WEEKEND YUM CHA A #% 4%
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68 per person (minimum 2 to dine)
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Order up to a maximum of |15 items from the menu,
which includes signature dim sum, appetiser,
soup, main course and dessert.
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Add 10 for a glass of red or white wine
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Add 20 for a flute of champagne
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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 allowed.
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BREE A la Carte Price
MUST-TRY JADE SIGNATURES

I RHERNEL 12 3pcs
Bak Kut Teh Xiao Long Bao

2. RUA SRR 9 Ipe
Crispy Lobster Dumpling

3. kRt R 9 Ipc
Teriyaki Unagi, Crispy Rice

4. it best 16 3pcs
Abalone Siew Mai

5. ERBITEAR 9 Ipe
Pan-fried Chilli Crab Meat Bun

KEBFER

STEAMED CRYSTAL DUMPLINGS

6. [ILEFIRR 12 3pcs
Fresh Prawn Dumpling

7. BEEREERAR 10 3pcs
Blue Pea Wild Mushroom Dumpling

8. BERHAXY 12 2es

Steamed Glutinous Rice, Chicken

9. HEENJR

Steamed Chicken Feet, Oyster Sauce

1.0 per portion

10. FEAE X et 10 2pcs

Osmanthus Char Siew Bun

MBUFTIHE, FNRRSHMATEFR .

&R S0 A la Carte Price

CRISPY GOLDEN DIM SUM

. FLEROK S 12 3pcs
Deep-fried Mozzarella Cheese Dumpling

12. X.O. ¥ Hfzty 10 3pss
Wok-fried Rice Flour Rolls, X.O. Sauce

13, RS 0 A 12 3pcs
Deep-fried Taro, Cod Fish,
Chinese Peppercorns

14, FRIE MR 10 3pss
Pan-fried Radish Cake

15, AESEIE A AR 12 3pcs
Pan-fried Minced Pork &
Green Chives Guo Tie

l6. BRIFiRFE 10 3pcs
Vegetarian Spring Rolls

17. B XREHR 8 2pes

Golden Baked Char Siew Pastry
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ﬁ'lj 3’; A la Carte Price
APPETISER
18. BEREH & 24
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Triple Roast Platter

Crispy Roasted Pork Belly, Roasted Honey-glazed
Iberico Pork, Roasted Duck, Chinese Jellyfish Salad

19. FTFAREFER 16
Deep-fried Prawns, Wasabi Mayonnaise
20. BEXEEFE S 15

Crispy Diced Chicken Marinated with
Fermented Shrimp Paste

% SOUP

2. ARMBEEOEARESE 42
Braised Bird’s Nest, Truffled Egg White,
Superior Broth

22. BB 16
Spicy & Sour Seafood Soup
23. RERLLNLAED 16

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

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. PRICES ARE IN SINGAPORE DOLLARS, SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.

FHE A la Carte Price
MAIN COURSE

24.

25.

26.

27.

28.

29.

30.

31

32.

33.

34.

LIS 16
“Red” Sweet & Sour Pork

BREY & 18
Hong Kong-style Steamed Chilean Sea Bass

L ES 16
Braised Pork Knuckle, Ginger, Sweet Vinegar
BREERS T 15

Sautéed Diced Chicken, Cashew Nuts,
Dried Chilli, Vinaigrette

LRI 15
Sautéed Sliced Beef, Spring Onion, Ginger
BRI 15
Stewed Ma Po Bean Curd

ZLRE S S5 15

Stewed House-made Bean Curd

AP B 15
Stir-fried Seasonal Vegetables

PEAEUFFhm U = & 15
Wok-fried French Beans, Minced Pork,
Sakura Shrimp, Shallots

G I S 15
Stir-fried Lettuce, Dace Fish, Black Bean Sauce

[ER BRI 28
Braised Beef Brisket, Chu Hou Sauce
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. ®. %
RICE, NOODLES & PORRIDGE

35. REEAN
Century Egg Congee, Minced Pork

36. PRI EER S

Lobster Meat Porridge

37. H BRI IR

Traditional Fragrant Wok-fried Rice

38. FhbA- AR
Wok-fried Hor Fun, Sliced Beef

39. R T AE T

A la Carte Price
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Wok-fried Egg Noodles, Beansprouts, Soy Sauce

&
DESSERT

40. MRCH B AT R
Cream of Mango, Sago, Lime Jelly

41, ETLED
Warm Sweet Red Bean Soup,
Lotus Seed

42, RURESE
Oven-baked Mini Egg Tart
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10 3pcs




