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SP02

TERBIRIE NS5

Double boiled fish maw, chicken
consommeé, sea whelk, dried scallop,
cabbage

MEO1
BIRIERIEN
Jia Wei Peking duck



B IREE
SIGNATURE
DISHES

MEOT EMBRILEUERS msn D
Jia Wei Peking duck Whole $92 / Half $52

STO3  BIIBEUFE (y(sp o)
Ah Ma prawn hae chor $24

STO4  BREGMI FERFSEEKSRIKE wen o)
Crispy soft-shell crab, ice plant, ume infused tomato, $25
yuzu dressing

SP02  TEBUEMBIRAEIISE w n o)
Double boiled fish maw, chicken consommé, sea whelk,
dried scallop, cabbage

Per serving $29

SE02 #BEEFEK v sh D

Crispy deep ocean prawn, creamy butternut sauce $38

SE07 EMIFSERHE m sn o
Stewed live Soon Hock fish, Chinese cabbage, Market
beancurd in claypot Price

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



NRO2
BIRE EHEE K

Jia Wei ocean gems vermicelli
in Opeh leaf

VE06
“LNETERE

Jia Wei tofu, Luffa melon
poached in egg white




B IREE
SIGNATURE
DISHES

MEO4 18EFBIHIEMHEIET v s oD
Slow cooked US beef short rib, chef’s special sauce
Per serving $29

MEO5 RIS EIEMFE v sn )
Corn-fed har cheong chicken, butterfly bun, $34
yuzu dressing

MEO7 LLiEHEEEZIRA v sn o)

Crispy Iberico pork collar, sweet & sour hawthorn sauce $34

VEO6 #MEEITE nen )
Jia Wei tofu, Luffa melon poached in egg white $29

NRO2 BBk EMHEEEE s oD

Jia Wei ocean gems vermicelli in Opeh leaf $31

DEO5 B #IINT T S4E v sr o)

Chilled coconut pudding with ice cream
Per serving $18

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



ST05

RIREE XL

Jia Wei Kurobuta pork char siew
stuffed with salted egg

STO1 ST02
R E R EREN L NARME B TR
Julienne pork and Crispy king oyster, wasabi salt & pepper

cucumber with spicy garlic mala sauce




Nz
STARTER

STO1  MERFmE FHEREMNL v s

Julienne pork and cucumber with spicy garlic mala sauce $18

ST02 FARMEFMEEHEE N s
Crispy king oyster, wasabi salt & pepper $18

STO3  FIYBHFE (v sp o)
Ah Ma prawn hae chor $24

STO4 BREBM FERTSBIEKSRIKSE v sn D
Crispy soft-shell crab, ice plant, ume infused tomato, yuzu $25
dressing

STO5  EBREIE XL nsn o)
Jia Wei Kurobuta pork char siew stuffed with salted egg $26

ST06 #HEERMHT DR N s
Wok-fried Cantonese style crab meat omelette served with $25
romaine lettuce

ST07 RERZIRES ) (sF)
Crackling roast pork $26

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



SPO3 - ENIARIERENE

Braised fish maw with mushroom, crab meat, dried scallop in hot stone



SPO1  EMRENF v sh) 1)
Jia Wei soup of the day

Per serving $15
Per portion (4 pax) $55

SP02  TERSEIZIEAIEISH v s o)
Double boiled fish maw, chicken consommé, sea whelk,
dried scallop, cabbage

Per serving $29

SP03 EHIARERERAZE N A
Braised fish maw with mushroom, crab meat, dried scallop
in hot stone

Per serving $50

SP04 FTFRTBE vo (v
Braised mushroom, tofu thick soup
Per serving $15

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



SEO03

kB RRRE
Braised fish tail meat, roast pork and cabbage in claypot

SEO04
ERBEIR IR Tk +F

Scallop stuffed in crispy mini yam ring



)i
SEAFOOD

SEOT  BFFEEE®Y\ (ven ) &
Steamed Chilean black cod fillet, duo garlic sauce
Per serving $29

SE02 EEFER v sp o

Crispy deep ocean prawn, creamy butternut sauce $38

SE03 AIMREREERAE N (sh
Braised fish tail, roast pork and cabbage in claypot $38

SE04 ERRABIRIRFKTHF v (s
Scallop stuffed in crispy mini yam ring $42

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



SE06

BRULBET FEBEE
Pan-seared Hokkaido scallop
with orange sauce and

king oyster mushroom

R T N IS
P SR [ 9
§ —17«% - ‘?.'_-‘_ wl.
S

RATSEGEE _

SEOSSMg
SHYFIE
Catch of the day=: ~



Pl
SEAFOOD

SE05 fREAENELTER (v s oD

Wok-fried ocean prawn, homemade yam ring $52

SE06 FERULBETFLEEE N -
Pan-seared Hokkaido scallop with orange sauce and king $40
oyster mushroom

SE07 EMIRSERHE 0 o)
Stewed live Soon Hock fish, Chinese cabbage, Market
beancurd in claypot Price

SE08 S HIHE v s &
Catch of the day Market
Price

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



MEO3
B EGHIE

Braised chicken cutlet, garlic
and dried chilli in claypot

MEO4

1R BHRHATBHIE T
T Slow cooked US beef short
L rib, chef’s special sauce



MEOT EBRICEIEES (v sp) o)

Jia Wei Peking duck Whole $92 / Half $52
2nd Preparation

HZREHR (N) (SP)

Wok-fried dlced duck meat, romaine lettuce Whole $26 / Half $23
ROLL{RE (N) (SF)

Stewed with Ee Fu noodles Whole $28 / Half $26
(N (sF)

Chopped $6

MEO2 FRERER GG
Crispy free-range chicken garlic infused Whole $60 / Half $35
chicken

MEO3 FRENFXGHILE ) (sp)
Braised chicken cutlet, garlic and dried chilli $28
in claypot

BB IHHEREIE T v s o
Slow cooked US beef short rlb, chef’s

special sauce
Per serving $29

MEO4

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



MEO7
LItERERE R

Crispy Iberico pork collar,
sweet & sour hawthorn sauce

MEO8
BRI A AARI 4
Wok-hei A4 Wagyu cubes,
Sarawak black pepper




MEO5 $FEEISEUEMTFE oo (sh) )
Corn-fed har cheong chicken, butterfly bun, yuzu dressing $34

MEO6 FEEFLEAEE M (s
Crispy pork ribs infused with fermented beancurd $34

MEO7 LLIAEHEES ZERA v sh) oD

Crispy Iberico pork collar, sweet & sour hawthorn sauce $34

MEO8 AR A AL v sr) oD
Wok-hei A4 Wagyu cubes, Sarawak black pepper $78

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



VEO2 BERIRFNELR
Wok-fried royal chives, bean sprout and cordyceps flower

VEO4

FanEE
Wok-fried Shiang Mai with
dace fish




byl
ﬁ*

VEGETABLE

VEO! FAMEE vo) v 6 &
Wok-fried local pea sprouts, minced garlic $24

VE02 HERRFWEILIE ve)v) (6
Wok-fried royal chives, bean sprout and cordyceps flower $25

VEO3 EEMEN ve) (cr
Wok-fried bitter gourd with salted eggs $24

VEO4 HBEMEZ N ©h
Wok-fried Shiang Mai with dace fish $24

VEO5 EHRE wsn oD
Poached chinese spinach with trio eggs and dried scallop $28

VEO6 “MBEIE men )
Jia Wei tofu, luffa melon poached in egg white $29

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



NRO3
P AN E L)

Half Boston lobster hor fun

NRO4

ERBUBRABH
Poached shredded chicken
with wanton noodles and
bean sprout




R

NOODLE
& RICE

NRO1 EREBEAIER v sn D
Wok-fried duo rice with crab meat, pickled lettuce $28

NRO2 EkS BHESEIIRY v sn

Jia Wei ocean gems vermicelli in Opeh leaf $31

NRO3 EHIABEREEEH v sn 0D
Half Boston lobster hor fun $42

NRO4 ZEBFIGLLIFLEME (N (SF)
Poached shredded chicken with wanton noodles and $25
bean sprout

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



DEO05
BHEY T X

Chilled coconut pudding with ice cream

DEO1

BFPFEFREHR
Chilled lemon grass jelly,
poached pear, aloe vera,
lime sorbet




aH am
DESSERT

DEO1 BEEZERTEE M s v )
Chilled lemon grass jelly, poached pear,
aloe vera, lime sorbet

Per serving $14

DEO2 #%tXHEE o) (6r
Chilled mango purée, pomelo, mango konjac

Per serving $14

DEO3 £IZ vy
Hot red bean paste with taro and sweet potato rice ball
Per serving $14

DEO4 FHIZHIFEA n
Hot Jia Wei almond cream, glutinous rice ball
Per serving $16

DEO5 B HIMIA7ZE T SHE v s 1)

Chilled coconut pudding with ice cream
Per serving $18

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.
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RHEE
Elegant Lunch

SMEO1



=
SET LUNCH

MENU
$37 per person

(min. 2 persons)

TUESDAYS - FRIDAYS

SMEO1 {EHESE
ELEGANT LUNCH

- BIREOZHE v s
Jia Wei trio dim sum platter

- BREXZ e
Jia Wei soup of the day

- EEREI nen &
Chinese oriental sauce steamed Barramundi fillet

- SBRBFIMZIIR N sp

Wok-hei prawn fried rice and anchovies

- RUDEHGEIEH N s
Jia Wei duo dim sum sweets

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



SMEO2 *ﬁﬁg’é
Executive Power Lunch



=
SET LUNCH

MENU
$42 per person

(min. 2 persons)

TUESDAYS - FRIDAYS

SMEO? JEHER
EXECUTIVE POWER LUNCH

- ?‘u*/n\ll_l\ ?#

Jia Wei trio d|m sum platter

- BIEREAG
Jia Wei soup of the day

- EEREI e &

Chinese oriental sauce steamed Barramundi fillet

or

A XEBEHEEEZIEA N sh

Crispy Iberico pork collar, sweet and sour hawthorn sauce

- ERERASIR o) (sF)

Ocean prawn pao fan

- BEFFEEFEHE N ©H o)
Chilled lemon grass jelly, poached pear, aloe vera, lime sorbet

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



SMEO3  EEHSEER
Executive Course Lunch



=
SET LUNCH

MENU
$68 per person

(min. 2 persons)

TUESDAYS - FRIDAYS

SMEO3 EREERSER
EXECUTIVE COURSE LUNCH

- BIREOZ=HE v s
Jia Wei dim sum trio platter

- IREHTFE v
Braised duo scallop, Chinese chives thick soup

- BEHEEEEI (v )
Steamed Chllean black cod fillet, black garlic

- HEMFIKECIRE n) sp

Crispy deep ocean prawn, creamy butternut sauce, rice crackers

- BEARIIR v P

Wok-hei crab meat fried rice

- BEIRBFCHRZE v
Hot Jia Wei almond cream, glutinous rice ball

[b Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.



SMEO4  BREEER

Golden Treasure Dinner



%
SET DINNER

MENU
$90 per person

(min. 2 persons)

SMEO4 HTEEEEER
GOLDEN TREASURE DINNER

- BRSE=H v s
Jia Wei trio platter

- TEBRUBIREEAEMENGZ (N 5P
Double boiled fish maw, chicken Consommé, sea whelk,
dried scallop, cabbage

- BEESARE Y\ () s S

N A —

Steamed Chilean black cod fillet, duo garlic sauce

- AXSENEEERAR v
Crispy Iberico pork collar, sweet & sour hawthorn sauce
served in romaine lettuce

- BEEZERWIR N sh

Wok-hei shredded eggs crab meat golden fried rice

- BIEEREWE N

Hot almond cream with hashima

[ﬁ Recommendation @ Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustration purposes only.
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PRMOT  ZRAEAERE

Eastern Beauty Dinner



BEER
PRIVATE

DINING MENU
$ 130 per person

(min. 2 persons)

PRMOT  FRHRAEE
EASTERN BEAUTY

- BRWRGEREBIE v e
Jia Wei bbq trio platter

- B ARERERZE N sh
Braised fish maw with mushroom, crab meat, dried scallop,
hot stone

- BRULBEFFERRESE N ©p

Pan-seared Hokkaido scallop with orange sauce

- FEEAMER R AARDSE (v (P
Wok-hei A4 Wagyu cube, Sarawak black pepper

- EREBRERDIR v sh

Wok-hei style crab meat, egg white, dried scallop fried rice

- BHFESEHFRT nveh
Chilled coconut pudding with bird’s nest

[b Recommendation Sustainable  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustation purposes only.






