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JIANG-NAN CHUN

=
TO LIVE IN SPRING

Jiang-Nan Chun is inspired by Jiang
Nan, the paradise-like region of
southern China whose cities are

celebrated in the famous

saying: AFEAM, MM, BT M

“Born in Suzhou, live in Hangzhou,

eat in Guangzhou.”

“Chun #&" (Spring) completes the

restaurant name and radiates the

promise of renewal, growth and
pleasure associated with the season.

Jiang-Nan Chun also embodies the
concept “Xiang Le Zhu Yi”
ZREX or “The principle of
enjoyment and happiness”, which
implies that food has the ability to
transcend the body's appetites to
fulfil the aspirations of the mind and
the soul -- making how and why
you eat as important as what you
eat. To dine well and to understand
what you are eating is the essence
of wellbeing
and a happy life.

Such is the experience that awaits
you at Jiang-Nan Chun.
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DESSERT o
=4I
Per Person
TKIEETR R & 4 e % (607) 108
Superior Bird's Nest
with Rock Sugar (60qg)
ERSTtTHEERSE 68
Braised Bird's Nest
with Almond Cream
TKHEEEE 58
Double-Boiled Bird’s Nest
with Rock Sugar
HREBCER 15
Homemade Almond Tofu
with Lychee
LHFEDHE 14
Black Sesame Glutinous Rice
Dumplings Coated with Peanuts
HREEEE 14
Herbal Jelly with Osmanthus
B 14
Hot Almond Cream
BREKEMTERE 14
Black Glutinous Rice with
Coconut Ice-Cream
FERER 14
Double-Boiled Papaya
and Chinese Pear
S Sy 12
Seasonal Fresh Fruit
B EKEF 12
Chilled Aloe Vera with
Lemongrass Jelly
B HE 12
Mango and Sago Cream
with Pomelo
E=20)
Per Serving
2bEt 14

Pan-Fried Red Bean Paste Pancake

B EREER
Crispy Puff Pastry
with Almond Cream

All prices quoted are subject to 10% service charge and
prevailing government taxes in Singapore dollars.






