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SIGNi\TURE DISH OF THE MONTH 

- VALID FROM 1 SEP TO 30 SEP 2024 -

DINE, EARN & BE REWARDED 

BE A JUMBO REWARDS MEMBER TODAY! > 

https://www.jumbogroup.sg/en/jumbo-rewards


厨师精选
CHEF RECOMMENDATION

中国茶 Chinese Tea: $1.50 每人/per person   |   花生 Nuts: $1.20 每碟/per plate   |   中国茶品及花生均为收费项目，如您并不需要茶品及／或花生，请通知我们的服务员。Chinese Tea and Nuts 
are chargeable, please let our staff know if you would prefer not to have one/both served to you.   |   照片只供参考使用。Photos are for illustration purposes only.
中国茶 Chinese Tea: $1.50 每人/per person   |   花生 Nuts: $1.20 每碟/per plate   |   中国茶品及花生均为收费项目，如您并不需要茶品及／或花生，请通知我们的服务员。Chinese Tea and Nuts 
are chargeable, please let our staff know if you would prefer not to have one/both served to you.   |   照片只供参考使用。Photos are for illustration purposes only.

JSJS

$38
每份 / 
Per Portion

01 三宝汤
Trio Seafood Treasures 
in Superior Stock
高汤由花蟹和辛香料煨煮而成，啦啦、虾球
和多利鱼与汤汁完美融合，再添加乳酪和花
奶提味。来自大海的鲜味即刻涌出。

Made by simmering flower crabs in spices to 
bring out the amazing umami flavour, our 
superior stock is served with Korean clam, 
shrimp and dory fish.

$28
每份 / 
Per Portion

02 甘香啦啦
Live Korean Clam 
Stir Fried 'Kum Hiong' Style
以甘香酱料烹调的啦啦，微辣微甜中又带着
虾米的鲜香味。起锅前需撒入炸虾米，丰富
的层次贯穿调味与质感。

Our specially concocted - uniquely Southeast 
Asian - ‘Kum Hiong’ sauce is pleasantly spicy and 
sweet, tinged with the rich flavour of dried 
shrimps.

NEW

NEW

生捞鲍片
Chilled Sliced Abalone 
with Chef's Special Sauce
澳洲三头鲍鱼充分吸收了高汤的精华，再加
入黄瓜丝和黄梨块，并搭配兼带酸甜、微辣
的梅膏辣酱调和。

Australian 3-Head abalone fully flavoured in 
superior stock, combined with cucumber, 
pineapple and our special mildly spicy plum 
sauce.

$58
每份 / 
Per Portion

03

$24
小 / S

$36
中 / M

$48
大 / L

04 干炸田鸡
Crispy Fried Frog Leg with
Sliced Ginger
外脆内嫩的炸田鸡，散发着淡淡的姜味和花
雕酒香，带有温润姜味的炸姜片，干透香酥。

Crispy on the outside and tender on the inside, 
our fried frog legs are scented gently with ginger, 
Chinese cooking wine, and garnished with crispy 
deep fried ginger slices.

NEW

01 三宝汤
Trio Seafood Treasures in Superior Stock

04 干炸田鸡
Crispy Fried Frog Leg with Sliced Ginger

02 甘香啦啦
Live Korean Clam Stir Fried 'Kum Hiong' Style



厨师精选
CHEF RECOMMENDATION

干贝皮蛋苋菜苗
Chinese Spinach Braised 
with Conpoy and Century Egg
慢火熬制出的高汤，包括老母鸡、金华火腿、
赤肉和龙骨。经过炒制的日本干贝丝、皮蛋、
咸蛋和苋菜苗，浇上醇香浓郁的高汤。

Slow boiled for hours, the rich superior stock is 
poured over Japanese conpoy, century eggs, salted 
eggs and Chinese spinach.

猫山王榴梿布丁
Mao Shan Wang 
Durian Pudding
小巧的布丁，内心裹着热带风情，只待食客揭开
赏味。满满的顶级猫山王榴梿果泥在其中，夹带
丝丝的奶香，属于你的甜蜜时光正式来袭！

This tropical dessert will hit the sweet spot for you 
with its generous serving of premium Mao Shan 
Wang durian purée layered with a milky aroma.

蜜柚橙香排骨
Pork Ribs Glazed with 
Tangerine Honey
酱汁非常独特，使用糖渍橙皮、橙汁与果酱熬
煮。排骨经特制香料腌制。温和的果酸香甜味
为排骨注入另一重香气。

Specially marinated pork ribs steamed, deep fried 
and coated with a divinely citrusy sauce.

$28
每份 / 
Per Portion

06 啦啦焖米粉
Live Korean Clam Braised 
with 'Bee Hoon' in Aromatic Broth 
甄选老字号米粉，取啦啦与香花蟹汤烹制，
映衬出浓厚的海洋气息。搭配猪油渣和炸京
葱，口味更加丰盈。

‘Bee Hoon’ and Korean clams braised in a rich 
aromatic flower crab broth, sprinkled with crispy 
golden pork lard and fried scallions.

$36
每份 / 
Per Portion

05 酱爆鳕鱼
Cod Fish Wok Fried with 
Chef’s Special Sauce
色泽金黄的鳕鱼块辅以辛辣的东南亚特色
酱料，外层香辣酥脆，内里细腻鲜美！

This delicious creation of golden cod fish 
ingots is glazed with a piquant sauce made 
from a blend of exotic Southeast Asian 
spices, crusty on the outside, whilst moist 
and tender within.

09

服务费与消费税另计。Prices are subject to service charge and prevailing GST.   |   我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您
有任何担忧，请与我们的服务员联系。Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please 
speak to our service staff if you have any concerns.

$8
每份 / 
Per Portion

10
NEW

NEW

$22
小 / S

08 $24
小 / S

$36
中 / M

$48
大 / L

$33
中 / M

$44
大 / L

$33
中 / M

$44
大 / L

$22
小 / S

06 啦啦焖米粉
Live Korean Clam Braised 'Bee Hoon' 
in Aromatic Broth 

10 猫山王榴梿布丁
Mao Shan Wang Durian Pudding

JSJS

07 海鲜河粉/生面
Fried 'Hor Fun'/Crispy Noodles 
with Seafood
河粉必须是镬气十足，油润杂着焦香。勾芡
的淋汁味道鲜美，采用老母鸡熬制的高汤。
可选生面或加滑蛋。

Stir fried to a moist and lightly charred perfection with 
‘wok hei’, our  seafood  ‘Hor Fun’ is simmered with 
our full-bodied superior stock. Comes with a choice of 
crispy noodles or add an egg for a silky finish.

05 酱爆鳕鱼
Cod Fish Wok Fried with Chef’s Special Sauce






















































