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JUMBO Signatures - An elevated dining experience awaits
A whole new world of Singapore seafood and local delicacies

JUMBO Signatures, the flagship premium dining concept by JUMBO Group, will take your
dining experience to new heights.

Set in a distinctive restaurant redolent of Singapore's heritage as a British colony, the
familiar black-and-white features and intricate geometric patterns offer an alluring
opportunity to immerse yourself in Singapore’s tradition, culture and history through
food fit for royalty.

The restaurant features Singapore’s iconic flavours from multiple dining concepts of
JUMBO Group. From the ubiquitous Bak Kut Teh stewed to perfection by
NG AH SIO Bak Kut Teh, the succulent and flavoursome Braised Abalone with Premium
Sauce by Zui Teochew Cuisine to the tantalising Award Winning Chilli Crab mastered by
JUMBO Seafood, JUMBO Signatures combines these quintessential tastes and elevates
the Singapore dining experience through tasting menus and sommelier wine pairing.
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P 3 Hf AN 75 2 &
Alaskan King Crab

BER(EERMHAEIX)
Whole (Choose up to 2 cooking styles)

*R(EE—MEZXE)
Half (Choose any 1 cooking style)

& X Cooking Styles:
TIREBRM

Award-Winning Chilli
~EEE®R

Signature Black Pepper
~REED

Stir Fried with Golden Salted Egg

R EMERE
Steamed with Chinese Wine and Egg White

- BB Y

Stir Fried with Pepper and Spiced Salt

29.8 ©10055 / per 100g

ey EsiEmd (EEETRERT) 440, BFE, &, ¥, B, 4, NEMXE.

MREBEAEIL, ESRNABRSZRIKR. TEERSERIHER.
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B8 14.8 510055 / per 100g
Mud Crab

& X Cooking Styles:

SRR EM
Award-Winning Chilli

~HBEREMR
Signature Black Pepper

~REEYD
Stir Fried with Golden Salted Egg

T ERA R
Steamed with Chinese Wine and Egg White

~ R K
Stir Fried with Pepper and Spiced Salt

mﬁlﬂ‘ﬁﬂﬂg ( Elﬁ,n\ 75 5 / portion
Fuss-Free JUMBO Signatures Crab (Half Crab)

& 7% Cooking Styles:

~IR R EMR
Award-Winning Chilli
“HREEMR
Signature Black Pepper

~BEFEXEE
Steamed with Custard Egg and Caviar

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.
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Avustralian Lobster

ER(EE—MAEZX)
Whole (Choose any 1 cooking style) 26.8 E10055 / per 100g

FHR(EE—HMEZX)
Half Shell (Choose any 1 cooking style) 68 14/ piece
(£92505%, ‘w244
Approx. 250g, minimum 2 pi
= Cooking Styles: pprox g, minimum 2 pieces)

~HEs (RERARFER)
Sashimi (Applicable to Whole only)

~mEH W %2R

Steamed with Vermicelli and Minced Garlic

~BEEY
Stir Fried with Golden Salted Egg

~E @K
Braised with Superior Stock

~ Rz E
Braised with Glass Vermicelli and 'Sha Cha'
Sauce in Claypot

&

Rkt 24.8 510055/ per 100g
Geoduck Clam

& % Cooking Styles:

o=
Sashimi
~ XO0. & ¥

Stir Fried with X.O. Sauce

ﬁﬁ*ﬁéaTﬁH 19.8 X2/ piece
Bamboo Clam Steamed with Minced Garlic

ey Az (ESETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.
MREBEAEIL, ESRNABRSZRIKR. TEERSERIEER.
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Coral Red GOI'OUPG 26.8 510055 / per 100g

& & Cooking Styles:

==
~ B &

Steamed with Soya Sauce
~ R B

Steamed with Minced Garlic
~E B E

Steamed with Preserved Radish
~ B E

Deep Fried with Soya Sauce

BEAHAAE 20 10033 / per 100g
Sultan Fish Steamed with Soya Sauce

E?—J‘g%mﬁ{( *,-LE) 52 10053 / per 100g
Spotted Garoupa Steamed with Soya Sauce
(Advance order required)

:E?‘"ﬁuT?( AZE) 108 =10052 / per 100g
Empura Fish Steamed with Soya Sauce
(Advance order required)

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subJect to service charge and prevailing GST.
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B3 / per person

BEHKEE ‘287 12
FIOKEE | REESE| 8T

Seafood Century Egg Salad with 'Tofu’
Hand-Made Kanikama Steamed Egg | Century Yolk Purée | Tobiko

FHFERMEBIFE KR E 68
FLUEEINICLT | 2ZKR | Oscietra HEZ & F&
Chilled Hand-Shredded Live Australian Lobster

with Fruit Salad in Sesame Dressing

Half Live Australian Lobster | Seasonal Fruits | Oscietra Imperial Caviar
(approx. 250g)

£ B IF Bk 6
KEAF | AU | WUEL

Shelled Prawn Fried with Cereal
Shelled Prawn | Cereal Mix | Curry Leaf

g e

m EH W 8
BN | FFR

Scallop Wrapped in Yam Ring

Australian Scallop | Yam Purée

LEBERE 8
BIR | FHIR | EREE

Seafood Bacon Roll Tossed with Salad Cream

Bacon | Hand-Beaten Cuttlefish Paste | Sea Grape

HENE 14
BHREER | HATM | REIFFNEDT | Oscietra S e F&
Freshly Shelled Crab Meat and Conpoy

with Egg White
Freshly Shelled Mub Crab Meat | Conpoy | Kataifi | Oscietra Imperial Caviar

ey EsiEmd (EEETRERT) 440, BFE, &, ¥, B, 4, NEMXE.
MREBEAEIL, ESRNABRSZRIKR. TEERSERIHER.
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1] / per person

wew, T HEIFS 79
TR | BN | A ea%E
Golden Lobster Soup
Lobster Broth | Australian Lobster | King Oyster Mushroom

EAHEEFIE 28
FHE | @82 | TN
Double-Boiled Fish Maw Soup

with Morel Mushroom
Morel Mushroom | Fresh Fish Maw | Conpoy

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.
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B3 / per person

it ffe K2 ig & 58
BREES | iRk | &%

Crispy Fried Sea Cucumber with Abalone Sauce
White Teat Sea Cucumber | Seasonal Greens | Shiitake Mushroom

EAIRFER =Lt 88

BN | BT | B

Braised 3-Head Whole Abalone with Premium Sauce
Australian Abalone | Seasonal Greens | Shiitake Mushroom

dEmIEmE O /\ LT i 188
J\LEaIETE8 | BT

Braised Whole Superior South Africa Dried Abalone
8-Head South Africa Dried Abalone | Seasonal Greens

ey EsiEmd (EEETRERT) 440, BFE, &, ¥, B, 4, NEMXE.
MREBEAEIL, ESRNABRSZRIKR. TEERSERIHER.



B / per person
EETFHRMERTERIEE 38

L EEHINE | BHREER | Oscietra HB a7

Chilli Crab Meat Sauce Topped with Caviar
Served with Mini Bun
JUMBO Chilli Sauce | Freshly Shelled Mud Crab | Oscietra Imperial Caviar

EREEE 2
ZEE |

Cod Fish Steamed with Preserved Radish
Steamed Egg | Preserved Radish

“,\Fsia‘”:HE% 32
SENEINS | SRS | ADR/RER DN

Mocha Pork Rib
Australian Pork Rib | Mocha Glaze | Grand Marnier Berry Salad

ew, XO.BUESFERE 32
EaEAA | BE | X058
Stir Fried Crocodile Meat with Asparagus

and Lily Bulb in X.O. Sauce
Crocodile Tail | Lily Bulb | X.O. Sauce

ERBEAXRALAMEFIN 68
ALFNSG | HRBBE

Japanese A4 Wagyu Beef Fillet
A4 Wagyu Beef | Sake Sauce

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subJect to service charge and prevailing GST.
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B / per person

EdmTINEER 18
BEIESE | 75T | PR

Baby Cabbage with Garlic in Golden Stew
Baby Cabbage | Garlic | Golden Pumpkin Stew

MNEERNBESE 28
FISME | #EERNE | BHFER

Homemade Vegetable Beancurd with Crab Meat and Truffle
Kai Lan Purée Topped Tofu | Fresh Black Truffle | Freshly Shelled Mud Crab Meat

e 7”“ QWW%

New, (EIKFE 18
Stir Fried Asparagus, Eggplant, and Lotus Root
£ B ST  N 5 14
'Kang Kong’ Stir Fried with Sambal and Sakura Ebi
HAMRHEE 18
Chinese Spinach in Superior Stock with Wolfberries
and Lily Bulb
A3 16
Asparagus
A=& 16
Broccolini

& 7% Cooking Styles:

~ B
Stir Fried
~mEW
Stir Fried with Minced Garlic

~XO.E W (+2)
Stir Fried with X.O. Sauce (+ 2)

ey Azt (ESETRERT) 440, BFE, &, ¥, B, 4, NEMXE.
MREBEAEIL, ESRINBBRSZRIKR. TEERSERIHER.
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B / per person

BEDRME 22
EREDREE | RINEF | ZFAF
‘Mee Goreng’ - Fried Seafood Noodles Malay Style

Signature ‘Mee Goreng’ Sauce | Australian Scallop | Shelled Prawn

RZBHEI VIR 28
N T | VEISEL | KEF

Supreme Seafood Fried Rice with Quinoa

Australian Scallop | Egg Floss | Tobiko

ew, BESEWFAER 38
KUEEE | BINEE
Stewed 'Ee-Fu’ Noodles with Black Truffle

and Fresh Mushroom
Locally Grown Mushroom | Fresh Black Truffle

BEEIEEIR 38
U7 | BHFEER | FIAREELIEF

Signature Fragrant Rice in Rich Seafood Broth
Prawn Broth | Freshly Shelled Mud Crab Meat | Argentina Red Shrimp

MEAR=SLHRHIER 48
BN | 5 | Kk
3-Head Sliced Abalone with Premium Sauce

and Fragrant Rice
Half Australian Abalone | Seasonal Greens | Fragrant White Rice

EHAEESEHEEK =L 52
FrngiieE | ANER | 2

Inaniwa Udon with 3-Head Sliced Abalone

Half Australian Abalone | Dashi Stock | Sesame

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans.
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.
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B / per person

miHE 8
TR | ZETERAL | A | B

Chilled Mango Sago Pomelo

Mango Purée | Diced Thai Mango | Pomelo | Konjac

& Z 7 10
BT T | F=SknkGHiH

Coconut Pudding Topped With Yam Ice-cream

Coconut Pudding | Yam Ice Cream

BEMT 14
JELEAEE | PhE

Durian Pudding

‘Mao Shan Wang’ Durian | Whip Cream

Bt B4k ef kR 14
FrEEKER

Seasonal Premium Fresh Fruits
Fresh Fruits

MEFCEARS () 38
TR | FeE | B | BT

Bird’s Nest with Almond Purée in Young Coconut (Hot)
Fresh Almond Purée | Bird’s Nest | Egg White | Fresh Coconut

ey Azt (ESETRERT) 440, BFE, &, ¥, B, 4, NEMXE.
MREEEAEIL, ESRNBBRSZRIKR. TEERSERIIHER.





