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LUNAR NEW YEAR SPECIAL
L
22, 23, 24 JANUARY & 4, 5 FEBRUARY 2023 18 b 3k AlaCartePrice & A0 A La Carte Price
20234 1 22, 23. 24 H MUST-TRY JADE SIGNATURES CRISPY GOLDEN DIM SUM
2023 2H4.5H I REFANES 9 3pes 12, FOXEE G 2 9 3pes
Bak Kut Teh Xiao Long Bao Pan-fried Bean Curd Skin, Seafood
38 - 2 to di ISR
o T 2 e ) 2 B AR 9 inc 13. X.O. %I 9 e
REEREM IS FHx (RDEA) Crispy Lobster Dumpling Wok-fried Rice Flour Rolls, X.O. Sauce
Ordfar uptoa ma.ximum of. I5 items from the menu, 3. Pk S 9 Ipc 14, JBRBRHE A0 2 9 3pcs
which includes signature dim sum, appetiser, soup, e S ) Deep-fried Taro. Cod Fish
main course and dessert. Teriyaki Unagi, Crispy Rice p P . ) )
BETTMERGIEAL. . M. BT o - e TeppereeTE
. I REER o cS . -
L e e P LT P L T e P PP PP PP O P PP PP PP PP EPTEP .E Abalone Siew Mai |5. Péiﬁy‘f%‘ dl\:aé‘d . 9 3pcs
Includes a one-time serving per table of - an-iried Radish ~-ake
Gold Rush Yu Sheng with a choice of PS5 RRDATHENG 9 I L6, HE I8 BIAR I 3pes
Smoked Norwegian Salmon or Plant-based Salmon i Pan-fried Chilli Crab Meat Bun ’ Pa::’riﬁeg Mp?r);ced Pork and ?
served with Champagne Jelly, Shallot Oil . o ; :
and Kumquat Dressing. : 6. GIIILEICE 9 3pes Green Chives Guo Tie
. - : Golden Ingot Molten Custard e
BIE—H RRWEAEE : oo 7. BRI 9 3pes
N\EFSERAEE (PRESe/REe) | Vegetarian Spring Rolls
KEBEEK A La Carte Price R 4 5
.............................................................................. A STEAMED CRYSTAL DUMPLINGS 18. (})ikpgb%ﬁiﬁ;l; . 9 3pcs
ven-bake arts
Add 10 for a glass of red or white wine P R &
o — » N e N . S > &
510 10 3775 — B4 A4 3% 24 oPIREEC o
Fresh Prawn Dumplings
Add 20 for a flute of champagne 8. W% 9 3pcs
Fhn 20 FHow— M EE Blue Pea Wild Mushroom Dumplings
Each item is for one-time order only. 9. AWMHFRFWR 9 3pcs
For food safety, all dishes served are to be consumed Red Wine, Pear and Beef Dumplings
in the restaurant. Takeaway is not allowed.
=] er portion
KTk, R, M. 0. HERIUR 9 perer
Steamed Chicken Feet, Oyster Sauce
e —AGPUAL,  AERRSE RN DU B 1 5y U SR, \
0 ) AU 2 B e 9%
ul I h ‘ Okinawa Brown Sugar Char Siew Bun
L
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A La Carte Price

T IHE RRIK X e 18
Roasted Honey-glazed Iberico Pork

ERIPN LT 18
Crispy Roasted Pork Belly

T ARERER 16
Deep-fried Prawns, Wasabi Mayonnaise

JEXE AR XS 15

Crispy Har Jeong Gai

e 16

Braised Pork Knuckle, Ginger, Sweet Vinegar

SOUP A La Carte Price
ZLI R e 1 BE A e 5 38 42
Braised Bird’s Nest, Truffled Egg White,

Superior Broth

IR AR 16
Spicy and Sour Seafood Soup
RERLR NG 16

Double-boiled Cordyceps Fungus, Winter Melon,
Red Dates, Superior Vegetable Consommé

FXEMAIN COURSE A La Carte Price

27. HERE Y 15
Sweet and Sour Pineapple Pork

28. WnMESHEE 15
Kopi O Pork Ribs

29. ELREERAYT 15

Sautéed Diced Chicken, Cashew Nuts,
Dried Chilli, Vinaigrette

30. A FA A 15
Sautéed Sliced Beef, Spring Onion, Ginger

3. BREGHE 15
Stewed Ma Po Bean Curd, Minced Pork

32, RIS SE 15
Stewed House-made Bean Curd

33. IR 15
Stir-fried Seasonal Vegetables

34, FIRIUED 15
Wok-fried French Beans, Shallots,
Minced Pork

35. AT 15

Braised Eggplant, Spicy Sauce

MEUFTIHE, FMRRSHMATEAR.

R E. 3K
RICE, NOODLES & PORRIDGE

36. FCHTEAE 12
Porridge, Century Egg, Minced Pork

37. R AR 15

Lobster Meat Porridge

38. MBI 15
Wok-fried Yang Chow-style
Fragrant Rice

39. i &K 15
Pan-fried Bee Hoon, Sliced Fish

40. BRI 15
Stir-fried Hor Fun, Sliced Beef,
Black Bean Sauce

41, R BOmEEER 15
Wok-fried Egg Noodles,
Beansprouts, Soy Sauce

% DESSERT

42. MECH B HEATR 14
Cream of Mango, Sago, Lime Jelly

43. ETLAE 14
Warm Sweetened Red Bean Soup,
Lotus Seed

4. KHETFLARRRKL 8 2pes

Pistachio Muah Chee

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.

PRICES ARE IN SINGAPORE DOLLARS, SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.

A La Carte Price

A La Carte Price
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