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 that’s 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, to the succulent and flavoursome Braised Abalone with Premium Sauce

by Zui Teochew Cuisine and 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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Traditional Teochew Yu Sheng with Hamachi

$98.s | $138:n | $198.

(3-head Sliced Abalone +$58)

< Exclusively for Paiza Members >

EEENBHMMAMHEEE

Paiza Prestige Traditional Black Truffle
Teochew Yu Sheng with Hamachi

Paiza Member § 8 8 (U.P. $168)

Our food may contain or come into contact with (but not limited to) milk, egg, dish, 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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LIVE CRAB

P IN T 28
Alaskan King Crab

RE (EBEmieEs)
Whole (Choose up to 2 cooking styles)

F 2 (fBr—mEw)
Half (Choose any 1 cooking style)

58

Mud Crab
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R
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29.8 per 100g &

15.8 per 100g 52

Choice of Cooking Method
Award-Winning Chilli

Signature Black Pepper

Stir-fry with Golden Salted Egg

Stir-fry with Pepper and Spiced Salt
Steam with Chinese Wine and Egg White

Alaskan King Crab Steamed
with Chinese Wine and Egg White Award-Winning Chilli Mud Crab

HiNRY RSB EED (BEETBRT) 40, OF, &, N, BR, B4, NEMAZ MREBEREN, ESBINRS RER A OIERS B EOE#E.
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@F®EBZ  Steam 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. . BREZZ Signature
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.
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Australian Lobster

RR
Whole
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Half Shell
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Choice of Cooking Method

Sashimi (Applicable to Whole only)

Steam with Glass Vermicelli and Minced Garlic
Stir-fry with Golden Salted Egg

Braise with Superior Stock

Braise with Glass Vermicelli and Sha Cha Sauce in Claypot

26.8 per 100g 5%

T2 ¢ per piece
292505, /D2f4
Approx. 250g, min. 2 pieces
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LIVE CLAM

SR

Geoduck Clam 24.8 per 100g 5%
=3 Choice of Cooking Method

pE=s Sashimi

X.0. &b Stir-fry with X.O. Sauce

ﬁgﬁggﬂﬁ 2054 per piece
Bamboo Clam Steamed with Glass Vermicelli and Minced Garlic

B8
LIVE FISH

per 100g 5%

BEGAT (B 108
Empurau Fish Steamed with Superior Soya Sauce
(Advance order required)

ARERM W) 52
Spotted Garoupa Steamed with Superior Soya Sauce
(Advance order required)

REAAE 20
Sultan Fish Steamed with Superior Soya Sauce

REN 26.8
Coral Red Garoupa

ZiA&#%  Choice of Cooking Method
B Steam with Superior Soya Sauce
FRA Steam with Minced Garlic

pihes Deep-fry with Superior Soya Sauce

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans. @ BRE3Z Signature
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.
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Stuffed Prawn in Nonya Sauce with Pineapple Salsa
Tiger Prawn | Cuttlefish Paste | Pineapple Salsa

® ZEHT 8
BHHTF | EEE
Scallop Wrapped in Yam Ring

Australian Scallop | Yam Purée

® EHEE EF 12
FTERZE | REREE| ¥EF
Seafood Century Egg Salad with ‘Tofu'’
Handmade Kanikama Steamed Egg | Century Egg Yolk Purée | Tobiko

R T2 22
L | RETE | hFER=7 | 1hF

Chilled Luffa Melon and Cordyceps Flower with Ponzu Sauce

Luffa Melon | Cordyceps Flower | Ponzu Dashi | Pine Nuts

BENE 14
BEPREERY | HZ5F 0| RE5FE/\Z | Oscietra i ZH & Fe&

Freshly Shelled Crab Meat and Conpoy with Egg White

Freshly Shelled Mub Crab Meat | Japanese Conpoy | Kataifi | Oscietra Imperial Caviar

Freshly Shelled Crab Meat and Conpoy with Egg White

Seafood Century Egg Salad with ‘Tofu’

HNNRYEIRES B R (BESETBRT) 4+, BF, &, N, BR, B4, NEMAR MREBEFEM, BESRIMARS RE R FOERS B AH R, . BREZZ Signature



¥ 1% %
SOUP

1 per person

D T 68
RS | BHFEER) | &4457 | IREF
Savoury Bird’s Nest with Thai Green Chilli
Grade AAA Cup Bird’s Nest | Freshly Shelled Mud Crab Meat | Shiitake Mushroom Soup | Silver Sprouts

B aRFHE 28
EBIE| FO| £HE

Double-boiled Superior Soup with Fish Maw and Morel Mushroom

Fresh Fish Maw | Conpoy | Morel Mushroom

3 0k 3% m
SEA TREASURE

#F4iI per person

D MR ES 78
BAEES| &4 | B
Crisp-fried Sea Cucumber with Abalone Sauce

White Teat Sea Cucumber | Shiitake Mushroom | Seasonal Greens

PEELTIRIR Q4K 6460 78
g | &4 | BYEE

Braised Whole 4-Head Abalone with Premium Sauce

Australian Abalone | Shiitake Mushroom | Seasonal Greens

LTIR18KEIFME TR 158
18 FIFFEE | &4 | BYEE

Braised Whole 18-Head Superior South Africa Dried Abalone

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

Savoury Bird’s Nest with Thai Green Chilli e 4 Braised 4-Head Whole Abalone with Premium Sauce

Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nuts, peanuts, wheat and soybeans. @ BRE3Z Signature
Please speak to our service staff if you have any concerns. Prices are subject to service charge and prevailing GST.
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MAIN DISH

4511 per person

BEHE 36
BINERDE | 1851 | iHEIRER T

Orange Glazed Pork Rib

Australian Pork Rib | Orange Glaze | Grand Marnier Berry Salad

® & THWERECIEEL 42
BEIFEERY | B2 F5RHUE | Oscietra BEHT&EF&
Chilli Crab Meat Sauce with Caviar, served with Mini Man Tou
Freshly Shelled Mud Crab | JUMBO Chilli Sauce | Oscietra Imperial Caviar

ERHFER k)
2t | BIERLZ | ZE | EXRHE

Cod Fish Steamed with Aged Preserved Radish

Cod Fish | Shredded Kurobuta Pork | Steamed Egg | Aged Preserved Radish

AIRBEH =173 36
TEHRR | 5 | LB TERE FHRAIERIL/SE +12)

San Bei Chicken Oyster in Stone Pot

Chicken Ogyster | Ginger Slices | Shaoxing Huadiao (Upgrade to Hibiki Whisky +12)

FIBZSA4F0 43\ 78
A4FI | HAEBEE
Japanese A4 Wagyu Beef Fillet
A4 Wagyu Beef | Sake Sauce
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VEGETABLE & BEANCURD

77T LR \BYER

BE/I7 | EFTER | HETEAT | 2R

Fragrant Seasonal Greens and Gluten in Golden Stew
Pumpkin Soup | Cauliflower | Sakura Ebi | Beancurd Stick

D MBERNSFZEEE
FTEE| Mt BieE | SR
Homemade Jade Beancurd with Crab Meat and Truffle
Kai Lan Purée Topped Tofu | Fresh Black Truffle | Freshly Shelled Mud Crab Meat

EERTEAFP RS

W% | Z2EE | B7E4T

Stir-fried Sambal Kang Kong topped with Sakura Ebi
Kang Kong | Sambal Sauce | Sakura Ebi

BAMRERRE

7| BEE | 5E | 912

Chinese Spinach in Superior Stock, Wolfberries and Lily Bulbs
Superior Stock | Chinese Spinach | Wolfberries | Lily Bulbs

ok
Asparagus

PN
pr— = |

Broccolini

ZiEEE Choice of Cooking Method
B Stir-fry

FRE kb Stir-fry with Minced Garlic
X.0. %k +2)  Stir-fry with X.O. Sauce +2)

4511 per person

18

28

19 per portion

16

18

18

Fragrant Seasonal Greens and Gluten in Golden Stew

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.

@%ﬁéﬁi Signature
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RICE & NOODLE

D BEEDRE
HNEF | ZFAF | B DR EE
Signature Mee Goreng - Fried Seafood Noodles Malay Style

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

D BEBEHEN
BENEF | MESEIEL | KEF
Supreme Seafood Fried Rice with Quinoa
Australian Scallop | Egg Floss | Tobiko

@ KERYFREEE
ABE4F | HAE
King Prawn with Crispy Japanese Noodles

King Prawn | Japanese Noodle

@ B RLT AR RIR
B EER | FTARAZLIAT | 4F =07
Signature Poached Fragrant Rice with Red Shrimp in Rich Seafood Broth
Freshly Shelled Mud Crab Meat | Argentina Red Shrimp | Prawn Broth

2 LTIRSSLEFBIGIR
HNERE | B
Sliced 5-Head Abalone with Premium Sauce and Fragrant Rice

Australian Abalone | Seasonal Greens

AATERES L EACS LA
Sees | GtET | ZHF
Sliced 5-Head Abalone with Inaniwa Udon in Clear Stock

Australian Abalone | Dashi Stock | Sesame Seeds

Supreme Seafood Fried Rice with Quinoa

1% per portion

26

28

#5111 per person

38

42

58

62

HNNNEY IS ERERT (BEEFBIRT) 49, BE, @, 1K, BRR, TE, NEMNAZMREBEMENL, HSHNNRS REFR A ERS B ROE 2.
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DESSERT

i HE

R | FREERAL | M-Fﬂ' |
Chilled Mango Sag
Mango Purée | Diced Thai Mango
10 i per person

® MEXCEARS

= | 2 )E’IEEI- ?
Bird’s Nest with Almond Purée in
Bird’s Nest | Fresh AIEno






