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THE LITTLE RED DOT
YUM CHA

5 July to 31 August 2025

60" per person (minimum two to dine)
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Order up to a maximum of 15 items from the menu, which includes

dim sum, appetiser, soup, main course and dessert.
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Each item is for one-time order only.
For food safety, all dishes served are to be
consumed in the restaurant.

Kindly note that takeaway is not permitted.
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JADE SIGNATURES

EHRNEL
Bak Kut Teh Xiao Long Bao

RS FUF K
Crispy Lobster Dumpling

M 2R R

Steamed Teochew-style Dumpling

st
Steamed Pork Siew Mai, Tobiko

EINAERERT AR
Pan-fried Chilli Crab Meat Bun

7K BRSO
STEAMED DIM SUM
T B

Fresh Prawn Dumpling

T 1 B 5 R A
Blue Pea Wild Mushroom Dumpling

BRI

Steamed Glutinous Rice, Chicken

UILEVERE=YIIN
Curry Chicken Feet
X Ea
Honey Char Siew Bun

B A LD
GOLDEN DIM SUM

P T 4
Deep-fried Prawn Roll wrapped with Caul Fat
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Wok-fried Rice Flour Rolls, Sesame Sauce

JFR BRAE 115 #
Deep-fried Taro, Cod Fish, Chinese Peppercorns

X.O. #EIP3 NEE
Pan-fried Radish Cake with X.O. Chilli Sauce

AE 52T A B
Pan-fried Minced Pork & Green Chives Guo Tie
BRYEVD B iR B
Sweet Turnip Vegetarian Spring Rolls
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Golden Baked Gula Melaka Char Siew Pastry



_;LA—FI:’I—A
I >K

APPETISER

BRIEEDH
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Triple Roast Platter
Roasted Honey-glazed Ibérico Pork,
Roasted Duck,

Crispy Roasted Pork Belly,
Chinese Jellyfish Salad

HITARMAER

Deep-fried Prawns, Wasabi Mayonnaise

Je K A0S
Crispy Diced Chicken Marinated with Fermented Shrimp Paste

AR R
Sauteed Scrambled Egg, Crab Meat, Lettuce

)
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BRp R 3
Braised Bird’s Nest, Crab Meat, Crab Roe
IR
Spicy & Sour Seafood Soup
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Double-boiled Cordyceps Fungus, Winter Melon, Red Dates,
Superior Vegetable Consommé

MAIN COURSE

BRI 1
Sautéed Live Tiger Prawn, Superior Soya Sauce

“« é:l: ”» DEI]% Iz\\j
“Red” Sweet & Sour Pork

SR Ak A
Steamed Chilean Sea Bass, Preserved Radish
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Braised Pork Knuckle, Ginger, Sweet Vinegar

BRI T
Sautéed Diced Chicken, Cashew Nuts, Dried Chilli, Vinaigrette

LR
Sautéed Sliced Beef, Spring Onion, Ginger

AR S5
Tofu Stuffed with Minced Pork, Minced Fish, Green Chive,
Fish Soup
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Stewed House-made Bean Curd, Shiitake Mushroom

B IS 5
Stir-fried Seasonal Vegetables
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Wok-fried French Beans, Eggplant, Cauliflower,
Okra, Sambal Chilli Sauce

A% A i
Braised Beef Brisket, Chu Hou Sauce

(S OTTING
RICE, NOODLES & CONGEE

R A S
Century Egg Congee, Minced Pork
VRSN 3
Lobster Meat Congee

RS

Traditional Fragrant Wok-fried Rice
AL AT
Wok-fried Hor Fun, Sliced Beef
B A A
Wok-fried Vermicelli, Singapore Style

W ERERE R
Wok-fried Silver Needle Noodle, Minced Pork in Clay Pot

iy
DESSERT

Wb H 8 B AT R
Cream of Mango, Sago, Lime Jelly
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Shaved Milo-Coconut Ice

REARBRAE

Oven-baked Mini Coconut Tart

AT
Warm Cream of Almond, Peach Gum
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