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JIANG-NAN CHUN
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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: £EFM, EERM, BESM

“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.






FE=R
SUI HAN SAN YOU

WH AR IEEI A
Chilled South African Abalone

IREBXD

Traditional Cantonese Soup

K FHFER
Sautéed Prawns with Dried Chilli and Shallot

BEEEBEMNER
Wok-fried Australian Beef Tenderlion with Portobello Mushrooms
Or

RAEFIL RS KB

Signature Jiang-Nan Chun Peking Duck
(Additional supplement $68 per duck )

BERERRNYIR
Fried Rice with Crab Meat, Dried Scallops and Vegetables

FEIKER

Chilled Aloe Vera with Lemongrass Jelly

$138 per person

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



MERE
QIU SE QIU YI

5 RER 5t
Chilled Sliced Whole Abalone

BRI FAHER S
Double-boiled Pork Ribs Soup
with Sea Whelk, Maka, and Dried Scallops

FMERRSILEHB

Braised South African Sea Cucumber
with Black Mushroom and Seasonal Greens

RREEFE
Slow Cooked US Beef Short Ribs with Special Sauce

SOHEREYE
Stir-fried Egg Noodles with Wild Mushrooms

WmIRH B

Mango and Sago Cream with Pomelo

$168 per person

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



TIEZEE
QIAN FENG CHUI SE

AR SR BRBHAE 55 R i i

Combination of
Deep-fried Prawn with Sliced Almond and Crispy Rice
Chilled Sliced Whole Abalone

WIES E RS
Double-boiled Superior Bird’s Nest Soup with Ginseng

FREM L ZR TR A

Steamed Boston Lobster with Garlic and Glass Noodles

WE W BNTIR M4 AA7
Wok-fried Westholme Australian AA7 Wagyu Beef Tenderloin
with Black Pepper Sauce

RonHFEREEL
Wheat Vermicelli with Scallop and Spinach in Thick Broth

B2 T B R IKD
Roasted Black Sesame Pudding with Lychee Sorbet

$258 per person

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



BRER
HEALTHY VEGETARIAN

Mol T4 BB kRERRR

Vegetarian Combination
Beancurd Skin Roll with Assorted Shredded Vegetables,
Fungus and Mushrooms
Crystal Mushrooms Dumpling

MEEERE7
Double-boiled Matsutake and Wild Mushroom Soup
with Chinese Cabbage

T KT
Wok-fried Vegetarian Prawns with Chinese Pear

£ bl AT

Braised Vegetarian Abalone and Mushrooms
with Seasonal Greens

RYWRY
Stir-fried Rice Vermicelli with Shredded Vegetables

EEFEKEF
Chilled Aloe Vera with Lemongrass Jelly and Bird’s Nest

$88 per person

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



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

CHEF'S SIGNATURE

RABFIRA R
Signature Jiang-Nan Chun Peking Duck

IR=8

XER, B, £RE
Barbecued Combination
Honey Glazed Pork Collar

Crispy Pork Belly
Roasted Duck

= BRI FEHEES

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

. MEXB™RRSS

Double-boiled Chicken Soup with Fish Maw,
Matsutake Mushrooms and Cabbage

- BAERLREH soF0E)

Steamed Star Garoupa Fillet with Superior Soy Sauce
(Minimum Order For 2 Persons)

ERRES
Deep-fried Crab Shell Stuffed with Crab Meat

= RIS

Sweet and Sour Pork with Pineapple

BEFTITRE R KE 738

Deep-fried Chicken with Fresh Lemon Sauce

REEE4DE
Slow Cooked US Beef Short Rib with Special Sauce

R LWk Atk

Poached Rice with Boston Lobster in Superior Stock

BABLCHR
Hot Almond Cream with Egg White

WmRHEE

Mango and Sago Cream with Pomelo

SGD

98

24

38

48

78

28

16

26

40

14

14



e
APPETISER

SRR
Chilled Sliced Whole Abalone

Bk 4 25 ffe 4R 2K
Deep-fried Prawns with Sliced AlImond and Crispy Rice

Ay ok}
Deep-fried Sea Perch with Salted Egg Yolk

BEEWYE

~ Poached Chicken in Chinese Wine

B RBRERTE
Crispy Soft Shell Crab with Wasabi Mayonnaise

RERE
Century Egg with Preserved Ginger

MEEEERE
Crispy Beancurd

BEONMER

Deep-fried Shimeiji Mushrooms

thizcf K
Crispy Fish Skin with Salt and Pepper

SGD

=301

Per Person

24

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

& ML
Chef's Specialty



BRIR
BARBECUE FROM MESQUITE WOOD-FIRED
OVEN

SGD
. TR (- FamE) —RWhole 328
Barbecued Suckling Pig (1 pay Pre-order) # A Half 188
= BRAEMRILRE RS —RWhole 98
Signature Jiang-Nan Chun Peking Duck
i
Per Person
= JIE=% 24
RUR, BeR, 555
Barbecued Combination
Honey Glazed Pork Collar
Crispy Pork Belly
Roasted Duck
B 47 B e 1S 16
Roasted Duck
. RARBERE 16
Honey Glazed Pork Collar
SRR 12

Crispy Pork Belly

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

= EiEE
Chef’s Specialty



BERMBEY, 7. B

BIRD’S NEST & DOUBLE-BOILED SOUP SGD
E=20a

Per Person

MR ZREMIAR XKL S (—KFTaE) 368

Supreme Guan Dong Sea Cucumber and Cordyceps
(1 Day Pre-order)

TR R REMIRAGSF (—Fae) 338
Supreme Cordyceps, Sea Whelk and Chicken (1 Day Pre-order)

KRB EES 128
Abalone and Sea Cucumber with Cordyceps

J5R S R 18 Bk AR 108
Buddha Jumps Over The Wall

BRORNG 718 B & %
Superior Bird’s Nest in Thick Chicken Broth

IS BRIEF %8
Superior Bird’s Nest with Ginseng

EomER 78
Braised Bird’s Nest with Crab Roe

B ER YA B /8
Braised Superior Bird's Nest with Crab Meat

TLIES IR IS5 >8
Chicken Soup with Ginseng and Sea Whelk

WERIB RIS S 48
Chicken Soup with Fish Maw, Matsutake Mushrooms
and Cabbage

BRI RS T 38
Pork Ribs Soup with Sea Whelk, Maka and Dried Scallops

HHEENTEKE 22
Sweet Corn Soup with Crab Meat

RIFERF 22
Hot and Sour Soup with Lobster

IRER 2

Traditional Cantonese Soup

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

& ML
Chef's Specialty
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)

BIR, 8

DRIED SEAFOOD & ABALONE SGD
=2

Per Person

EE =+ FLESEOTH (—xame) >68

Braised Twenty Five Head Yoshihama Dried Abalone
(1 Day Pre-order)

W 2+ F KB O T i 368
Braised Fifteen Head Australian Dried Abalone

110g 208
Yy B S =3 4
,H_[l}ﬁ/m ﬁmﬁiﬁﬂ 100g 188
Braised Australian Green Edge Abalone

90g 168

TR IR R RIS 108
Braised Supreme Guan Dong Sea Cucumber and Fish Maw
in Abalone Sauce
AR )= /8
Braised Three Head Abalone
R NES 48
Braised Fish Maw, Sea Cucumber and Black Mushroom
HERREE%S 36

Braised South American Whole Sea Cucumber with Leek

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

= Bk
Chef’s Specialty



it

LIVE SEAFOOD

ST @EREHE)

BER

Empurau Fish (2 Day Pre-order)
Steamed with Soy Sauce

. EEH
BRER
Pacific Garoupa
Steamed with Soy Sauce

. REH
ARXER, FXNEHTCHE TR

Star Garoupa
Steamed with Soy Sauce ,Teocheow Style or Wok-fried with Soy Sauce

7S &

BRRE, ZERIBR
Soon Hock
Steamed with Soy Sauce, Steamed with Minced Ginger or Deep-fried

RN
LARREED

Australian Lobster
Braised with Superior Stock or Wok-fried with Spring Onion and Ginger

BT $LET INEE (— R wiFE)

B, EEER R, LS
Alaskan King Crab (1 Day Pre-order)

Chilli, Steamed with Chinese Wine and Egg White,
Braised with Superior Stock or Chilled

RIKE

JAAE X.0. B

Pacific Geoduck

Flash-fried or X.O. Chilli Sauce

= KT (¥R
LARRERFHLRE

Boston Lobster (Half)
Braised with Superior Stock or Steamed with Garlic

SGD

1005
Per 100g

B

Market Price

45

26

52

36

36

=20

Per Person

36

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

== BInEL
Chef’s Specialty
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aE

SEAFOOD SGD
=2

Per Person

SHFREEYS @ mLm) /8

Wok-fried Star Garoupa Fillet with Superior Soy Sauce

(Minimum Order For 2 Persons)

I 7 A AT 72
Braised Boston Lobster with Spring Onion, Ginger
and Garlic served in Claypot

LN I T B AIRSS & 4 (m o ) 48
Braised Soon Hock Fillet with Pork Belly, Beancurd

and Seasonal Vegetables
(Minimum Order For 2 Persons)

EHRES 28
Deep-fried Crab Shell Stuffed with Crab Meat

BMEERY e 26
Baked Sea Perch on Egg White

AR ES 25
Pan-fried Cod Fillet with Superior Soy Sauce

BT RN T 24

Stir-fried Australian Scallops with Broccoli

52 BORM 5 T AR IR T R 4R 24
Braised Australian Scallop, Prawn, Beancurd

and Morel Mushrooms in Abalone Sauce

served in Claypot

R F 4R 1e
Sautéed Prawns with Dried Chilli and Shallot

45685 Bl IF 16

Wok-fried Live Prawns with Soy Sauce

LY PNE 14
Braised King Prawn with Glass Noodles
and Mushrooms in Black Pepper Sauce

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

gk prid
Chef’s Specialty

)



AES

MEAT

WE D BUOMTER N4 AAT
Wok-fried Westholme Australian AA7 Wagyu Beef
Tenderloin with Black Pepper Sauce

B IR BN 440k

Wok-fried Australian Beef Tenderloin with Fresh Wasabi

B R 5 BMN A4 Bk
Wok-fried Australian Beef Tenderloin
with Portobello Mushrooms

REEXESWE
Slow Cooked US Beef Short Rib with Special Sauce

E 3 VORSA
Sautéed Sliced Beef Tenderloin with Ginger
and Spring Onion

AR =

Braised Wagyu Oxtail with Lemongrass-Infused Qil

R B 1 By

Sweet and Sour Pork with Pineapple

BEH =R
Braised Chicken, Ginger and Fragrant Thai Basil
served in Claypot

BRET
Wok-fried Chicken with Dried Chilli and Cashew Nuts

- SEATITRE R E TS

Deep-fried Chicken with Fresh Lemon Sauce

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

& ML
Chef's Specialty

SGD

=301

Per Person

88

28

28

26



)

)

Bk

VEGETABLES

SHHEKFE
Wok-fried Assorted Vegetables
served in Whole Pumpkin

TRMETRE

Braised Beancurd with Black Mushrooms,
Bamboo Piths and Seasonal Vegetables
served in Claypot

EHRAXBERXE
Poached Baby Spinach and Japanese Sweet Potato
in Superior Stock

ffe M FE e 1D S E
Wok-fried Seasonal Greens with Egg White
and Crispy Conpoy

WITRZHEHEXER
Braised Spinach Beancurd and Shimeji Mushrooms
in Abalone Sauce

RIS 7R ELER
Poached Baby Cabbage with Chicken Broth

BREREBNBGR
2L RO, PAR, HR , BF BEL, WER

Sautéed Hong Kong Seasonal Greens
Kai Lan, Choy Sum, Baby Bok Choy, Spinach,
Asparagus, Broccoli, Chinese Lettuce

&
FEY , X0 B, BEN

Cooking Method
Garlic, Homemade X.O. Chilli Sauce, Oyster Sauce

SGD

=208

Per Person

22

16

14

14

14

14

14

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

= Bk
Chef’s Specialty



(N ES
RICE & NOODLES

SGD
=24
Per Person
B R IR AR 40
Poached Rice with Boston Lobster in Superior Stock
ST E IR 14
Fried Rice with Prawns, Crab Meat, Butterscotch Mushrooms
and Dried Scallops in Abalone Sauce
HENEREADR 14
Fried Rice with Crab Meat, Egg White and Dried Scallops
X.0. B AR 1
Fried Rice with Minced Wagyu Beef in X.O. Chilli Sauce
RIFE ANk B 48 1 74T K M 40
Rice Vermicelli with Six Head South African Abalone
RHHFEREER 18
Wheat Vermicelli with Scallop and Spinach in Thick Broth
TR SRE 18
Crispy Egg Noodles with Sliced Wagyu Beef
and Bell Peppers in Black Bean Sauce
X.0. ¥iBEE ~ 14
Braised Flat Noodles with Seafood in X.O. Chilli Sauce
B FLER 14
Fish Noodle Soup with Shrimp Dumplings
TP 14

Braised E-Fu Noodles with Straw Mushrooms

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

& ML
Chef's Specialty



