YEAR OF THE HORSE
MENU




= X
'Ei%%
T

SE

BRREDSSAKREGE

Premium Edition Winning Horse Yu Sheng



ERFFE

JUBILANT

NEEZ 1
INDIVIDUALLY PLATED SET MENU 1

118 &I per person

ERERE BT REFEK
FHEES EREEE/R=MB
BHITE EmERRT
Wasabi Mayonnaise Crispy Prawn

Roasted Irish Pipa Duck
Poached Golden Garlic and Pork Dumpling

KEER GEIBTTRNRER

Six-Hour Boiled Spare Rib Soup,
Fresh Huai Shan, Kelp, Dried Scallop, Almond

SRER FEENELFE
Wok-Fried Chilean Sea Bass Fillet, Fragrant Spice Yellow Pepper Sauce

wE T FERE T T O IKEE & IR

Steamed Fragrant Rice, Abalone, Chinese Sausage,
Diced Kampong Chicken, Mushroom

KEXHE B CREEZE

Warm Almond Cream with Red Date Paste Glutinous Rice Ball

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.
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U\/\BHEE
FLOURISH

NEEE 2
INDIVIDUALLY PLATED SET MENU 2

138 &I per person

EEHE SRINESILBET T
S %TGE AIRMNEETLEEE
K=1E P R R

Pan-Fried Hokkaido Scallop, Spring Onion Sichuan Pepper Sauce
Braised Ten-Head Abalone, Truffle Jus
Roasted Honey-Glazed Ibérico Pork

RERBE RBEEREE

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

FFEER SRR
Steamed Red Grouper Fillet, Duo Garlic Chilli Sauce

FIRFF BIRDBARIR

Fragrant Wok-Fried Glutinous Rice, Chinese Sausages

EREM HREE, SITERFEFEEED R

Chilled Mango Cream with Lime Jelly
accompanied with
Deep-Fried Rose-Flavoured Water Chestnut Cake

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.

JAD &



NEEE 3
INDIVIDUALLY PLATED SET MENU 3

168 &3 per person

EREE T RIFIX
FHEBES EREEE/R=M
BHITE SmERRKRF
Wasabi Mayonnaise Crispy Prawn

Roasted Irish Pipa Duck
Poached Golden Garlic and Pork Dumpling

EHEE [REGDE
Buddha Jumps Over the Wall

EEH ZR CAFIENIRELT
Stir-Fried Australian Lobster with Water Chestnut, Tobiko,
Ginger, Spring Onion

EREA X.0. EHEFUE ME
Wok-Fried Radish Cake with Scallop, Jade’s Signature X.O. Chilli Sauce

TEFERXEE REMERHEFRFREIL

Shaved Pineapple Coconut Ice accompanied with
Baked Yam Paste Nian Gao Tart

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.



EREFE
WISHES COME TRUE

NEEZ
INDIVIDUALLY PLATED SET MENU 4

198 &I per person

ESRVEHE \EFETRAEEEESE

Gold Rush Smoked Salmon Yu Sheng with
Champagne Jelly, Shallot Oil, Kumquat Dressing

ERBEE REAE

Buddha Jumps Over the Wall

EFER FEENMERANR

Steamed Red Grouper Fillet with Fragrant Spice Yellow Pepper Sauce

BRI e LB PRI ER

Simmered Australian Lobster with Cheese and Garlic

FIRFF BIRDBARIR

Fragrant Wok-Fried Glutinous Rice with Chinese Sausages

SRNAKEE B RZFTEZDEFFRIE DR

Warm Almond Cream with Red Date Paste Glutinous Rice Ball
accompanied with
Deep-Fried Rose-Flavoured Water Chestnut Cake

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.



DRTRE
ABUNDANCE

MNEEZ S
INDIVIDUALLY PLATED SET MENU 5

218 #iL per person

ESRVEHE \EFETRAEEEESE

Gold Rush Smoked Salmon Yu Sheng with
Champagne Jelly, Shallot Oil, Kumquat Dressing

NEZER RE—RE
fgE, kK, 8%, HE, TN, B, 8%, FX

Braised Abalone, Fish Maw, Sea Cucumber, Flower Mushrooms,
Dried Scallop, Pork Tendon, Chinese Cabbage, Yam

TREIE FERWNELERLER

Wok-Fried Australian Lobster with Fragrant Spice Yellow Pepper Sauce

Steamed Soon Hock Fillet with Luo Ting Fermented Black Bean Sauce

TEEA X.O. BEEFUE MNE

Wok-Fried Radish Cake with Scallop, Jade’s Signature X.O. Chilli Sauce

FZEmm kA E BEBCRBREHFRFREL
Warm Cream of Almond with Bird’s Nest accompanied with
Baked Yam Paste Nian Gao Tart

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.



ERFWE
BOUNTIFUL HARVEST

NEEZ6
INDIVIDUALLY PLATED SET MENU 6

268 £ per person

Gold Rush Smoked Salmon Yu Sheng with
Champagne Jelly, Shallot Oil, Kumquat Dressing

FRBE R CEFDRYAREIFMEFERR T

Stir-Fried Australian Lobster with Water Chestnut, Tobiko, Ginger, Spring Onion
served with Poached Golden Garlic and Pork Dumpling

m B

ERER PHEEEAR

kE&M, kEiRa, &R, 82, TR, dRFERRER, 85,

%E, BBk, RIT, BB, FL, EE, FAX, K&K, BT, BH
PREMIUM BRAISED PEN CAl

Sliced Giant Grouper, South African Six-Head Whole Abalone, Fish Maw,
Sea Cucumber, Dried Scallops, Braised Whole Pork Knuckle, Dried Oysters,
Flower Mushrooms, Diced Chicken, Prawn, Fresh Bean Curd Stick,
Yam, Lotus Root, Chinese Cabbage, Leek, Chestnut, and Pork Tendon

HEAFW BEBURDRIRMHE XO &
Claypot Rice, Preserved Meat, Jade Signature X.O. Chilli Sauce

EREFAEORS RERCHERRS, IDUDME

Hot Cream of Almond with Bird’s Nest accompanied with
Crunchy Chocolate Muah Chee

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in -
Singapore Dollars, subject to service charge and prevailing government taxes. \



SHEAR
GOOD FORTUNE

NERBEEZE 1

INDIVIDUALLY PLATED VEGETARIAN SET MENU 1

98 &I per person

MERXIR
RREEHES
=ILREEE

Steamed Vegetables Truffle Dumpling
Tea-Smoked Carrot Bean Curd Sheet Roll
Vegetarian Peking Duck Roll

T ERT
Spicy & Sour Vegetarian Soup

NEABRYRFE

Stir-Fried Five-Colour Vegetables, Vegetarian Cod

& X HE

Wok-Fried Wheat Noodles, Bean Sprouts, Mushroom, Superior Soya Sauce

IR REMERCHETFFRER
Shaved Pineapple Coconut Ice accompanied with
Baked Yam Paste Nian Gao Tart

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.

JAD &



SHEAR
GOOD FORTUNE

NERBEZ 2

INDIVIDUALLY PLATED VEGETARIAN SET MENU 2

98 &I per person

INE S
FKELES
ibsIsE

Steamed Vegetables Truffle Dumpling
Tea-Smoked Carrot Bean Curd Sheet Roll
Vegetarian Peking Duck Roll

MEMNERETERLRFEED
Double-Boiled Vegetable Consommé, Matsutake Mushroom,
Bamboo Pith, Winter Melon, Chinese Wolfberries

NEhBRYRFE

Stir-Fried Five-Colour Vegetables, Vegetarian Cod

FIABNREFERAKIR

Fragrant Wok-Fried Five-Grain Rice and Glutinous Rice,
Deep-Fried Salt & Pepper Fresh Mushroom

REBCRSEFHIFNR DI

Hot Cream of Almond accompanied with
Deep-Fried Rose-Flavoured Water Chestnut Cake

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in -
Singapore Dollars, subject to service charge and prevailing government taxes. \



M BHF
HARMONY

RERER
INDIVIDUALLY PLATED GLUTEN-FREE SET MENU

138 &I per person

EREEE BT REFEK
FLANE XO BEFRITF
FEES BERB

Wasabi Mayonnaise Crispy Prawn
Pan-Seared Scallop, Jade’s Signature X.O. Chilli Sauce
Roasted Duck, Plum Saue

RERISE I EMRAREE

Braised Bird’s Nest, Crab Meat, Crab Roe, Truffle Jus,
Superior Broth

FFEER SRHMERLH
Steamed Red Grouper, Duo Garlic Chilli Sauce

ECTDA PSS TG EK i B 2R IR

Steamed Fragrant Rice, Abalone, Chinese Sausage,
Diced Kampong Chicken, Mushroom

KEED SICHEEREZE
Warm Almond Cream with Red Date Paste Glutinous Rice Ball

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in o
Singapore Dollars, subject to service charge and prevailing government taxes. \



REUNION DINNER
AT THE COURTYARD

16 February 2026 | One seating: 6.30 p.m. to 10.00 p.m.

228 L per person | EEH L « 2026F 18 158 51T AJ = 10%H730

EARLY BIRD ¢ 10 percent off bookings made by 15 January 2026

f EEZ INDIVIDUALLY PLATED SET MENU

eSRUEGE \ELEERAEHEEE

Gold Rush Smoked Salmon Yu Sheng with Champagne Jelly, Shallot Oil, Kumquat Dressing

FRAFEK « EEES EREBEER=M
BHITE EmBERIRF
Wasabi Mayonnaise Crispy Prawn ¢ Roasted Irish Pipa Duck
Poached Golden Garlic and Pork Dumpling

=4t

EREE S

INEER KE—mE
e, ik, 8%, s, TW, Wi, B3, Fk
Braised Abalone, Fish Maw, Sea Cucumber, Flower Mushrooms,
Dried Scallop, Pork Tendon, Chinese Cabbage, Yam

EFER FEENERANR

Steamed Red Grouper Fillet with Fragrant Spice Yellow Pepper Sauce

FIEBE BOHERIKER

Sautéed King Prawn with Superior Soya Sauce

XEARIR 282" FRNFE
Simmered Ee-Fu Noodles with Crab Meat and Crab Roe in Truffle Jus

FamnkEE BESCRESHFIRERIL
Warm Cream of Almond with Bird’s Nest accompanied with
Baked Yam Paste Nian Gao Tart

TOAST TO PROSPERITY
Champagne Henri Giraud, Esprit Nature “G”, 138 per bottle

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.






APPETISER

5k

NEHeERFEEEEE
Gold Rush Smoked Salmon Yu Sheng with

Champagne Jelly, Shallot Oil, Kumquat Dressing

BRREDSSAKREGE

R
NV /

BY >

Small 78 (2-4 persons)
Medium 128 (5-7 persons)

Premium Edition Winning Horse Yu Sheng

I Add-on
JZEF Sliced Lobster

Large 168 (8-10 persons)

888 per platter (pre-order 3 days in advance)

88 per plate

il Sliced Abalone

68 per plate

£ Sliced Tuna

48 per plate

=it Smoked Salmon

48 per plate

ESE

Trio of Appetisers (1)
EREE TR
ThES EREEZ/R=
BHITE STmBRIRF
Wasabi Mayonnaise Crispy Prawn
Roasted Irish Pipa Duck

Poached Golden Garlic & Pork Dumpling

==\
c =t

Trio of Appetisers (2)

eEwE SR)INEIBETF
FERATE ARMNE L&
Kit=1E AT K X%

20 per person

Pan-Fried Hokkaido Scallop in Spring Onion Sichuan Pepper Sauce

Braised Ten-Head Abalone, Truffle Jus
Roasted Honey-Glazed Ibérico Pork

33 per person

Our staff will be pleased to assist with your dietary requirements. Prices are in -
Singapore Dollars, subject to service charge and prevailing government taxes. \



APPETISER

WO ¥ RRKRLIE
Crispy Roasted Suckling Piglet

R
NV /

BY >

440 (whole, pre-order 2 days in advance)

REHRE b= ARG

Roasted Peking Duck, Pancakes, Condiments

FHBES EREERR=M

Roasted Irish Pipa Duck

98 (half) | 158 (whole)

58 (half) | 108 (whole)

K= iE AT B IR

Roasted Honey-Glazed Ibérico Pork

52 per portion

ERREE BITAREFIK

Wasabi Mayonnaise Crispy Prawn

18 (2 pieces) | 42 (6 pieces)

BRHITE ErmRRT

Poached Golden Garlic and Pork Dumpling

16 (2 pieces) | 42 (8 pieces)

Our staff will be pleased to assist with your dietary requirements. Prices are in o
Singapore Dollars, subject to service charge and prevailing government taxes. \



[ E

SOUP
FRAHEE [REHDIE
Buddha Jumps Over the Wall
NEER RE—@mE
e, ik, 8%, s, T, B, 8%,

Braised Abalone, Fish Maw, Sea Cucumber, Flower Mushrooms, Dried Scallop,

Pork Tendon, Chinese Cabbage, Yam

REELE REEEREE

Braised Bird’s Nest with Crab Meat, Crab Roe and Liquor
in Superior Broth

KIEER S8BT T NREH

Six-Hour Boiled Spare Rip Soup with Fresh Huai Shan, Kelp,
Dried Scallop, Almond

ZZQ L MEHETERCTFEES

Double-Boiled Vegetable Consommé, Matsutake Mushroom,

Bamboo Pith, Winter Melon, Chinese Wolfberries

Our staff will be pleased to assist with your dietary requirements. Prices are in
Singapore Dollars, subject to service charge and prevailing government taxes.

98 per person

98 per person
52 per person
20 per person

20 per person

JAD &



X/ BK
MAIN COURSE / SEAFOOD

PiERERAR

kE&MH, kEIREE, R, 82, T, ARERAER, %55,
ehE, Bk, RYF, BB, Fk, EB, FEX, Xx, BF, BH
Sliced Giant Grouper, South African Six-Head Whole Abalone, Fish Maw,

Sea Cucumber, Dried Scallops, Braised Whole Pork Knuckle, Dried Oysters, 118 per person
Flower Mushrooms, Diced Chicken, Prawn, Fresh Bean Curd Stick, Minimum 5 persons
Yam, Lotus Root, Chinese Cabbage, Leek, Chestnut, Pork Tendon Pre-order 1 day in advance

FEFEER TZEHBRHT G

Deep-Fried Peony Chilean Sea Bass, 230 per fish
Sweet & Sour Strawberry Sauce (800 g, 5-7 persons)

EBEAR DREEK

Braised Giant Grouper Fillet in Claypot 98 per portion (3-5 persons)

BEETE ARER/LEIFMEESER
Braised Whole Six-Head South African Abalone, Sea Cucumber,
Mushroom, Oyster Sauce 78 per person

Our staff will be pleased to assist with your dietary requirements. Prices are in o
Singapore Dollars, subject to service charge and prevailing government taxes. \



EXK / BK

MAIN COURSE / SEAFOOD

TEFNF e TR ER

Simmered Australian Lobster with Cheese, Garlic

78 per person

S 2R CEFEENFRRLER
Stir-Fried Australian Lobster with Water Chestnut, Tobiko,
Ginger, Spring Onion

78 per person

WNeEitE BB ERIMEE T
Stir-Fried Prawn, Truffled Silken Egg, lkura

50 per person

EFER BRNIINEZRSES

Steamed Soon Hock Fillet, Spring Onion Sichuan Pepper Sauce

TR LIRETE W i

Braised Dried Oyster, Bai Ling Mushroom, Shiitake Mushroom,
Iceberg Lettuce, Oyster Sauce

36 per person

20 per person | 44 per portion

Our staff will be pleased to assist with your dietary requirements. Prices are in -
Singapore Dollars, subject to service charge and prevailing government taxes. \



EXK / B

MAIN COURSE / MEAT

SHBIEE DRFaHEE

Braised Beef Brisket, Tendon, Zhu Hou Sauce in Claypot

ARSTE LRIEEF

Sautéed Kagoshima Wagyu Beef, Rosemary, 1°* Grade Soya Sauce

NEEHN SnkNMmsts
Poached Sliced Kagoshima Wagyu Beef, Superior Stock

BESR HiEEFIRETEEL

Braised Pork Belly, Yam in Traditional Style

98 per portion (3-5 persons)

48 per person

48 per person

78 per portion (3-5 persons)

Served with House-Made Ingot Mantou

HESTK " hIER
“Red” Sweet & Sour Pork

RUEEN ARSIk EEER
Chinatown Spicy Diced Chicken, Caramelised Pineapple

RERE RIS

20 per person | 50 per portion

20 per person | 50 per portion

42 (half) | 80 (whole)

Slow-Cooked Chicken, Minced Ginger Sauce

Our staff will be pleased to assist with your dietary requirements. Prices are in ' .
Singapore Dollars, subject to service charge and prevailing government taxes. \



BB, BRX. k. @
BEAN CURD, VEGETABLES, RICE,

BHA¥&R BRIEHEE
Pan-Fried Pipa Tofu Stuffed with Salted Egg Yolk

NOODLES

20 per person | 48 per portion

BENE B AR

Stir-Fried Five-Colour Vegetables

18 per person | 42 per portion

F R BT

Stir-Fried Seasonal Vegetables

18 per person | 42 per portion

HEARFK HBEBKRDER

Claypot Rice with Preserved Meat

88 per portion (4 persons)

BRRS HERKFAREIFE
Traditional Vermicelli, Sautéed Australian Lobster, Cheese,
Ginger, Spring Onion

78 per person

FIRFF SHRRBIRDBARIR

Fragrant Wok-Fried Glutinous Rice,

Chinese Sausages Wrapped in Egg Skin

wmEM T EETXEEEIR

Steamed Fragrant Rice, Diced Kampong Chicken,
Minced Ginger Sauce

18 per person | 42 per portion

18 per person | 42 per portion

TEEA X.O. EEFIE N

Wok-Fried Radish Cake, Scallop, Jade Signature X.O. Chilli Sauce _

MERTIR i & TR EFFE

Simmered Ee-Fu Noodles, Mushroom, Dried Sole

18 per person | 42 per portion

18 per person | 42 per portion

Our staff will be pleased to assist with your dietary requirements. Prices are in -
Singapore Dollars, subject to service charge and prevailing government taxes. \



&H A

DESSERT
FRELOE BESICRES
Warm Almond Cream, Bird’s Nest 42 per person
KEEE S CREEDE
Warm Almond Cream, Red Date Paste Glutinous Rice Ball 20 per person
ENEN BREE, SITER
Chilled Mango Cream, Lime Jelly 18 per person
SERFE REWMER
Pineapple Coconut Shaved Ice 18 per person
ERBA WHRDEE
Rose-Flavoured Water Chestnut Cake 8 (2 pieces)
WFEER FiRERR
Baked Yam Paste Nian Gao Tart 8 (2 pieces)
YFEESR ERBLEFFRER
Baked Pineapple Chestnut Nian Gao Tart 8 (2 pieces)

Our staff will be pleased to assist with your dietary requirements. Prices are in o
Singapore Dollars, subject to service charge and prevailing government taxes. \



