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LUNAR NEW YEAR YUM CHA

17 & 18 February 2026
2026 2 /317, 18 H

98 per person | Minimum two to dine
Add 20 for a flute of champagne
Add 10 for a glass of house red or white wine
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Each table may order up to 15 items from the menu,
including dim sum, appetisers, soups, main courses, and
desserts. A one-time serving per table of
Gold Rush Yu Sheng with Norwegian Smoked Salmon
is also included.

Each dish may be selected once per table. Individually
counted items, such as dim sum and prawns, will be served
as one piece per guest, while other dishes will be served in
portions appropriate to the number of guests.

In the interest of food safety and quality assurance, all
dishes are available for dine-in only.
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Prices are in Singapore dollars, subject to service charge and prevailing government taxes. Menu is subject to change without prior notice.
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MUST-TRY JADE SIGNATURES
I EEHRNEG

Bak Kut Teh Xiao Long Bao
2. RUE IR B R

Crispy Lobster Dumpling
3. eitiifmokE

Teriyaki Chilean Sea Bass, Crispy Rice
4. EmERART

Poached Golden Garlic and Pork Dumpling
5. EMARHTEAC

Pan-Fried Chilli Crab Meat Bun
PN R 4

STEAMED DIM SUM

i ¥ LLBT T T 5
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Fresh Prawn Dumpling

TR T 7 AR SRR
Blue Pea Wild Mushroom Dumpling

2873 7 Sl

Steamed Glutinous Rice, Chicken
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Steamed Teochew-Style Beetroot Dumpling

A E I X et

Osmanthus Honey Char Siew Bun

T hesk
Pork Siew Mai, Tobiko
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CRISPY GOLDEN DIM SUM

16 3pes 12.
9 Ipe 13.
6 Ipc 14.

10 2pes I5.
9 Ipc l6.

17.

12 3pcs
10 3pcs

12 2pcs
12 3pcs

10 2pes

12 3pcs

A AT A

FLES K A
Deep-Fried Mozzarella Cheese Dumpling

St 2Rk

12 3pcs

10 3pcs

Wok-Fried Rice Flour Rolls, Superior Soy Sauce

JPRIBR S, 121 £

12 3pes

Deep-Fried Taro, Cod Fish, Chinese Peppercorns

X.0. b3 MEE
Wok-Fried Radish Cake, X.O. Chilli Sauce

JRER B LA R
Deep-Fried Salted Egg Yolk Lava Prawn Ball

BRKE VD B B3R &
Vegetarian Spring Roll

20 ber portion

16 3pcs

10 3pcs
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APPETISER MAIN COURSE RICE, NOODLES & CONGEE ¥
18. %Bﬁﬁﬁ 28 per portion 26. Ej‘z/EH E‘%/ﬁfjﬁdﬂ: 28 per portion 38. &%E |7:] '5‘5[53‘ 16 per person
GhE KA, BT TR R RS, Sautéed Live Tiger Prawn, Superior Soy Sauce Century Egg Congee, Minced Pork
RN, SRR
“Lrr =] er portion VIR Y " i er person
Roasted Combination 27 “EL” RAVRIA 20 per port 39. R AR 18 perp
Crispy Roast Pork Belly “Red” Sweet & Sour Pork Lobster Meat Congee
Roast Honey-Glazed IberlFo Pork, 28, ZET LG 20 per portion 40. T EBRIR 20 per person
Roast Duck, Tossed Jellyfish ) . . .
Steamed Chilean Sea Bass, Preserved Radish Old-Style Fragrant Wok-Fried Rice
19. FHIE m B 20 ber portion y
H ﬁj{ F j% ] . 29. %Hﬂ]%@% 20 per portion 4]. qi///ht': [Z:]‘/ﬂj{% 20 per person
Deep-Fried Prawns, Wasabi Mayonnaise . . . . .
Braised Pork Knuckle, Ginger, Sweet Vinegar Wok-Fried Hor Fun, Sliced Beef
20. | w\ eyt 20 bper portion . ) g
HCf[?iJ:E che?i Chicken Marinated with 0. ERERGT ik 2 SHEBMELLE 20 perperser
P i Sautéed Diced Chicken, Cashew Nuts, Wok-Fried Egg Noodles, Beansprouts,
Fermented Shrimp Paste X o
Dried Chilli, Vinaigrette Soy Sauce
21. /_:E‘ﬂ 20 per portion
7&%3\‘]%%% 3. BRMERNE 20 per portion
Sautéed Scrambled Egg, Crab Meat, Lettuce ) . ] . . o
Sautéed Sliced Beef, Spring Onion, Ginger oSBT
22. E’:ﬂé%m*H 16 ber portion L .
. 32. MREGE 20 per portion B
Tossed Cucumber, Black Fungus, Spiced Sauce Mapo Tof 43, BRESETaEY 14 per person
u
P Warm Sweet Red Bean Soup, Lotus Seed,
% 33, LT AR a4 20 per person Orange Peel
Stewed Abalone, Shiitake Mushroom JENN
SOuUP 4. MBH BEET R 14 per person
23, fEEEIREI 42 per person 34, JEIORTEE 20 ber portion Cream of Mango, Sago, Lime Jelly
i ird’ Stir-Fried Seasonal Vegetables
Braised Bird’s Nest, Crab Meat, Crab Roe g 45, BEURER 10 3
214, HEERHG 20 per person 35, JEFLMER 20 per portion Oven-Baked Mini Egg Tart
i f Stir-Fried Lettuce, Fermented Bean Curd .
Spicy & Sour Seafood Soup 46, R TLERER 8 2pcs
25, HEEA N A 16 per person 36. PEIEURFImPUZ T 20 ber portion Baked Pineapple Chestnut Nian Gao Tart
-Boi i Wok-Fried French Beans, Sakura Shrim . Y7
Double-Boiled qudyceps Fungus, Winter Melon, P 47, BOEL B g 2pcs *
Red Dates, Superior Vegetable Consommé
37. R4 28 per portion Rose-Flavoured Water Chestnut Cake
Braised Beef Brisket, Zhu Hou Sauce
Prices are in Singapore dollars, subject to service charge and prevailing government taxes. Menu is subject to change without prior notice.
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