Tobiko

EBRNESQ
Steamed Bak Kut Teh Xiao Long Bao

MEEFIERIR
Steamed Black Truffle Wild Mushroom Dumpling

B E SRR

Steamed Fresh Prawn Dumpling

BH SRR A #7 4R

Steamed Teochew Style Beetroot Dumpling

EREMRT
Poached Chinese Cabbage Pork Dumpling

hEBREFA

Five Spice Honey-comb Seafood Yam Dumpling

FES MLER
Deep-Fried Thousand Layer Radish Pastry

FRER B N 5 M
Pan-fried Szechuan Pepper Guo Tie, Chives

IR ERARTERE
Pan-Fried Singapore Chilli Crab Bun

Our staffis pleased to accommodate to your dietary requirements.

|6 (3 %I pieces)

|2 (3 i pieces)

12 (3 i pieces)

[2 (3 K pieces)

|2 (3 %I pieces)

|2 (3 I pieces)

[2 (3 Ki pieces)

|2 (3 %I pieces)

|2 (3 %I pieces)

9 (I K piece)

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




EE
- CRAB FEAST

JAD %

108 =i per person | Minimum two to dine

VEBREE SR EHE TS
Deep-fried Crab Shell, Mushroom, Onion
Chilled Crab Claw, Mango Salsa

eI ANDTEN
Braised Five Spice Pork Belly, Yam, Pumpkin Puree

e E B 2REIR
Steamed Crab Dumpling, Egg White, Chinese Hua Diao Wine

HEEMZELHKEES
Simmered Wheat Noodle, Crab Roe, Rice Wine, Crab Broth
Vegetable Spring Roll

BESU SRR EAL R 05 5 ) ik
Shaved Coconut Ice with Avocado Puree
Chocolate Pistachio Muah Chee

SOMMELIER’S PAIRING RECOMMENDATIONS
138 per bottle

Champagne Henri Giraud, Esprit Nature “G”
Pinot Noir 80%, Chardonnay 20% - France

BOUQUET
White-Fleshed Fruit, Citrus, White Pepper, and Hints of Brioche

PALATE

A rich, vinous Champagne showing citrus peel and warm brioche,
balanced chalky minerality and a refreshing finish.

Our staffis pleased to accommodate to your dietary requirements.

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




REER JAD %

" TASTING MENU

98 &{i per person

Available for lunch and dinner

IR B iR BT
Chilled Abalone Duo, Crispy Golden Phoenix Tail Prawn

REEEHRE
Nostalgic Braised Bird’s Nest Soup, Crab Roe

B iBtraEmR
Honey-Baked Chilean Sea Bass, Cabbage

IR E N0 4R R
Stewed Wagyu Beef Cheek, Chu Hou Sauce

e AR T M 22
Lobster Fried Rice, Pineapple, Garlic

HERECBER
Chilled Almond Tofu, Dried Longan

Our staff is pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.
Menu items are subject to change without prior notice.
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BLESSINGS

JAD %

UEEZE 1
INDIVIDUALLY PLATED SET MENU 1

88 fF{i per person

Ek=H
HERNHEEZELIBS
BB AR K
BEBEIITEE

Jade Trio Platter

Kampung Chicken Roll, Cucumber, Ginger
Deep-Fried Prawn, Cocoa Mayonnaise
Lemon Crab Meat Cake

RRE KD
Daily Special Soup of the Day

FELaRA

Braised Moutai Pork Belly

BEEN= B TR SRR
Stir-Fried Sliced Fish Fried Rice, Teochew Black Olive, Egg, lkura

REBCHRBR

Hot Almond Cream, Peach Gum

Our staffis pleased to accommodate to your dietary requirements.

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.
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UEER?2

INDIVIDUALLY PLATED SET MENU 2

138 &I per person

BEE=H
EH AT ERY R

XEMBRULBES T
=
B

Sapphire Trio Platter

Honey-Glazed Ibérico Pork
Pan-Fried Hokkaido Scallop, Truffle Egg White
Woasabi Mayonnaise Crispy Prawn

REXEIFEaRRELISEZ

Double-Boiled Chicken Consommé, Cordyceps Flower
South African Abalone, Premium Fish Maw

BRRFE

Steamed Chilean Sea Bass, Yellow Pepper Sauce

FEEEEREK X.0. I
Lobster Egg Noodle, Jade’s X.O. Sauce

REMER, FEK
Pina Colada Shaved Ice, Champagne Jelly

Our staffis pleased to accommodate to your dietary requirements.

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




VEGETARIAN SET MENU

VEZRRER
INDIVIDUALLY PLATED VEGETARIAN SET MENU

88 &I per person

RE=H
BITER
BRERR
RESEHE

Vegetarian Trio Combination

Stewed Tofu, Preserved Black Bean Sauce
Steamed Blue Pea Vegetable Dumpling
Tea-Smoked Carrot Bean Curd Roll

EE 37
Vegetarian Spicy & Sour Soup

B AR

Stir-Fried Five-Colour Vegetable, Fresh Huai Shan

EXRABWIR
Wok-Fried Vegetarian Five-Grain Rice

i 5 5 B H MR E e A T O R AR
Housemade Coconut Rose Shaved Ice, Fresh Strawberry,
Pistachio Muah Chee

Our staff is pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.
Menu items are subject to change without prior notice.




SHRER ¢
GLUTEN-FREE SET MENU ]A D &

UELRARESE
INDIVIDUALLY PLATED GLUTEN-FREE SET MENU

118 (i per person

Ek=H

&R
b= A

BT AREFEK

Jade Trio Combination

Roasted Duck, Plum Sauce
Pan-Fried Scallop, Shrimp Paste, Chilli, Salt, Pepper
Woasabi Mayonnaise Crispy Prawn

HEREIFEEELI57

Double-Boiled Chicken Consommé
Cordyceps Flower, South African Abalone

BITRBRTHRR
Steamed Marble Goby (Soon Hock) Fillet
Fermented Black Bean, Seasonal Vegetable

MK

Singapore-Style Wok-Fried Rice Vermicelli

EHEEERBIRHER

Housemade Coconut Rose Shaved Ice, Fresh Strawberry

Our staff is pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.
Menu items are subject to change without prior notice.
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APPETISER

JAD %

JERERBEREER
Roasted Peking Duck, Caramelised Orange Peel

THEE

2" Course: Sautéed with Rosemary

R EESN, HENAE
Chilled Fresh Abalone, Rose Wine
Cucumber, Black Fungus, Spiced Dressing

VEEREE S BEHT R
Deep-Fried Crab Shell, Mushroom, Onion, Crab Claw, Mango Salsa

BT ERR

Roasted Honey-Glazed Ibérico Pork

BRI ETS S
Wasabi Mayonnaise Crispy Prawn, Mango Salsa

ESlg=

Vegetarian Peking Duck, Pancake
Honey Melon, Cucumber, Caramelised Orange Peel

EE=#H
ETARMTEBRIE, SR, BESBEE=XAT
Jade Trio Platter

Roasted Honey-Glazed Ibérico Pork
Wasabi Mayonnaise Crispy Prawn
Golden Crab Meat Cake, Salmon lkura

BERRR, MEWNT RELES

Vegetarian Trio Combination

Steamed Blue Pea Vegetable Dumpling
Stewed Eggplant, Spiced Sauce
Tea-Smoked Carrot Bean Curd Roll

148 (— X whole); 88 (R half)

42 (531 per person)

42 (11 per person)

38 (15 per portion)

38 (515 per portion | (6 #iI pieces)

|6 (721 per person) | (2 i pieces)

38 (&17 per portion | 6 1 pieces)

22 (S per person)

|18 (FF{iL per person)

Our staffis pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.
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- soup

JAD %

RAR 15 B 1
Mini Buddha Jumps Over the Wall

E-NEAEY S
Braised Premium Bird’s Nest, Crab Meat, Crab Roe,
Truffle Egg White, Superior Broth

TIREARSE
Braised Bird’s Nest, Crab Meat, Crab Roe, Superior Broth

B2k e B & @ TN 3857
Double-Boiled Fish Maw, Sea Whelk, Shark Fin Melon Chicken Soup

NN EEREaHEE, BXEBKH

Yangzhou Braised Bean Curd Soup, Fish, Spinach
Black Swan Pastry

PO)IIBRFREE (HBEf/3842/K)
Szechuan Hot and Sour Soup

(Diced Seafood / Shredded Chicken / Vegetable)

RRE KA
Daily Special Soup of the Day

Our staffis pleased to accommodate to your dietary requirements.

98 (11 per person)

98 (&I per person)

58 (#{I per person)

58 (i per person)

32 (&I per person)

20 (£ per person)

I8 (£ per person)

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




IR/ 553k
DRIED SEAFOOD / SHELLFISH

JAD %

TRmgdF+/ \SLTEB
Stewed South African 18-Head Dried Abalone

TPk rmiEtEa &1
Stewed South African Four-Head Abalone, Mushroom
78 (B per person)

NOFEER Fish Maw
02 Sea Cucumber

3816 AR L R

Steamed Lobster, Hua Diao Wine

EMAT I AT
Singapore Chilli Lobster

SN2

Sauteed Lobster, Spring Onion, Ginger

FESNERE

Stewed Sea Cucumber, Beancurd, Shrimp Roe

N TRHEH T
Sauteed Hokkaido Scallop, Truffle Egg White

E# X.0.EtiBEFTFHEHRSE
Jade’s X.O. Sauce Hokkaido Scallop, Asparagus

B £ RUA AR

Pan-Seared King Prawn, Superior Soya Sauce

TRE R 2R TTH

Steamed Bamboo Clam, Garlic, Vermicelli

Our staffis pleased to accommodate to your dietary requirements.

168 (I per person)

98 (#AI per person)

88 (#=iI per person)

52 (&I per person)

52 (i per person)

52 (141 per person)

36 (i per person)

36 (FF{i per person)

36 ($Fi per person)

36 ($Fi per person)

36 (&1 per person)

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




it E B
LIVE FISH ]A D &

REN
Leopard Coral Grouper B/t Market Price (& per 100 g)

ERM

Tiger Grouper B/ Market Price (& per 100 g)

TR

Red Grouper By Market Price (£ per 100 g)
E=L ]

Marble Goby (Soon Hock) B/t Market Price (£ per 100 g)
ZRLR

B - BTE - BE - HR .

Cooking Method
Hong Kong Style ¢ Preserved Black Bean ¢ Yellow Pepper Sauce * Deep-Fried

FhERINACEE (Pre-order [ day in advance — X #E)

Alaskan King Crab B/t Market Price (& per 100 g)
YR BV A
Australia Fresh Lobster B Market Price (& per 100 g)

,HFT B= ‘E E% E& (Pre-order [ day in advance —XHE)

Sri Lanka Meat Crab B/t Market Price (& per 100 g)

M - BHAR - BN BHEHR - SRFR

Cooking Method

Singapore Chilli Sauce ¢ Black Pepper ¢ White Pepper ¢ Steamed with Hua Diao Wine
Steamed with Golden & Crispy Garlic

Our staff is pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.
Menu items are subject to change without prior notice.
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PR BRSNS (Pre-order 3 days in advance =X #iE)
Steamed Empurau, Tangerine Peel, Premium Rice Wine 120 (& per 100 g)

MRREERE
Deep-Fried Marble Goby (Soon Hock) 16 (5 per 100g)

ERZ BRIGNEIR B K

Oven-Baked Premium Miso Chilean Sea Bass, Crispy Rice 32 (551 per person)

SERERRRBFE

Oven-Baked Chilean Sea Bass, Spicy Bean Crumb 32 (11 per person)

ERRSrE

Oven-Baked Honey Soy Chilean Sea Bass 32 (#£ per person)
BRHERIR
Hong Kong Style Steamed Red Grouper, Superior Soya Sauce 32 (B per person)

TSR BRI

Steamed Red Grouper Fillet, Yellow Pepper Sauce 32 (11 per person)

BRABEZERAR, BEL

Steamed Soon Hock Fillet, Ginger, Premium Rice Wine, Egg White 30 (&I per person)

Our staff is pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.
Menu items are subject to change without prior notice.




o JAD &

MEAT

NXR RS H+A A
Szechuan Style Sliced Beef, Tiger-skin Pepper

Kr B ERIEE )L B4R
Wok-Fried Grade 4 Kagoshima Wagyu, Garlic, Black Pepper Sauce

KRSk HRIE)L B 4HL
Wok-Fried Grade 4 Kagoshima Wagyu, Garlic, |st Grade Superior Soy Sauce

HERE A4 RE
Braised Wagyu Beef Cheek, Zhu Hou Sauce

P F B LIIRA
Braised Moutai Pork Belly in Clay Pot

LTINS

Red Sweet and Sour Pork

BIERKA
Braised Dong Po Pork

BBELIBE
Braised Chicken Clay Pot, Traditional Yellow Wine

I I = 38 6%
Sizzling Chicken Claypot

E{RESXGEK
Sautéed Diced Chicken, Chilli Sauce, Cashew Nut

FEHRIESITERS
Crispy Diced Chicken, Shrimp Paste, Cashew Nut

Our staffis pleased to accommodate to your dietary requirements.

68 (2-3 A\ F persons)

46 ({1 per person)

46 (1 per person)

28 (1L per person)

32 (515 per portion)

32 (515 per portion)

20 (F11 per person)

68 (2-3 AF persons)

48 (2-3 AF persons)

38 (B15 per portion)

32 (515 per portion)

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




mxD 2B
VEGETABLE & BEAN CURD

JAD %

SHEH
Seasonal Vegetable

B« =T - 77= « ¥z - WX « BFXE - TIF=

Bk - mH - LD - XO %
Asparagus * Broccoli * Hong Kong Kailan * Hong Kong Chye Sim
Chinese Spinach ¢ Baby Spinach ¢ French Bean

Cooking Method
Stir-Fried ¢ Minced Garlic * Superior Broth ¢ Jade’s X.O. Sauce

WD AT WrrF s

Chinese Spinach, Japanese Conpoy, Garlic, Premium Broth

&i7REENEX
Nai Bai Cabbage, Yellow Fungus, Fish Broth

IR RES R
Szechuan Style Mapo Tofu, Wagyu Beef

B AR R

Stir-Fried Five-Colour Vegetable, Fresh Huai Shan

KIS =S
Stewed Housemade Bean Curd, Tai O Dried Shrimp Roe

aFNFERHERE
Eggplant, Housemade Bean Curd, Spiced Sauce

Our staffis pleased to accommodate to your dietary requirements.

42 (15 per portion)
|6 (01 per person)

42 (=17 per portion)

|8 (411 per person)

42 (19 per portion)

18 (&I per person)

42 (=19 per portion)

I8 (&I per person)

33 (&1 per portion)

|6 (5111 per person)

33 (17 per portion)

16 (B per person)

33 (515 per portion)

|6 (5111 per person)

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




. E ]AD&

RICE & NOODLE

Ll b E L R AR IR IR

Tomato, Lobster Fried Rice, Egg, Rice Wine 58 (&1 per person)

FREEREK X.0. WIFIEER

Lobster Egg Noodle, Jade’s X.O. Sauce 58 (&1 per person)
TR L BEM K ¥ 42 (&=19 per portion)
Sliced Red Grouper Rice Vermicelli, Fish Broth 22 (111 per person)
MEESETIRFERE 42 (&=19 per portion)
Braised Black Truffle Ee Fu Noodle, Mushroom, Yellow Chive |8 (E1iI per person)
B R0 R 42 (515 per portion)
Yangzhou Fried Rice 22 (%11 per person)

EiE X.0. BALES FHM SR

Hokkaido Scallop Teochew Black Olive Fried Rice, Jade’s X.O. Sauce 22 (#{iI per person)
RIEE BRI

Old Quay Fried Rice 16 (B per person)
WA IR

Egg Fried Rice 28 (&1 per portion)

Our staff is pleased to accommodate to your dietary requirements.
Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.
Menu items are subject to change without prior notice.




&H am
DESSERT

JAD %

TEFITHRRR

Hot Almond Cream with Peach Gum

HMBRENFR

Teochew Yam Paste, Pumpkin, Gingko Nut

1R R A T SRR
Coconut Shaved Ice, Chilled Coconut Jelly

served in whole coconut

REMER, FEK
Pina Colada Shaved Ice, Champagne Jelly

R IRBER

Housemade Coconut Rose Shaved Ice, Fresh Strawberry

WRREESITR
Cream of Mango, Sago, Lime Jelly

RBEE

Caramelised Crispy Banana

EEFF O R
Pistachio Muah Chee

Our staffis pleased to accommodate to your dietary requirements.

|8 (&1 per person)

14 (&1 per person)

22 (&1L per person)

14 (511 per person)

14 (&1 per person)

14 (541 per person)

8 (2 4 pieces)

8 (2 1 pieces)

Al prices are in Singapore dollars, and subject to service charge and other prevailing government taxes.

Menu items are subject to change without prior notice.




