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MICHELIN Guide-list Min Jiang Dempsey continues the tradition of serving some of
the best Chinese cooking to Singapore gourmands. Set amidst the luscious greens of
Dempsey Hill, this is the second independent restaurant that Goodwood Park Hotel
fully manages off-site.

Helming Min Jiang Dempsey is Master Chef Goh Chee Kong, who was also the
head chef at Min Jiang at One-North in Rochester Park since its establishment in
2006. He has more than 30 years of culinary experience and has honed his skills in
several Chinese restaurants prior to joining Goodwood Park Hotel in 2000. Many of
Master Chef Goh'’s creative dishes are expertly executed with modern finesse and
have received rave reviews from guests, garnering many awards and accolades for
the restaurant through the years.

Featuring contemporary Sichuan and Cantonese fare, the house specialities include
the authentic Beijing Duck prepared according to an ancient Chinese recipe, the
exquisitely prepared dim sums as well as roast meats.



PROSPEROUS HARVEST

(23 Jan to 3 Mar 2026)

WMIZERAFHR (X, e, RITHR)
Prosperity Salmon, Abalone and Lobster ‘Yu Sheng’
BT E ks R 2T IUE7)
Double-boiled Chicken Soup, 6-Head Abalone

with Dried Scallops and Cordyceps Flower

FHEAR (XA EY)
Steamed Sea Perch Fillet with Black Fungus
and Golden Mushrooms in Superior Soya Sauce

AEFHE (LEEE—E)
Baked Pork Rib with Hawthorn Sauce

T GAe A (FF A SF AN )
Stewed Noodles & ‘Shimeji" Mushrooms with Half Lobster

SEEE HREH)

Chilled Mango Sago with Pomelo and Ice Cream

$168** PER PERSON
(MIN. 2 PERSONS)

BOUNTIFUL BLISS

(23 Jan to 3 Mar 2026)

WIZERAFHR (X, E, RITHR)
Prosperity Salmon, Abalone and Lobster ‘Yu Sheng’
EEAH s (RIL =54
Min Jiang Trio Platter

Pan-fried Scallops filled with Shrimp Mousse

Shredded Chicken and Jellyfish with Sichuan Chilli
Deep-fried Shelled Prawn with Wasabi Mayonnaise Dressing

WEEH (27ERNIER)

Braised Bird’s Nest with Crabmeat in Golden Broth
HEEER (FHRERZM)

Crispy Silver Hill Duck served with Homemade Crépes

KK (4 2ok ekbg T AR & H)
Braised 6-Head Abalone & Bamboo Pith, Golden Mushrooms
With Seasonal Greens in Dried Scallops Sauce

EARE XOBEFTEHE)
Stewed Noodles with King Prawns in XO Chilli Sauce

£ E B (A% 5 3 )

Chilled Hasma with Peach Resin and Lotus Seeds

$208** PER PERSON
(MIN. 4 PERSONS)

Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



B EH
AUSPICIOUS PROSPERITY

(23Janto3Mar2026) HIERBRFH L (DX &, 8B, RITHR)
Prosperity Salmon, Abalone and Lobster ‘Yu Sheng’

W ST 8 A P WL T e 1A A
Five Blessings Appetiser Platter

« Crispy Soft Shell Crab with Pork Floss
« Stir-fried Seasonal Greens with Macadamia Nuts
« Shredded Chicken and Jellyfish with Sichuan Chilli
+ Wok-fried Ibérico Pork with Stem Lettuce

« Deep-fried Prawn with Crispy Milk

WEEH (BREANRS)

Bra|sed Bird’s Nest with Crabmeat in Golden Broth

S E (FEAME L)

Legendary Wood-fired Beijing Duck served with Homemade Crépes

WmERK (FFHE %)
Turbot Fish Served in Two Styles

« Deep-fried with Almond Flakes and Breadcrumbs
« Stir-fried with Seasonal Vegetables, Hon Shimeji Mushrooms and Truffle Oil

WERE (KA Ioss & it | [ )
Braised African 5-Head Abalone, Eel Fish Maw with Millets
and Seasonal Greens

ZARE (LA 2 HAER)

Wok-fried King Prawns with Japanese ‘Mee Sua’

SEEE (MR EHHFBESR)

Deep-fried ‘Nian Gao’ accompanied with
Chilled Mango Sago with Pomelo and Vanilla Ice Cream

$1,688** $1,988** $2,388+*
PER TABLE OF 6 PERSONS ~ PER TABLE OF 8 PERSONS  PER TABLE OF 10 PERSONS

FRER
VEGETARIAN SET MENU

(23Janto3Mar2026) IR VT E Hf 4

Min Jiang Vegetarian Trio Platter

« Crispy Lotus Root with Vegetable Salad

« Crispy Mock Peking Duck served with Pancakes
- Pan-fried Vegetarian Dumpling

NEFESE

Vegetarian Thick Soup with Bamboo Pith

* 5 E M

Braised Whole Vegetarian Abalone with Seasonal Greens
REEE R

Pan-fried Vegetarian Fish in Sweet and Sour Sauce

R 3 AR

Vegetarian Fried Rice with Minced Vegetables
WA

Chilled Cream of Fresh Mango with Sago Pearls and Pomelo

$138** PER PERSON

Prices are subject to 10% service charge and prevailing government taxes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



ER N
Legendary Wood-fired
Beijing Duck served with
Homemade Crepes



THE LEGEND OF BEIJING DUCK

Beijing Duck — a much loved delicacy from generations past and now —is one of the
house specialities at Min Jiang Dempsey.

Prepared meticulously by chefs from China according to an ancient recipe, fresh
quality ducks are skilfully roasted to a perfect golden hue over fragrant apple wood
in a wood-fired oven. Your dining experience is then further enhanced with the chefs
carving the aromatic, piping hot duck tableside.

Roasting time of approx.45mins —1hr per duck. One-day advance order is recommended.

A LESSON IN THE TRADITIONAL WAYS OF EATING BEIJING DUCK

Over time, chefs and gourmands have popularised a variety of ways to enjoy the
traditional Beijing Duck, typically presented in two servings.

FIRST SERVING

1

Dip crispy duck skin in fine granulated sugar

More than a hundred years ago, wealthy women would prefer the contrast in taste
and texture of the crisp duck skin with sugar granules in comparison to leek and
garlic. Since then, famous roast duck restaurants in Beijing will always provide a
small dish of sugar whenever women are dining.

Sweet sauce with sliced leek and cucumbers

Spread the sweet sauce on the wheat pancakes and add the sliced roast duck, leek
and cucumbers before wrapping them. This is the most popular serving option in

the local Chinese restaurants.

Garlic paste with radish and Tientsin cabbage

A common practice in the old days was to roll the mashed garlic, sweet sauce,
sliced radish, Tientsin cabbage and pieces of roast duck into the wheat pancakes.
The spicy flavour of the mashed garlic eliminates the oily after-taste and creates a
unique flavour that many people have come to love.

SECOND SERVING

Savour the duck to its fullest with the balance of the duck meat prepared in a second
dish that is equally pleasing to the palate. Take your pick from one of these:

Stir-fried shredded duck with black pepper

Stir-fried shredded duck with ginger and spring onions
Spicy minced duck with lettuce wrap

Salted vegetable soup with duck and tofu

$138.00 ForR A WHOLE DUCK

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
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It &
Blossoming Prosperity ‘Lo Hei’
(Lobster, abalone and raw salmon)



QL
PROSPERITY ‘YU SHENG’

PER ORDER
Tt E SR $288.00 (L)
Blossoming Prosperity ‘Lo Hei’
(Lobster, abalone and raw salmon)
B 1 1 AL $120.00 (S)
Abalone “Yu Sheng’ $180.00 (L)
e 4 A $128.00 (S)
Lobster ‘Yu Sheng’ $188.00 (L)
BRXE B B & 3 2 $99.80 (S)
Crispy Salted Egg Yolk Fish Skin ‘Yu Sheng’ $139.80 (L)
X EHR $99.80 (S)
Salmon Fillet ‘Yu Sheng’ $139.80 (L)
BEFH R $88.00 (L)
Vegetarian ‘Yu Sheng’
ADDITIONAL ORDER PER PLATE
b $48.00
Abalone
R $88.00
Lobster
BRIER & 1 $38.00
Crispy Salted Egg Yolk Fish Skin
XA $48.00

Salmon Fillet

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



5T B A
Chef Goh’s
Appetiser Platter



N

AN
APPETISERS PER ORDER

Jot Vi 4t $32.00
Chef Goh'’s Appetiser Platter PER PERSON

» Wok-tossed Lobster Medallion coated with Creamy Salted Egg Yolk
« Sliced Pork with Marinated Shredded Papaya and Black Garlic
«+ Steamed Egg and Pan-fried Scallop with Truffle Oil

LT EGH $22.00
Chilled Chicken with Pu Ning Bean Paste

2R Jie 8% $18.00
Crispy Eel coated with Vinegar Sauce and Sesame Seeds

A AL SR 4 $18.00
Crispy Silver Bait Fish with Pork Floss

XO EWE | % $22.00
Fried Carrot Cake with Special XO Sauce

Wi 5 R $18.00
Deep-fried Tofu with Salt and Pepper

EHRELR $18.00

Marinated Jellyfish Flower

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.
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BIRD’S NEST/SOUPS

wWEREH KITEARS)

Double-boiled Supreme Bird’s Nest with Crabmeat

AMtE (AHEEEEFES)

Braised Sea Treasures Soup in Pomegranate Egg White Parcel

accompanied with Prawn Spring Roll

AN (BRRRGHES)

Sichuan Hot and Sour Soup accompanied with Prawn Spring Roll

REZE (RERT IMH7)

Double-boiled Chicken Soup with Dried Scallops and Cordyceps Flower

HETH (& EHEMMYT) =YL — R0

Double-boiled Whole Chicken Soup with Abalone, Fish Maw,

Dried Scallop, Water Chestnut and Pork Tendon in Claypot

b /iR %
ABALONE & SEA TREASURES

it A A (& A3 e g sk R) el —R o)
Braised Pork Belly, Chicken Wing stuffed with Celtuce,
Abalone and Sea Treasures in Pot

RARF& (B8R EHEFIFRS 2 K)
Braised Abalone with Dried Oysters, Flower Mushroomes,
Black Moss and Sea Cucumber in Beancurd Pockets

KA KA (270K Rk EEea)
Braised 2-Head Abalone with Millets and
Seasonal Greens in Golden Sauce

RERE (B5a#EFét)
Black Truffle-braised Whole African 5-Head Abalone
and Stir-fried Scallop and Egg White with White Truffle Oil

EEWE (PR INE S B B)
Braised Fish Maw, Sea Cucumber with Millets
and Seasonal Greens

WREF (HEES LX)
Braised Whole Abalone with Sea Cucumber and Black Moss

RMHT (ethg5 R H)
Braised Dried Oysters with Flower Mushrooms,
Sea Cucumber and Black Moss

Prices are subject to 10% service charge and prevailing government taxes.

Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.

PER PERSON

$88.00

$52.00

$22.00

$22.00

$288.00

FOR 6 PERSONS
(One-day
advance order

is recommended)

PER PERSON

$398.00

PER ORDER
(One-day
advance order

is recommended)

$32.00

$118.00

$62.00

$38.00

$128.00
PER ORDER

$88.00

PER ORDER

Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



BRESL E B
Typhoon Shelter Turbot Fish



SEAFOOD

EREE S

FEAR (LEHZ%)

Turbot Fish served in Two Styles
+ Deep-fried with AlImond Flakes and Bread Crumbs
- Stir-fried with Seasonal Vegetables, ‘Hon Shimeji’ Mushrooms and Truffle Oil

wmEEK (BRESZEE)
Typhoon Shelter Turbot Fish

FEEHR BRELBRITE)
Typhoon Shelter Squid and Soft Shell Crab
e AR (B H BRI IR

Fresh Prawns served in Two Styles

« Wasabi Mayonnaise Dressing
+ Deep-fried with Crispy Milk

FEwR (R#EFF0erl)
Wok-fried Scallops filled with Shrimp Mousse with Asparagus
and ‘Hon Shimeji’ Mushroom

i ARE (B RETER)
Sautéed Prawns with Dried Red Chilli

B & (DR EREA T
Steamed Lobster and Egg White with Sha Cha Sauce

PR KR (REIT 238 F)
Wok-fried King Prawns with Creamy Salted Egg Yolk and Lotus Chips

BAE (Xex¥EY)
Steamed Sea Perch with Black Fungus
and Golden Mushrooms in Superior Soya Sauce

‘LIVE’ SEAFOOD

AR

Ocean-spotted Garoupa

Frf

Freshwater Marble Goby (Soon Hock)

# % Methods of Preparation
. ¥ A Steamed with Soya Sauce

« 435 = F# Steamed with Black Fungus and Golden Mushrooms

- JIl*k & 7 VE Deep-fried with Minced Garlic and Sichuan Chilli
« BL#HJE Deep-fried with Sweet and Sour Sauce

L
Fresh Prawns
# % Methods of Preparation
- EELEEZ Steamed with ‘Hua Tiao’ Wine and Egg White
« Z§ & Poached with Premium Herbs and ‘Hua Tiao’ Wine
- F7% Stewed with Superior Stock
« B F ¥ Wok-fried with Egg Yolk Crumbs

Prices are subject to 10% service charge and prevailing government taxes.

Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.

PER ORDER

$28.00
(PER 100G)

$25.00
(PER 100G)

$38.00

$52.00

$56.00

$52.00
$150.00
$26.00

PER PERSON

$28.00

PER PERSON

PER 100G

$20.00

$18.00

$13.00

(MIN 300G)

Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



BHRERZH
Crispy Silver Hill Duck served
with Homemade Crépes

BA VE T B R BR XK
Deep-fried Pork Knuckle
with Pickled Cabbage




MEAT SELECTION

AWIE (FEAMELEL) @EL—Ruix)

Legendary Wood-fired Beijing Duck served with Homemade Crepes

WELTE (FHREZR=M)

Crispy Silver Hill Duck served with Homemade Crepes

AEHE (FAZEEHKI)
Pan-fried U.S. Kurobuta Pork with Melted Onions

AEFE(LBEEE—LF)
Baked Pork Rib with Hawthorn Sauce

EREAMKE (& ERA)

Deep-fried U.S. ‘Kurobuta’ Pork Cubes in Sweet and Sour Sauce

BEFR (HHm=ER)
Pork Belly with Leek in Spicy Sauce

T E (EEEEHMRE)
Stir-fried Pork Neck with Assorted Wild Mushrooms
and Japanese Cucumber

MMt F (BROE TR HRX) - Raie
Deep-fried Pork Knuckle with Pickled Cabbage
(Limited quantity, subject to availability)

PR&EFTE (EZBFEH)

Steamed Chicken and ‘Kai Lan’ served with Ginger Paste

BRBEFS (FRGT)
Diced Chicken with Dried Chilli in Sichuan Style

REHE (BWAFAAL)
Sautéed Beef Cubes with Black Pepper Sauce

Prices are subject to 10% service charge and prevailing government taxes.

Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.

PER ORDER

$138.00
WHOLE

(One-day
advance order

is recommended)

$88.00
HALF

$138.00
WHOLE

$28.00
PER PERSON

$28.00
PER PERSON

$40.00

$40.00

$40.00

$98.00
(One-day
advance order

is recommended)

$40.00

$40.00

$46.00

Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



BFEEANHELE

Homemade Tofu with Crabmeat,
Assorted Mushrooms and
Seasonal Greens

& JAXO# R XM 1k
Ibérico Pork Fried Rice
served in Mini Pumpkin
accompanied with XO Sauce

AT E
Stewed Noodles
with Lobster




TEE/HEEE
BEANCURD / VEGETABLES PER ORDER

wWHMEES (HRENMTHEILR) $40.00
Homemade Tofu with Crabmeat, Assorted Mushrooms
and Seasonal Greens

FEAER (BEHT) $38.00
Stewed Eggplant with Minced Chicken and Sichuan Chilli Sauce

WEFz (REFTRDEF) $38.00
Stir-fried Stem Lettuce with Crispy Silver Fish and Pickled Cabbage

— LRI (4R i WY % 4E) $40.00
Wok-fried Cauliflower with Preserved Meat

fe st A B (T E %) $38.00

Stir-fried Freshly Harvested Seasonal Greens and Macadamia Nuts

LAEFE
RICE / NOODLES PER ORDER

B FEHEIE (E ) $150.00
Stewed Noodles with Lobster (600G)
o AR (XO¥ RUST 24 ) $28.00
Pan-fried King Prawn with Noodle in XO Chilli Sauce PER PERSON
HEFHA KO¥ WA THES) $30.00

Braised ‘Mee Pok’ with Eggplant and Minced Meat
In Min Jiang XO Chilli Sauce

BRAAI] (& MX0%E F KRR $26.00
Ibérico Pork Fried Rice served in Mini Pumpkin PER PERSON
accompanied with XO Sauce

EHMA (K 2 57 81E1R) $26.00
Soaked Rice with ‘Live’ Prawns, Scallops PER PERSON
and White Shimeji Mushrooms

EAFR (R EDIR) $88.00

Egg Fried Rice with Hairy Crab, Crab Roe and Crab Meat

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



VEGETARIAN

PER ORDER
FRHH $20.00
Min Jiang Special Combination PER PERSON
« Crispy Mock Peking Duck served with Pancake
+ Pan-fried Vegetarian Dumpling
- Lotus Root with Vegetable Salad
FRAXRK $15.00
Pan-fried Vegetarian Dumplings (4PCS)
i $25.00

Crispy Mock Peking Duck served with Pancakes

hEEFEE $20.00

Vegetarian Thick Soup with Bamboo Piths PER PERSON
PR E R % $18.00
Sichuan Vegetarian Hot and Sour Soup PER PERSON
with Duo of Mushrooms and Tofu

FeE MR $20.00
Braised Whole Vegetarian Abalone with Seasonal Greens PER PERSON
EREGT $40.00
Sautéed Diced Mock Chicken with Dried Chilli

FREF $40.00
‘Luo Han’ Vegetarian Dish with Preserved Beancurd

EWEER $40.00
Sautéed Tofu with Black Pepper Sauce

R 3 A E MR $40.00
Vegetarian Fried Rice with Minced Vegetables and Egg

RERXEEE $42.00

Crispy Noodles with Seasonal Vegetables

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



i 2k
DESSERT SPECIALS

PER PERSON
HEAMH (FEFHRBRMEE & $45.00
Double-boiled Bird’s Nest with Peach Resin and Snow Lotus Seeds
waim bk (FEFHKRE D) $20.00
Chilled Peach Resin with Pear and Snow Lotus Seeds
TIRRR K (M) 45 E ) $15.00
Min Jiang Sichuan Pancake with Vanilla Ice Cream
S EEE MR HETRE) $18.00

Chilled Cream of Fresh Mango with Sago Pearls and Pomelo
topped with Vanilla Ice Cream

eV HRE (AEFHZHL) $18.00
Sweet Dumplings with Lotus Seeds and Red Dates
in Clear Sweet Soup

F B ' T (B KRG HEEROE B B 46 $16.00

Deep-fried AiImond Rice Cracker accompanied (MIN. 2 PERSONS)
with Deep-fried Water Chestnuts

LR R (LEDRDER) $20.00
Fortune Horse Nian Gao with Anko Filling (2PCS)

Prices are subject to 10% service charge and prevailing government taxes.
Not applicable with discounts or vouchers, unless otherwise stated. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.



