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Bringing the unique dining concept of Jade at The Fullerton Hotel
Singapore to Hong Kong, Jade offers a journey of discovery on authentic
Cantonese fare over panoramic views where the mountain meets the sea.
Michelin-starred Executive Chef Lai Ching Shing, an industry veteran with
over 40 years of experience and a frequent winner at the Best of the Best
Culinary Awards organised by the Hong Kong Tourism Board, curates a
range of heart-warming delicacies prepared with the finest and freshest

seasonal ingredients that will surely tantalise all palates.

The restaurant also embraces the rich heritage of the quaint Aberdeen
Fishing Village with the use of locally and regionally sourced sustainable
seafood, creating delightful gastronomic journeys for you and your valued

guests.
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SFSERN
PREMIUM CHINESE TEA

EERENZ S
UNFERMENTED PUERH TEA &I Per person

2003F £/ 7542% H 5 7 B $250
Vintage 2003 Yunnan 7542 Unfermented Puerh Tea Cake

20014F £ g & H B 7 Bif $150
Vintage 2001 Yunnan Unfermented Puerh Tea Cake

2021 F B & B B R B $100
Vintage 2021 Yunnan Unfermented Puerh Tea Cake

2000F EFMIELL B #HE $160
Vintage 2000 Yunnan Zhang Shan Tea Brick

W H 2SS
FERMENTED PUERH TEA

20014 E mg #78 75728 JH A 5% Bt $188
Vintage 2001 Yunnan Menghai 7572 Fermented Puerh Tea Cake

BEEE AR $50
Aged Yunnan Fermented Puerh Tea Cake

KA E B zue) $100

Fermented Puerh Tea in Aged Mandarin

(Minimum 5 persons)

INFE $60
Fermented Puerh Tea in Young Mandarin
&

|ERpAe

AN 7N

DARK TEA

2003F HEIRNZ $388
Vintage 2003 Sunyishun Liuan

HETREREER MEATHEIARYEBRHSKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESLUBEHE » SN —REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



SE S EPN

PREMIUM CHINESE TEA

KL%
BLACK TEA &AL Per person
= $80

Golden Fine Brows

ErREAL $60

Yunnan Dianhong

5 HE 2%
OOLONG TEA

BHEA $150

Oriental Beauty

BWRIEREE $128
Taiwan Alpine Charcoal Roasted Oolong Tea

HESEE $68

Oolong Tea with Licorice

REEBE $50
Deep Roasted Iron Buddha

BEBEE $45
Light Roasted Iron Buddha

B

GREEN TEA

i U2 e F+ $80

Shifeng Dragon Well

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



(SF S ER
PREMIUM CHINESE TEA

H 7

WHITE TEA &I Per person

ErANH $128

Yunnan Moonlight White Tea

EHAXK $70

Aged White Tea

=kas $48

White Peony

TR

1B R
FLORAL TEA

=z Sk

HELOER $60

Sweet Memories

EaS% $60

Kunlun Snow Chrysanthemum

18 48 f& % $45

Tongxiang Baby Chrysanthermum

KiBEEKRE R $45

Jasmine Pearl

HETREREER MEATHEIARYEBRHSKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESLUBEHE » SN —REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



T HEAT

CHEF’S RECOMMENDATION

HMEARRES

Baked Crab Shell Stuffed with Fresh Crab Meat and Onion

% TR EE 2 IR

Baked Sea Whelk Stuffed with Onion, White Mushroom,
Chicken and Roasted Chicken Liver

=BT SRR

Pan-fried Fish Maw with Almond Cream and Chicken Broth

E L5 AL G IR L BR

Seared Lobster on Egg White with Black Truffle Sauce

TEREE R R E N

Steamed Crab Claw with Egg White in Hua Diao Wine

REEERSE

Crispy Scallop with Fresh Pear, Shrimp Paste and Yunnan Ham

e ERAEREEZH

2

HORTEMERNTEE

Steamed Red Crab with Chicken Oil and Hua Diao Wine

Steamed Hong Kong Heritage Minced Pork

with Foie Gras and Scallop in Hot Stone

n & K1EFE Contains Tai Chi Pork

}_, FREFH#ETT Chef’s recommendation

sz Al Vegan

‘l_lo £ B Vegetarian

11 Per person

$268

&1L Per person

$168

S Per person

$498

&AL Per person

$268

11 Per person

$498

B Per person

$88

IS
Market Price

$208

& AEEE Gluten-free

AETRERER NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

MBS HE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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BRI
APPETISERS

& EEE 7\@ ;:_r;": :.Hf ﬁ@ @\ H%E Per piece
Chilled Fresh Abalone with Chinese Rose Wine $138

ZEFEBRR $108

Century Egg and Pickled Ginger with Smoked Duck Breast

@

tRIEEE $98
Crispy Bean Curd with Spicy Salt

V /2N
A\

RomBEE $118
Jelly Fish with Spring Onion Qi

@

BT I A B $238
Roasted Eel with Honey

WEE N LR $118
Deep-fried Bombay Duck Fish with Spicy Salt

TR Z T $188

Deep-fried Toast with Shrimp Paste and Minced Yunnan Ham

BIEAFE M $268

Deep-fried Suckling Pig with Shrimp Paste and Sesame

e

D ==REN $118
Chilled Pork Roll with Garlic and Chilli Sauce

@

Mo B2 =915 $118
Deep-fried Bean Curd Roll Stuffed
with Carrot, Black Fungus and Mushroom

V N
(SS4

}_. FEFHE T Chef’s recommendation S? 43K Vegan i_lo B Vegetarian & T EZ8HE Gluten-free

HETREREER MEATHEIARYEBRHSKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESLUBEHE » SN —REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



HF Yt J2 IR
CHINESE BARBECUE

}_, FEFHE ST Chef’s recommendation sz Al Vegan i_lo £ B Vegetarian & T EZHE Gluten-free

B¥E R RS (2—ammE:) —&

_é N %%%HE One-course
TR CERRBR S REmA BN $838

Roasted Peking Duck (Pre-order at least one day in advance)

First course: Sliced Duck Skin
Second course: Stir-fried Minced Duck with Lettuce or
Stir-fried Diced Duck with Crispy Garlic Chips and Fried Leek

16 K2 3L3E (m—maisEs)

Roasted Suckling Pig (Pre-order at least one day in advance)

EITE X $238
Barbecued Pork with Honey

MfE B2 V& fi 17 $188

Roasted Crispy Pork Belly

%t:i\ %E;E 5_—% ﬁ% il Regular
Roasted Goose $198

R RERIER

Smoked Chicken with Fragrant Tea Leaves and Soy Sauce

F 1% B3R B0m 2
Claypot Marinated Chicken
with Chinese Rose Wine and Soy Sauce

R L B2 I B

Roasted Crispy Chicken with Fermented Red Bean Curd Paste

WE

Two-course

$968

FE Half
$888

FE Half
$398

FE Half
$298

HE Half

$288

H £ Half

$288

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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2%
E=

SOUPS

2 @

@

}_, FREFH#ETT Chef’s recommendation

RETEBRLKE S

Double-boiled Pearl Clam Soup with Bamboo Pith and Vegetable

AT TE BB B 5 0% il Regular
Double-boiled Almond Soup with Fish Maw and Pork Tendon $758

Mt R 805
Fish Soup with Fish Maw, Spotted Garoupa Fillet and Scallop

EEFHERS
Double-boiled Sea Whelk Soup with Snow Lotus Seed

R CIB B AR
Braised Fish Maw Soup with Shredded Chicken

EFERNRERE

Sweet Corn and Crab Meat Soup

T EEMEE
Hot and Sour Soup
with Shredded Fish Maw and Assorted Seafood

s‘:? #ZR Vegan ‘l_ko £ B Vegetarian

& AEEE Gluten-free

B Per person

$268

&I Per person

$218

&1L Per person

$248

&1 Per person

$218

&1L Per person

$218

£ Per person

$198

11 Per person

$198

AETREER  NETHENRVEBREKRE  FENEERS -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



IR
DRIED SEAFOOD

%

}_, FREFH#ETT Chef’s recommendation

BREERT mEA
Braised Yoshihama Abalone with Oyster Sauce

+ N (B—aaiE)

|6-head (Pre-order at least one day in advance)

t=a
— U=

22-head

i 2 IF IR AR

Braised South African 4-head Abalone with Oyster Sauce

g2 mIFNERER

Braised South African 6-head Abalone with Oyster Sauce

B OFF R B2 WU 2

Braised Sea Cucumber with Shrimp Roe and Pomelo Rind

Braised Japanese Sea Cucumber and Goose Web

with Oyster Sauce

=B TR SRR

Pan-fried Fish Maw with Almond Cream and Chicken Broth

g 2EBNIEE

Braised Fish Maw and Goose Web with Oyster Sauce

HEIEEREWTERBIF

Sautéed Shredded Fish Maw with Conpoy and Egg

5'9 #ER Vegan ‘l_lo £ B Vegetarian

&AL Per person

$6,088

&1L Per person

$2,988

&AL Per person

$408

S Per person

$298

&1 Per person

$398

&AL Per person

$598

&AL Per person

$498

&AL Per person

$538

$398

& AEEE Gluten-free

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



i Tl
BIRD’S NEST

AL S
Braised Superior Bird’s Nest in Supreme Broth

1. ERmrEs

Braised Bamboo Pith Stuffed with Superior Bird's Nest

EBRERABRE
Braised Bird’s Nest Soup with Fresh Crab Meat

BEHERS
Braised Bird's Nest Soup with Minced Chicken

OQ kiHER

WA~ &+ AR

Double-boiled Superior Bird's Nest Soup with Rock Sugar
Coconut Milk, Almond Cream, Red Date

}_, FEFHHE T Chef’s recommendation S? 43K Vegan i_lo £ B Vegetarian

&1L Per person

$688

&1L Per person

$658

AL Per person

$398

1L Per person

$238

&1L Per person

$598

& AEEHE Gluten-free

AETRERER  NETHEIARVEBRERE  BENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLUBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



X TR
LIVE SEAFOOD

E TR = B 3
ZFED ~ JFH e 5 20 Market Price
Live Fish

Tiger Garoupa, Melon Seed Garoupa or Spotted Garoupa

7 3 e s B E M BE IR B 8
LN ZEFHNE s R EE Market Price

o & BRI B 3%

Local Lobster or Australian Lobster
Baked with Superior Broth,

Baked with Butter and Cheese,

Steamed with Garlic,

Wok-fried with Crispy Garlic and Chilli or

Sautéed with Black Bean Sauce

BRI E < BTk B

B9~ HE ~ Bl EIFHXOE 4 & Market Price
Fresh Prawn or Seasonal Kuruma Prawn
Poached,

Deep-fried with Spicy Salt,
Baked with Soy Sauce or
Simmered with Rice Vermicelli in XO Sauce

ERESTERE Market Price
Red Crab

Baked with Ginger and Shallot or
Steamed with Hua Diao Wine

}_, FEFHE ST Chef’s recommendation sz Al Vegan i_lo £ B Vegetarian & T EZHE Gluten-free

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



i fit
SEAFOOD

E ZE ylf ﬂg %& ﬁH HE Perpiece

Crispy Crab Claw with Shrimp Paste $108

8 J2 &5 B BT EK $538

Wok-fried Garoupa Fillet with Mushroom in Hot Pot

3. BRBEEWIN 553
Wok—frled Garoupa Fillet with Black Truffle and Egg White

7. ERVmEIFRIER $368
Stir-fried Sliced South African Abalone
with Spring Onion and Leek

}_, EMTEEEERIK $888

Sautéed Lobster with Herb, Black Pepper and Cognac

XOEHRBB W H $368
Sautéed Scallop, Asparagus and Wild Mushroom
with XO Sauce

241 M IR I $338

Sautéed Prawn with Crab Cream

5 E T IRk $288

Crispy Fried Prawn Coated with Pomelo and Lime Glaze

}_, FREFHEN Chef’s recommendation sz #HiE Vegan i‘lo B Vegetarian & T EHHE Gluten-free

AETREEZER  NETHENRYEBRRE  FENEERS -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESUEEHE » BB WIN—RFE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



AE
MEAT

3. BRMTER $398
Braised Wagyu Beef Cheek

3. KRFTHBE $328

Braised Beef Rib with White Radish

BRESTINES 2 $238

Braised Oxtail with Gravy

RTIEBMF % $498
Sautéed Shredded Wagyu Beef and Fish Maw
with Chilli and Spicy Sauce

or 1 g KD BN MOAN A I $398
Wok-fried Australian M9 Wagyu Beef
with Crispy Garlic Chips and Black Pepper

I mx BB E LR $208

Sweet and Sour Hong Kong Heritage Pork with Fresh Pineapple

™ BEEEBEA $238

Sautéed Hong Kong Heritage Pork with Vinegar Sauce

m REERS $238
Roasted Hong Kong Heritage Pork Rib with Hawthorn Sauce

R 2 X1BFE Contains Tai Chi Pork

}_, FEFHE ST Chef’s recommendation sz Al Vegan i_lo £ B Vegetarian & T EZHE Gluten-free

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



e
POULTRY

NEI (m—amnE:d) B& Whole
Braised Duck Stuffed with Eight Treasures $698

(Pre-order at least one day in advance)

73 &R S Haf
Deep-fried Duck Stuffed with Taro Paste $288
3. mocE® 5688

Braised Chicken with Fish Maw in Superior Broth

DEBRIBHE (m-eaE) RE Whole
Traditional Baked Chicken with Rock Salt (Pre-order at least one day in advance)  $598

BE = e F7 % $E Half

Deep-fried Crispy Chicken $288

> @

YRR $248

Sautéed Chicken with Dried Tangerine Peel and Black Bean Sauce

RFHT $188
Deep-fried Diced Chicken with Chilli

}_. F RIS Chef’'s recommendation S? 4l Vegan i_lo £ B Vegetarian & R EEHE Gluten-free

HETREREER NWEATHEIARYEBRHRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

M EESLBEEHE » BB WM—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



,,A
(SS4
@

ey
@

il =

i >R

VEGETABLES

], MEEBIE
Pan-seared Bean Curd with Bamboo Pith

HEBRFAREDEE

Braised Bean Curd with Shrimp Roe and Mushroom

BRABLZIREZES

$238

$178

$188

Wok-fried French Bean with Minced Pork and Pickled Olive

SR SUF

$208

Wok-fried Asparagus, Black Fungus, Fig, Snap Pea and Lotus Root

REBEITIRBERZRE
Poached Seasonal Vegetable

with Conpoy and Ginkgo in Rice Broth

$), = S
% NEBEEL

Braised Imperial Fungus with Assorted Vegetables
G BMEE

Sautéed Imperial Fungus
with Bamboo Pith and Assorted Vegetables

BTEERRFRXAE
Poached Seasonal Vegetable
with Lily Bulb and Goji Berry in Almond Soup

}_, F RIS Chef's recommendation sz Al Vegan ‘l_lo £ B Vegetarian

$178

$178

$238

$178

& AEEE Gluten-free

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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=

|
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B ~ 2
RICE & NOODLES

D BEARUE

Fried Five-grain Rice with Assorted Vegetables

EEEREHDKR

Fried Rice with Egg White, Conpoy and Assorted Seafood

%

BT A FE AR

Steamed Rice with Shrimp, Conpoy and Mushroom
in Abalone Sauce Wrapped with Lotus Leaf

1,. /)‘E N /7/7_.7 /n\H%EJ_\_XE

Inaniwa Noodles in Fish Broth with Fish Purée

ExohmE N

Fried Egg Noodles in Soy Sauce

EBEB24 W HE
Stewed Thick Egg Noodles
with Shredded Sea Cucumber and Fish Maw

BrREREREFRT

5 Regular
$168

$268

$268

5 Regular
$268

$168

$398

$568

Braised E-fu Noodles with Whole Lobster in Supreme Broth

BA s Bk Al 7

Crispy Rice Vermicelli with Prawn

3. EBEETCEAW TR

$288

$268

Fried Hsinchu Rice Vermicelli with Conpoy, Crab Meat and Egg

}_, F RIS Chef's recommendation sz #HiZE Vegan ‘l_lo £ B Vegetarian

& AEEE Gluten-free

B Per person

$88

&1 Per person

$88

AETRERER NETHEARVEBREKRE  BENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBSHE » BB WM—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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}_, FREFH#ETT Chef’s recommendation

A i
DESSERTS

> @ 2 @

A
1S4

@

%@

ZE =

Chilled Mango Cream with Sago and Pomelo
R

Chilled Mango Pudding

B E TR

Ginger Panna Cotta with Brown Sugar and Peach Resin
BEFELCR

Sweetened Almond Cream with Lotus Seed

ZEFHEMRE (RH:EH)

Double-boiled Sweetened Snow Lotus Seed Soup
with Longan white Fungus (Hot or Cold)

PR AL 2 7D

Sweetened Red Bean Soup with Mandarin Peel

FRREIFH A

Baked Sago Pudding with Chestnut Paste

£ Per person

$68

i Per person

$68

1L Per person

$68

B{iL Per person

$68

&1 Per person

$68

&1 Per person

$68

1L Per person

$68

BRER (=) $88
Steamed Chinese Layered Red Date and Ejiao Puddings (3 pieces)
SE=EN (TEHF) $88
Longevity Buns with Lotus Seed Paste and Egg Yolk (4 pieces)
RERREE (=) $88
Baked Egg Tarts with Bird’s Nest (3 pieces)

HERUETF (=) $68
Deep-fried Sesame Balls Stuffed with Egg Custard (3 pieces)

B FREE (=) $68

Deep-fried Pineapple Puffs (3 pieces)

sz Al Vegan

& AEEE Gluten-free

‘llo £ B Vegetarian
=

AETREER  NETHEARVEBREKRE  FENEEHE -

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

W EESLBEHE » BB WN—REE -

Prices are in Hong Kong dollars and subject to a 10% service charge.



