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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.



L//w 6M«/é/

ih B

P 3 Hf A0 75 2 &
Alaskan King Crab

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

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

& 7K Choice of Cooking Style:
TIRERM

Award-Winning Chilli
~EEE®R

Signature Black Pepper
~REED

Stir Fried with Golden Salted Egg

M ERE
Steamed with Chinese Wine and Egg White

~RE Y

Stir Fried with Pepper and Spiced Salt

29.8 ©10052 / per 100g

ey Azt (EEETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.

IMREBEAEIL, ESRNABRSZRIKR. TEERSRIEER.
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B8 14.8 510055 / per 100g
Mud Crab

& & Choice of Cooking Style:

CTIRREM
Award-Winning Chilli

~HBEREMR
Signature Black Pepper

~REEYD
Stir Fried with Golden Salted Egg

TTHHMEAR
Steamed with Chinese Wine and Egg White

~ R K
Stir Fried with Pepper and Spiced Salt

mﬁlﬂ‘ﬁﬂﬂg ( Elﬁ,n\ 75 5 7 portion
Fuss-Free JUMBO Signatures Crab (Half Crab)

& & Choice of Cooking Style:

~IRREM
Award-Winning Chilli

“HREER
Signature Black Pepper

~EBETFTEXBREXR
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.



Live [obir

& v 2F

7g 8 fe &F

Avustralian Lobster

ER(E&E—MAEZX)
Whole (Choose any 1 cooking style) 26.8 =1005% / per 100g

Fo(EE—THERX)
Half Shell (Choose any 1 cooking style) 68 4t/ piece

(4925058, w214
. Approx. 250g, minimum 2 pieces)
& £ Choice of Cooking Style:

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

~mE W Z R

Steamed with Vermicelli and Minced Garlic

~BEEY
Stir Fried with Golden Salted Egg

~E @B
Braised with Superior Stock

~ R e E
Braised with Glass Vermicelli and Sha Cha
Sauce in Claypot

ia

Rk 24.8 51005 / per 100g
Geoduck Clam

& J& Choice of Cooking Style:

~ R &5
Sashimi
~ XO0. & ¥

Stir Fried with X.O. Sauce

ﬁﬁ*ﬁé?ﬁﬁﬁ 19.8 R/ piece
Bamboo Clam Steamed with Minced Garlic

ey Azt (SETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.
MREEEATEIL, ESRNABRSZRIKR. BRI RIIHER.
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Coral Red Garoupa 26.8 10055 / per 100g
& 7K Choice of Cooking Style:

- B

Steamed with Soya Sauce
~ 5 H &

Steamed with Minced Garlic
~ il =

Deep Fried with Soya Sauce

BEAHA 20 51005z / per 100g

)

Sultan Fish Steamed with Soya Sauce

ERERM(EWE) 52 10052 / per 100g
Spotted Garoupa Steamed with Soya Sauce

(Advance order required)

BERSAT(EMWME) 108 51005 / per 100g

Empurau 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

£ F iF K 6
EFAF | &Y H | IEN

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

HHE T 8
BT | FFR
Scallop Wrapped in Yam Ring

Australian Scallop | Yam Purée

BHEERE'SERE 12
FIEKEE |REEESE | BF

Seafood Century Egg Salad with 'Tofu'

Hand-Made Kanikama Steamed Egg | Century Yolk Purée | Tobiko

7K Z Bk 55 BT = HR 14
IKENRER | FRARIER

Foie Gras Mousse with Honey Peach Jelly

Honey Peach Jelly | Charcoal Cone

REME 14
EHFER | BATR | REIFNED | Oscietra P HaF&
Freshly Shelled Crab Meat and Conpoy

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

FHERMEBIFE KR E 68
ERTEBNET | H2ZKR | Oscietra HZ & F&
Chilled Hand-Shredded Live Australian Lobster

with Fruit Salad in Sesame Dressing

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

ey Az (EEETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.
IMREEEAEIL, ESRNBBRSZRIKR. TEIERSERIIHER.
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1] / per person

EPBEE 28

Boz | B | FhE | T

Seafood Pumpkin Soup
Shredded Sea Cucumber | Fresh Fish Maw | Morel Mushroom | Conpoy

N, B E BB 32
757 | EXK | 2R
Silken Tofu Consommé with Junsai
Superior Stock Consommé | Junsai | Tofu

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

it ffe K2 g & 68
BORES | & | R

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

EETRER4LBE 78
BN | B | B

Braised 4-Head Whole Abalone with Premium Sauce
Australian Abalone | Shiitake Mushroom | Seasonal Greens

iRFARHE 18K T i 158
183kradFFif | &L | BIBR
Braised 18-Head Whole Superior

South Africa Dried Abalone
18-Head South Africa Dried Abalone | Shiitake Mushroom | Seasonal Greens

ey Azt (ESETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.
IMREBEAEIL, ESRNABRSZRIER. TEERSERIHER.



B / per person

RRERHS 32
ENERNE | FHHERE | ADRRERN

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

EEFHNERNTERIEE:S 38
BHREN | EEERE | Oscietra S e &

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

ETHRIEES 38
RRREE S | ZETR | TUEINE

Chrysanthemum Cod Fish with Thai Sauce
Crispy Cod Strip | Thai Mango | Thai Chilli Sauce

BEREXRIER 38
6 | B | ZE8

Cod Fish Steamed with Mushroom Sauce
Cod Fish | Shiitake Mushroom | Steamed Egg

RIEBAA4FIE I 68
A4FNG | 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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X 28
B3 / per person
BEFFRERF 16

2]\ 5% | HE7EHT | FaIEiZ

Sliced Luffa Melon in Golden Stew
Luffa Noodles | Sakura Ebi | Golden Pumpkin Stew

MNEERNSBESE 28
FISE | FEERNE | SHFER

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

Gider Ffor Sharing

maxHE=E

E2EBIFR N X 14
Kang Kong Stir Fried with Sambal and Sakura Ebi

BEMICEE 18
Chinese Spinach in Superior Stock with Wolfberries
and Lily Bulbs

=E= 16
Asparagus
wm=5 16
Broccolini

& £ Choice of Cooking Style:

~ B
Stir Fried

~BEHEW
Stir Fried with Minced Garlic

~XO. &KW (+2)
Stir Fried with X.O. Sauce (+ 2)

ey Azt (EEETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.
IMREBEAEIL, ESRNABRSZRIKR. TEERSRIHER.
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1% / per portion

EaBEBIR 26
B | HF | B | SREA | @I

Yuen Yeung Fried Rice with Cod Fish and Scallops
Cod Fish | Scallop | Crispy Rice | Bonito Flakes | Tobiko

v, X.0. B HE AN E b 26
JEAT | X.0. %

Mee Pok Stir Fried in X.O. Sauce
Sakura Ebi | X.O. Sauce

REBHEENIR 28
BT T | VEISETLL | KEF

Supreme Seafood Fried Rice with Quinoa

Australian Scallop | Egg Floss | Tobiko

1] / per person

BEEREIR 38
EEHREER | PURSZAIAT | iF=im

Signature Fragrant Rice in Rich Seafood Broth

Freshly Shelled Mud Crab Meat | Argentina Red Shrimp | Prawn Broth

MEETRSLMEIEIR 58
RN E | iR
Sliced 5-Head Abalone with Premium Sauce

and Fragrant Rice
Australian Abalone | Seasonal Greens

RAEESZHEES Sk iE 62
S | B | 2

Inaniwa Udon with Sliced 5-Head Abalone
Australian Abalone | Dashi Stock | Sesame Seeds

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

B EE 8
TR | EETRAL | TR | BEF

Chilled Mango Sago Pomelo
Mango Purée | Diced Thai Mango | Pomelo | Konjac

ew, HE & 7GR AR 12
S7EREYE | SR | B2 | PR

Sago Cake with Gula Melaka
Gula Melaka | Coconut Milk | Coconut Shreds | Sago

AT B 45 & #r etk B 14
FroEKE

Seasonal Fresh Fruit Platter
Fresh Fruits

MEXCEARE () 38
W= | BOR | EH | 89T

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

~u.

R E kR (1) 38
s | B | RERA | KB | 4R

Bird's Nest and Peach Resin in Cheng Teng (Cold/Hot)
Bird's Nest | Peach Gum | Dried Longan | Malva Nut | Red Date

ey Azt (EEETRERT) 44, BFE, &, ¥, BE, 4, NEMXE.
MREBEAEIL, ESRNABRSZRIKR. BRI RIHER.





