iz & 4%
JIANG-NAN CHUN
o

—~— ™

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: M, EEWM, BET 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.






ARHE
LUNAR NEW YEAR SPECIAL

SGD
SERERTR For 10 Persons 788
Pen Cai For 6 Persons 588
For Take Away Only — 1 Day Advance Notice Required
FEAREFY targe 138
Prosperity Salmon Yu Sheng Small 98
Additional Accompaniments for Yu Sheng 451 Per Plate
=3ktpE 60
“Three Head Quality” Abalone
e 60
Bird’s Nest
B A4 ) 30
Japanese Surf Clams
PR ik 30
Norwegian Salmon
W= 20
Smoked Salmon
1 f7 16
Crispy Fish Skin
HiR® 16
Crispy Silver Fish
EER T 6
Crackers

All prices quoted are subject to 10% service charge and prevailing government taxes in Singapore dollars.
P [ mtgiE
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AR (RARFW)
DIM SUM (Available for Lunch only)

SGD

B4

Per Piece

RibE
BT R
Deep-Fried Crabmeat Parcel with Spicy Sauce

NEBR
fif) £ JGe 3
Steamed Pork Dumpling with Baby Abalone

= by

ERIEA

wFRER

Steamed Prawn and Scallop Dumplings with Coriander and
Asparagus

o
(]

3R ER
TIRENR
Steamed Shrimp Dumpling

EREES
Deep-Fried Beancurd Skin Roll with Lotus Root Stuffing

mEFZ

BFRE ME

Pan-Fried Turnip Cake with Dried Shrimps and Chinese
Preserved Meat

D Vi
TGt
Baked Flaky Pastry with Char Siew Pork and Yunnan Ham

IR BE
RERRF
Steamed Pork and Shrimp Dumplings in Chilli Oil and Coriander

T Bk
BRMBERER
Steamed Vegetarian Dumpling with Black Truffle

B4R
T N

Steamed Barbecued Pork Bun

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

[t UmAEIE
Chef's Specialty
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FEZ
APPETISERS

SGD

=30)
Per Serving

BiabiE 60
ek 2
Combination Platter

Roasted Duck, Soy Sauce Chicken,
Barbecued Pork and Jellyfish

BETE 52

== LRI H

Barbecued Suckling Pig

S N E =
PSS 28

== SR 7

Chilled Sliced Whole Abalone with Jelly Fish

BRIEES 26
TRIER
Roasted Pork Belly

K EEE 29
RARBBA X 5
Roasted Kurobuta Pork Belly with Honey Glaze

WREFE 16
FOMEE

Deep Fried Shimeji Mushrooms

All prices quoted are subject to 10% service charge and prevailing government taxes in Singapore dollars.
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BIRD'S NEST & SOUP SGD
s3iva

Per Person

FoXteE 368

== MEXBRESHIERTRITS—RFHE)

Double Boiled Guan Dong Sea Cucumber

and Supreme Cordyceps Soup
(1 Day Advance Notice Required)

it 338
TMREREMIBILIEF (—RaiH)
Double Boiled Supreme Cordyceps Soup

with Sea Whelk and Chicken
(1 Day Advance Notice Required)

=i8%iE 128

= RbUfnGES

Double Boiled Abalone and Sea Cucumber Soup with
Cordyceps

RENE 98
W% E
Superior Bird’s Nest in Thick Chicken Broth

AR T v 58
BMERTE
Braised Bird’s Nest with Crab Roe

ELYE 48
REWILIFEFENG S

Double Boiled Chicken Soup with Fish Maw and Cordyceps

Flower

—RBHE 38
BARL B EHE S

Double Boiled Pork Ribs Soup with Dried Scallop

and Monkey head Mushrooms

“HREX 38
NELE SN SOz A= Y

Double Boiled Pork Ribs Soup with Sea Whelk, Maka and Dried
Scallops

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

g
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= Chef's Specialty



g, 6

DRIED SEAFOOD & ABALONE

=rEHE

HE T+ RHIMEE O T =xawme)

Braised Twenty Five Head Yoshihama Dried

Abalone
(3 Days Advance Notice Required)

RN
INE HHEE

B2+ F IR T

Braised Fifteen Head Australian Dried

Abalone

EEIGE
== JIRNSihEtha

Braised Australian Green Edge Abalone

e
= Be=Jdne

Braised Three Head Abalone

THEE
__ ERESE

8,82, B AR, TR

Braised Slice Abalone, Sea Cucumber,

Japanese Mushroom, Fish Maw and Seasonal Vegetables

HEEE
REFEHRIEBSHIR

Braised Sea Cucumber, Shiitake Mushrooms,
Dried Oysters and Black Moss with Vegetables

SGD

B
Per Person

468

298

110g 150
100g 138
90g 120

88

58

28

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

e —
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SEAFOOD SGD
=t

Per Person

RERE 38

== [ RAMWE TR (FR)
Wok Fried Boston Lobster in Black Bean Sauce

mEE 25
BIGIRES A E
Honey Glazed Black Cod with Asparagus

=RES -
WEH R ES

Steamed Cod Fillet with Chinese Preserved Olive

WAKE 25
HASREL/FEEEXIES

Steamed Cod Fillet with Ginseng and Cordyceps Flower

Or Minced Green Ginger

it ki 16
BRKEST AR AR IR
Deep Fried Prawns with Sliced Almond and Crispy Rice
Es30)
Per
Serving
WEGE 68
NS RURL S - kb 7 55
Wok Fried Phoenix Clam and Scallops with Asparagus in
Szechwan Sauce
E/IEES
48

Bt AR E
Braised Sea Perch with Beancurd and Pork Belly in Claypot

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

g
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= Chef's Specialty



FEXER LS
MEAT & Poultry

SGD
i
Per Person
gzl 88
RN RAD G AAT
=== Wok Fried Westholme Australia AA7 Wagyu Beef
Tenderloin with Black Pepper Sauce and Crispy Rice
R 32
B AR SN A0
Wok Fried Australian Beef Tenderloin with Japanese
Capsicum
=S20)
Per Serving
BRI —H Whole 84
RAEP TS
Roasted Duck FH Half 42
S IR= —H Whole 68
HAIEFIE
Deep-Fried Chicken FH Half 34
THaEYE —H Whole 68
BTG
Poaphed Chicken with Ginger and Spring ¥ 0 Half 34
Onion in Soy Sauce
E R XHE 48
REETEIEIE Sk
Braised Sweet and Sour Pork Ribs with Crispy Buns
N XHT 28
B AS TR E D RERE

Stir Fried Pork Shoulder with Dried Shrimp Paste

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

ES UL = pvid
e
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i
VEGETABLES

BEHE
BEBRI\TR
Braised Seasonal Vegetables with Crabmeat and Crab Roe

BEHE

et % 5 6= NE

Poached Seasonal Greens and Lily Bulbs with Crispy Fish in
Superior Stock

VA=Y L)
RERETRIP T+ =
Wok Fried Kai Lan with Preserved Sausage

15 R BEHE

T EEINTE

Braise Beancurd with Shimeji Mushrooms, Dried Scallops and
Abalone Sauce

HexHE N
B EKFRNIR

=, Fob, PBEX, EXE, BF, =R
Sautéed Hong Kong Seasonal Greens

Kai Lan, Choy Sum, Baby Bok Choy, Baby Spinach,
Asparagus, Broccoli

S0
FEHK, X0. 8, BEI, %

Cooking Method
Garlic, Homemade X.O. Chilli Sauce, Oyster Sauce or Superior Stock

SGD

=20)
Per Serving

48

36

32

28

26

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

. M
RICE & NOODLES

SGD

B

Per Person

0O g
EEIAC YRR U S

Rice Vermicelli with Six Head South African Abalone

DY i
EVOIN: DRERESS
Wheat Vermicelli with Baby Abalone in Rich Broth

FHRMUE
EEEBEEN=6R
Fried Assorted Rice with Egg White and Dried Scallops

EEHRE
X.0. BEE M
Braised Flat Noodles with Seafood in X.O. Chilli Sauce

AR L7 S
LB FRATME
Wheat Vermicelli with Pork Dumpling in Hot and Sour Broth

HEEE
A=)
Fish Noodles Soup with Shrimp Dumplings

& a0
BETEAT
Wok Fried Egg Noodles with Assorted Seafood

HEHR

B 557 BE DR

Fried Rice with Crab Meat, Butterscotch Mushrooms
and Dried Scallops in Abalone Sauce

=R
ERERBBR AR
Fried Rice with Kurobuta Pork Belly

FIRF

RIS TRAR K IR

Stir Fried Glutinous Rice with Sakura Shrimps and Preserved
Sausages

ES UL = pvid
e

=" (hef's Specialty

38

28

16

16

16

16

16

16

16

16



