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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.




\
UL

JAD %

DIM SUM
EFBFRNEEQ

Bak Kut Teh Xiao Long Bao

12 (3 #i pieces)

MEFERR
Black Truffle Wild Mushroom Dumpling

10 (3 #i pieces)

B E SRR

Steamed Fresh Prawn Dumpling

12 (3 %I pieces)

fif) £ 457 32

Steamed Abalone Siew Mai

16 (3 *i pieces)

7)1 R RS R 5 £
Deep-fried Taro, Atlantic Cod, Szechuan Chinese Peppercorn

12 (3 #i pieces)

FRE MLE
Deep-fried Thousand Layers Radish Pastry

12 (3 *i pieces)

EFXRBRB
Pan-fried Minced Pork and Green Chives Guo Tie

12 (3 *i pieces)

BREFTIMRART N A E
Pan-fried Singapore-style Chilli Crab Meat Bun

9 (I %I piece)

R RK A
Deep-fried Ham Sui Gok with Pork and Preserved Radish

12 (3 %I pieces)

RIRF&

For lunch only

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

Prices are subject to service charge and prevailing government taxes
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- HARMONIOUS SELECTION

168 &I per person

Bt BR R

TTERAFARER

BERUISH&HE

Roasted Honey-glazed Spanish Iberico Pork

Deep-fried Prawn, Mustard Seed Mayonnaise
Pan-seared Foie Gras, Sweet Vinaigrette

HERC T N ERERIEEZELIRIEZ

Double-boiled Stuffed Winter Melon, Dried Scallop with
Fish Maw, Chinese Yam, Wolfberries in French Guinea Fowl Consommé

FERAFENratETIREIEL

Deep-fried Chilean Sea Bass, Aromatic Mala Sauce, Sautéed Julienned Potato

KBEMRLARLIFGIR

Fragrant Fried Rice, Wok-fried Australia Lobster,

Tomato, Egg, Rice Wine Sauce

SEERCEEREHITO M

Chilled Almond Pudding, Bird Nest accompanied with

Crunchy Chocolate “Muah Chee”

WINE OF THE MONTH

Sommelier’s Selection
of Red or White Wine

26* per glass

Please speak to our staff for our
Sommelier’s wine list.

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

Prices are subject to service charge and prevailing government taxes
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BLESSINGS

UEEZE 1
INDIVIDUALLY PLATED SET MENU 1

88 fF{i per person

EE=H
KbISHE, PREEATER, EEME=XATF
Jade Trio Platter

Oven-baked Chicken Fillet, Ginger Sand, Shallot, Garlic
Deep-fried Prawn, Vintage Vinegar
Golden Crab Meat Cake, Salmon lkura

RREXEND

Daily House-made Soup with Nostalgic Flavours

FELRA
Braised Pork Belly, Moutai Wine

E# X.O. ERIRAF) I H F N S H kD IR
Pan-seared Australia Scallop, Jade’s X.O. Sauce,
Teochew Black Olive Fried Rice

EEBCERLEET

Hot Almond Cream, Snow Lotus Seed

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

Prices are subject to service charge and prevailing government taxes
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UEER?2

INDIVIDUALLY PLATED SET MENU 2

138 &I per person

BEE=#H
BT EER R, MEEEE T, TR
Sapphire Trio Platter

Roasted Honey-glazed Iberico Pork
Pan-fried Scallop stuffed with Shrimp Paste, Chilli, Pepper Salt
Wasabi Mayonnaise Crispy Prawn

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

EiiBtra

Oven-baked Honey-marinated Chilean Sea Bass

HRKEINEER, T X.0&
Simmered Egg Noodles, Lobster, Jade’s X.O. Sauce

REWMERL, FEREK
Shaved Ice Pina Colada, Champagne Jelly

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

Prices are subject to service charge and prevailing government taxes




VEGETARIAN SET MENU

VEZRRER
INDIVIDUALLY PLATED VEGETARIAN SET MENU

88 &I per person

RE=H
KtER, BHRR, REEES
Vegetarian Trio Combination

Stewed Tofu with Preserved Black Bean Sauce
Steamed Blue Pea Vegetable Dumpling
Tea-smoked Carrot Bean Curd Sheet Roll

RRATD

Vegetarian Spicy and Sour Soup

B AR

Stir-fried Five-colour Vegetables, Fresh Huai Shan

ERABWIR
Wok-fried Five-grain Rice, Assorted Vegetables

i 5 5 B H MR S o A T O R AR
House-made Rose Coconut Ice, Fresh Strawberry
Pistachio Muah Chee

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

Prices are subject to service charge and prevailing government taxes
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RHBREEE, AENAE

Chilled Fresh Rose Wine-marinated Abalone,
Cucumber and Black Fungus in Spiced Dressing

42 ({1 per person)

VEERIN SR BCEE HTE RIS
Deep-fried Crab Shell, Mushroom, Onion,

42 (I per person)

Crab Claw, Mango Salsa

JEREBEREER
Roasted Peking Duck, Caramelised Orange Peel
B OREEY

2" Course: Sautéed with Rosemary

148 (— X whole)
88 (3 half)

Bt BRI

Roasted Honey-glazed Ibérico Pork

38 (519 per portion)

BT ARIFRE TS5
Deep-fried Prawn, Wasabi Mayonnaise, Mango Salsa

| 6 (711 per person) | 2 1 pieces)
38 (#17 per portion | 6 }i pieces)

Eslg-l

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

EH=H
EANTERR, FREFK, E2NE=Xa7F
Jade Trio Platter

Roasted Honey-glazed Ibérico Pork
Deep-fried Prawn, Vintage Vinegar
Golden Crabmeat Cake, Salmon lkura

38 (&% per portion | 6 ¥ pieces)

20 (&L per person)

RE=#
BENF, BRER, RESHE
Vegetarian Trio Combination

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

I8 (&1 per person)

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

Prices are subject to service charge and prevailing government taxes
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ARG B 15
Mini Buddha Jumps Over the Wall

98 (FF1I per person)

SR A=K
Braised Premium Bird’s Nest, Crab Meat,
Crab Roe, Superior Broth

98 (I per person)

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

46 ({1 per person)

HEREIEEaRRELTISH
Double-boiled Chicken Consommé,

Cordyceps Flower, South African Abalone, Premium Fish Maw

42 (%I per person)

RIME (BE/BL/ER)
Hot and Sour Soup (Diced Seafood / Shredded Chicken / Vegetable)

NEEET

Double-boiled Matsutake in Vegetable Soup (Vegetarian)

20 (£ per person)

20 (&I per person)

RRZKXEND

Daily House-made Soup with Nostalgic Flavours

I8 (I per person)

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

Prices are subject to service charge and prevailing government taxes
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DRIED SEAFOOD / SHELLFISH / FISH

JADZ

1

AR UPNEIE ]S o)==

Stewed South African Four-head Abalone, Mushroom

78 (&I per person)

&2 Add Sea Cucumber

88 (&I per person)

N04ERE Add Fish Maw

98 (#I per person)

B Z BRI B & Bk

Oven-baked Premium Miso-marinated Chilean Sea Bass,
Crispy Rice

32 (#I per person)

BRABEZERART, BEH
Steamed Soon Hock Fillet, Minced Ginger,
Premium Rice Wine, Silken Egg White

28 (I per person)

38 F 1 B 2R R

Steamed Lobster, Hua Diao Wine

52 (4 per person)

F# X.0. BRUtiBET FHASE
Pan-fried Hokkaido Scallop, Asparagus,
Jade’s X.O. Sauce

36 (£ per person)

HRRFFARE

Deep-fried Soon Hock

16 (% per 100g)

A Gz o S S 2 N B ) (Pre-order | week in advance —NEZFHE)
Stewed |2-head Australian Dried Abalone

288 (11 per person)

B;ﬁ&%‘;@?ﬁ%m? (Pre-order 3 days in advance =X #iE)
Steamed Empurau, Dried Orange Peel,
Premium Rice Wine

120 (& per 100g)

“RHZFE PIFESHRAED
Stir-fried Turbot Fish, Foie Gras,
Asparagus, Preserved Black Olive

320 (1 &FT lkg)

PRI DR
Braised Sliced Sea Grouper, Mala Spices,
in Clay Pot

98 (3-4 A\, 3-4 persons)

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

Prices are subject to service charge and prevailing government taxes
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Kw L MRIRE )L B0 4RI
Wok-fried Grade 4 Kagoshima Wagyu,
Roasted Garlic, Vintage Soy Sauce

46 (S per person)

izl Mad

Poached Grade 4 Kagoshima Wagyu,
Vegetables, Superior Broth

46 (I per person)

RIEEEE
Braised Pork Belly Dong Po Rou, Winter Melon

“41” MEIEE

“Red” Sweet and Sour Pork

20 (I per person)

16 (#1I per person)

32 (515 per portion)

RFUFEG
Sautéed Diced Chicken, Spicy Dried Chilli

16 (1 per person)

32 (&17 per portion)

ERERBIK

Sautéed Diced Chicken, Chilli Sauce, Cashew Nuts

mEESFEBE
Steamed Silken Egg Salmon lkura,
Truffle Jus

16 (1L per person)

38 (15 per portion)

48 (515 per portion)

bl
Braised Chicken, Traditional Yellow Wine
in Clay Pot

68 (3-4 A\, 3-4 persons)

FEEHER
Braised Pork Knuckle, Moutai Wine
in Clay Pot

108 (3-4 A3, 3-4 persons)

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

Prices are subject to service charge and prevailing government taxes
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VEGETABLES & BEAN CURD
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EER R

Stir-fried Five-colour Vegetables, Fresh Huai Shan

KBIFFMEE
Stewed House-made Bean Curd,

Tai O Dried Shrimp Roe

RipAARTNFmFRX
Chinese Spinach, Dried Japanese Scallop,

Roasted Garlic, Premium Broth

MAFFAFESE

Mapo Tofu, Minced Wagyu Beef

FRESH 2 E R
Simmered Tofu, Diced Chicken, Salted Fish

in Clay Pot

EF

Simmered Eggplant, Spiced Sauce

SHEER (BY/AE/L7)

Seasonal Vegetables (Stir-fried / Minced Garlic / Superior Broth)

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

Prices are subject to service charge and prevailing government taxes

16 (531 per person)

33 (&17 per portion)

16 (721 per person)

33 (&17 per portion)

18 (&1 per person)

42 (17 per portion)

|8 (ZA£I per person)

42 (=17 per portion)

42 (519 per portion)

|6 (FF{ per person)

33 (15 per portion)

|6 (51 per person)

42 (517 per portion)
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RICE & NOODLES
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ALAMERERIFER
Fried Rice, Lobster, Tomato,

Egg, Rice Wine Gravy

52 (I per person)

HREKEIFMAER, E& X.0.5
Simmered Egg Noodles, Lobster, Jade’s X.O. Sauce

52 (I per person)

i R LT BENAK K

Simmered Rice Vermicelli, Fish Broth,

22 (I per person)

Sliced Red Grouper

MBEEETREFE

Braised Ee Fu Noodles, Mushroom, Black Truffle

42 (517 per portion)

18 (F{I per person)

38 (1% per portion)

E# X.O.BRULBET FEIM ST
Pan-seared Hokkaido Scallop, Jade’s X.O. Sauce,
Teochew Black Olive Fried Rice

22 (#11 per person)

MEEREFENIR
Fragrant Fried Rice, Dried Scallop, Egg White, Truffle

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

Prices are subject to service charge and prevailing government taxes

22 (#11 per person)
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DESSERT
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MEMS P FRR

Shaved Coconut Ice with Chilled Coconut Jelly

22 (I per person)

Served in whole coconut

REMEL, FEREEK
Pifa Colada Shaved Ice, Champagne Jelly

14 (5131 per person)

BHEEEEHNREBER

House-made Rose Coconut Ice, Fresh Strawberry

MRHBES TR

Cream of Mango, Sago, Lime Jelly

14 (&1 per person)

14 (%I per person)

REBCHZRLUEEF

Hot Almond Cream, Snow Lotus Seed

18 (F{I per person)

BRENFR
Yam Paste, Pumpkin, Gingko Nut

14 ({1 per person)

MIBEE

Caramelised Crispy Banana

8 (2 *iI pieces)

ERFF ORI
Pistachio Muah Chee

8 (2 *iI pieces)

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

Prices are subject to service charge and prevailing government taxes




