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The story of Crystal Jade began here more than 30 years ago;
a single restaurant deeply committed to delivering a high
level of service and top quality food, and founded on a
deep respect for the rich fraditions of Chinese cuisine.
Today, Crystal Jade Palace is synonymous with impeccable
Cantonese cuisine expertly prepared by expert chefs. Classic
dishes are masterfully executed with quality ingredients and
showcased with flair and finesse. Maftched by a beautiful
fimeless setting that blends traditional and modern details,
Crystal Jade Palace presents a atmospheric dining experience
that will impress and surprise.
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@ Palace Signature Starters Platter
Crispy Sakura Shrimp Cracker, Crab Meat & Avocado Salsa Tartlet, Bi Feng Tang White Bait
Chilled Jellyfish & Fresh Lily Bulb in Wasabi Aged Vinegar

2H RPN G
BRAEHROF, 6700 P R D 0 XU U0 A DA 8 77 4 L 2 S
$38.80

/2 Trio Duck’s Treasure with XO Sauce
Duck’s Web, Tongue & Wing

XO %Y =%
W R L 3R
$18.80

Z Lava Century Egg with Japanese Cucumber in Spicy Aged Vinegar
B B AT B AT RO R &
$12.80

S T A-“REEESFRSS

Chilled Jellyfish & Fresh Lily Bulb in Wasabi Aged Vinegar
T AR BRI 8 5 A L i A Sk
$18

© Crab Meat & Avocado Salsa with Fish Roe on Toast
BRI R DY 1A
$14.80 4pcs/

Chilled Yellow Cream Crab in Teochew Style
LW =gy

Seasonal Price Bf} per100g /3=

Crisp-fried King Oyster Mushroom with Shiso Leaf & Seaweed
T B 52 U fifd #h 7
$12.80

Crisp-fried Eggplant with Cereal
ThER 2 A il
$13.80

Roasted Pork Collar with Lemongrass
5 57 P it A BR A
$22.80

@ Crispy Chive Stem Pancake with Prawn
T 3K iR A Df
$16.80

/2 Bi Feng Tang White Bait

oy it XU IR A
$16.80

Palace Signature Starters Platter

Crisp-fried King Oyster Mushroom
with Shiso Leaf & Seaweed

Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 tfimes and 2 times l/ Spicy ¥k @ Signature FR#H
of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary. vy
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& Palace Signature Peking Duck
Romaine Lettuce, Red Wine Pear, Crispy Beancurd Skin, Spring Onion,
Cucumber, Black Pepper Foie Cras Paté, Sweet Sauce

BE RN 5o AL R AL IR ST ¥ %
$70 Half/ £81
$138 wWhole / —2

Palace Signature Suckling Pig
i Ak B 3L

Seasonal Price BMfI Half R / Whole —R

@\ Roasted Duck with Black Truffle
AR
$32 Regular / 4
$58 Half /%R
$108 whole / —R

Classic Peking Duck
JenmF B g

$60 Half/ %1

$118 whole / —R

Roasted Duck
with Black Truffle

& Crispy Chicken served with
Homemade Ginger Scallion & Chilli Lime Sauce

P 1H e Bz 3% 385 0
$42 Half/ %R

$80 whole / — 51

Roasted lberico Pork Char Siew
ZET LA I 2 K
$36

Crispy Crackling Pork Belly
i Bz J5¢ I A
$22.80

BBQ ROASTED COMBINATION PLATTER vk 9f 4

Trio Meat
Roasted Duck with Black Truffle,
Roasted Iberico Pork Char Siew, Crispy Crackling Pork Belly $42

Be bk =9t
EN 1N SR b L S8 N 273 1

Duo Meat

Choice of Roasted Duck with Black Truffle /

Roasted Iberico Pork Char Siew / Crispy Crackling Pork Belly $30
HEWR XL Hf

6 T PR AA R B G / AT £F L R I R S e / M B 06 e 7

gl =

SN OSNCES BB B Q)

% I

Crispy Chicken served with Homemade
Ginger Scallion & Chilli Lime Sauce

Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 times and 2 fimes @‘ Signature BkE
of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary. “A

KB EIRANMBHNOE AR, EE2-3AEA - RBMNEATRANRE.56F, KB H246E -

MBERERRERZNHNBRNHESE  BABITE -



Braised Bird’s Nest with Sea Treasures
in Golden Thick Soup

# Braised Bird’s Nest with Sea Treasures
in Golden Thick Soup

B 1 DY e

$52 Per person / &z

: ; Superior Bird’s Nest & Fresh Crab Roe
Superior Bird's Nest & Fresh Crab Roe i v ' served WITl’L"JLTQlPJO Ham Soup
served with Jinhua Ham Soup - Ll A PR iR B E e L e kR
: ‘ $88 Per person / &z

Braised Superior Bird’s Nest with
Conpoy in Thick Chicken Soup
served in Hot Stone Pot

A BN T W ks e s

$78 Per person / iz

el
- Food pictures are for reference only. Presentation & serving portion may vary. @ Signature 1Bk
FERERRXF2AMDBNHESE - MARBTEHM -
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Double-boiled Kampung Chicken with

Buddha Jump Over the Wall Double-boiled Yellow Melon Soup with Seafood Chanterelle Mushroom, Winter Melon & Jinhua Ham

@‘ Buddha Jump Over the Wall Perperson /=t $128
e it ¥ 37 T A 96 Bk 1%
| 2 days advance order required 2K §i FIE
Soup of the Day Perperson/ gtz $16
& H 5% ot/ $42
Double-boiled Fish Maw, Sea Whelk Perperson / &z $42
with Snow & Golden Fungus Soup
WCE- ) W2 i 48 i 1

& Double-boiled Fish Maw, Perperson / f&fr  $42

Bamboo Pith & Baby Cabbage in Collagen Soup
Ay 5 4 JB SR BB R 2R E )

& Double-boiled Kampung Chicken with Perperson /& $28
Chanterelle Mushroom, Winter Melon & Jinhua Ham Soup
3 T R PR A% TR L 5 0

& Double-boiled Abalone & Fish Maw Good for 4-6 persons / 4-642f  $108

with Chicken Soup served in Claypot
iz, W b 0 A IR Bl £ X 7

Double-boiled Yellow Melon Soup with Seafood perperson / &z $20
T 5L 4 HR
Braised Shredded Fish Maw with Crab Meat, Perperson / &tz $24
Prawn, Conpoy & Spinach Thick Soup
35 2246 B Y 5 32
Double-boiled Abalone & FishiMaw with
Chicken Soup served in Claypot ,
# Hot & Sour Thick Soup with Assorted Seafood Perperson/fz  $16
i 6 TR R 5
Sweet Corn Crab Meat Thick Soup perperson /&t $15
R SOk 3R
Food pictures are for reference only. Presentation & serving portion may vary. l/ Spicy @‘ Signature Bk

FEXRERFIFEEANBENHESE - BRSTEH -




SEA TREASURES Ik ﬂ
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Abalone Delight

& Luxurious Braised Abalone & Sea Treasure Pot
fif] 1 4 R
$1 68 Good for 4 persons / 44 FA

Braised Dried Australian 10-Head Abalone
with Abalone Sauce

i 3 e R 1.0 3K o0 T fif

Seasonal Price BJ per pc / $i

Braised Whole Australian 2-Head Abalone
JE IR 2 3k i fif
$88 Perpc / i

Braised Sliced Abalone & Fish Maw
with Abalone Sauce

fif 3t 10 4 J5E 1o i il

$108 per person / =tz

Luxurious Braised Abalone & Sea Treasure Pof

) /
*
-
F‘ '
Braised Whole Tasmanian Green Lip Abalone d
AN B W I R T 3 i . . B :
Seasonal Price BT per pc / ) :
Braised Sliced Abalone with Red Wine Sauce & e .
Pan-seared Foie Gras
2]: {@ @@ {+ @1@ Hﬁ . ﬁ Fﬁ {jg— ﬁ_}% H:F Braised Dried Australian 10-Head Abalone

with Abalone Sauce

$65 Perperson / iz

Braised Sliced Abalone with
Red Wine Sauce & Pan-seared Foie Gras

Food pictures are for reference only. Presentation & serving portion may vary.
MEXERRXRERANBENHSE  BRSTEHM -

& Signature 1BkB3E




Braised Goose Web &
Sea Cucumber served in Claypoft

l. SEA TREASURES Il & i uk

Crispy Chargrilled Sea Cucumber
W e Be B £ 2

$32 Perperson / &z

Braised Sea Cucumber & Shiitake Mushroom
with Scallion Abalone Sauce

fifi 1 2 e 10 2 FE A6
$68 perperson / &

Braised Whole Australian Sea Cucumber
R R RN E S
$28.80 per100g/ =

Braised Goose Web & Sea Cucumber served in Claypot
ARMERES G

$75 Good for 4 persons / 441

& Braised Sea Cucumber with Grandma'’s Braised Pork Belly
2 LR

$42 Regular / 1

Braised Whole Thick Fish Maw
T i 2 LA e

$78 perperson / i

(Average 60g / 7)

Add-on Fn

a) Foie Gras #E perpc/#  $18

b) Goose Web Y 2 perpc/#  $10
Braised Sea Cucumber with o) Shiitake Mushroom :sz f(HEf Perpc / £ $6

Grandma'’s Braised Pork Belly

Braised Whole
Thick Fish Maw

i
WL
Vi

£
ill.l il e

Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 fimes and 2 times &) signature Bk
of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary. —
S EARRMMAR BRG], EBE2-3AZM - RBNIEARBNEN.5E KBA2E -
MERERRXRERAMBENHRSE  BARBTEH -




I. LIVE LOBSTER /&4 v if

I

LI VE
LOBSTER

\

Baked Southern Australian Lobster with Steamed Boston Lobster with
Superior Stock, Ginger & Scallion Egg White & Chinese Wine

A)
jz m‘l: Live LObSter Seasonal Price B[

Southern Australian Lobster FERL 8 A
Western Australian Lobster (RN AN
Boston Lobster ¥ gt AN

Method of preparation &%

EXCLUSIVE | Southern Australian Lobster 41X R 4 3 Y1 2 iF

Sashimi il &
b) Sauté Wb Bk
o) Steam with Chinese Wine & Chicken Ol X 1 AE il 7%
d) Bake with Ginger & Scallion Z2 FigiR
in Superior Broth
Bake with Salt & Butter BN (G
f)  Steam with Egg White & Chinese Wine L=pid ¥
) Crisp-fry with Szechuan Peppercorn, oy AR (1}

Dried Chilli & Chilli Oil

Baked Western Australian Lobster
with Salt & Butter

Food pictures are for reference only. Presentation & serving portion may vary. l’ Spicy ¥k
AEREEAZFEANHENHRSE - BRSTER -

& signature 1Bz



LIVE PRAWN & CLAM i I 5 i 2 i

Sautéed Live Prawn with
Chilli in Singapore Style

\—_———'/'

Steamed Scottish Bamboo Clam
with Minced Garlic & Chilli

LAY
Live Prawn (min. £/ 3009 )

Seasonal Price 4/t

a) Poach

H X

b) Bake with Ginger & Scallion
in Superior Broth

ZH LR

c) Deep-fry and toss with Salt & Pepper
6N

Additional 210 $2 per 100g 3=

d) Bake with Salted Egg Yolk

/& e Sauté with Chilli in Singapore Style
I3 AR

@ fH Drunken with Chinese Herb
2 i A6

TG AT I

Scottish Bamboo Clam

Seasonal Price 4/t

/8 o Steam with Minced Garlic
& Vermicelli
PRy 22.7%

Min. 3pcs &/ 3¢
/b Sauté with XO Sauce
XO# R 1p

c) Pan-sear

Food pictures are for reference only. Presentation & serving portion may vary.
FARERFEFEZ2RMBENHSE  BARSITEH -

I/ Spicy #k @‘ Signature ¥AkE%E
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Seasonal Price F4fr

Sashimi
Sauté with XO Sauce
Steam with Minced Garlic & Chilli

Poach in Superior Broth

Canadian Geoduck Clam Sashimi

o B
XO#H R Ih
AT 7%

K
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Sri Lanka Crab -
Singapore Chilli Crab Style

H
T
i

I. LIVE CRAB |

i

Sri Lankan Crab (Per 100g / % 1003%)
/ 9 Singapore Chilli Crab Style 0 B

J & b Sauté with Foie Gras Pate & Black Pepper B BRE T A

c) Sauté with Ginger & Scallion EX ¥y
d) Bake with Salted Egg Yolk WA
e) Bake with Butter & Salt BN (G
f)  Steam with Egg White & Chinese Wine B 16 k7%

Sautéed Sri Lankan Crab with
Foie Gras Paté & Black Pepper

%“ ‘E;’ E@ Seasonal Price By

N
(Per 100g / #1005 )

Yellow Roe Crab

a) Chill %
b) Bake with Butter & Salt e
©) Steam with Chinese Wine ) YT A e 2%

N
Igm‘ EF_\L :/H‘:ﬁ ﬁn % Seasonal Price B/t
(Per 100g / &1005%)
Alaskan Crab o

& o Duo-Flavour [Ny
Steam with Chinese Wine & Chicken Oil X I A HEZE T & R R B

and Bake with Butter & Salt

b) Sauté with Ginger & Scallion LA
/ © Sauté with Foie Gras Paté & Black Pepper HEHBRS BT b s
) ) Duo-Flavoured Alaskan Crab
d) Steam with Egg White EHE ‘
Food pictures are for reference only. Presentation & serving portion may vary. l/ Spicy ¥k @ Signature 1AkESE

FBERBERXF2RMBEBNHRSE  BASTEM -



LIVE FISH iffa "

i

Seasonal Price B/t

Live Fish (Per 100g / % 1003%)
Humpback Grouper 95 A 2% RBE
Coral Trout B A2 R BB
Green Wrasse HAK
Turbot % K
Wild Marble Goby Soon Hock B F M
Advance Order Required FlE
Wild Black Gold Patin HHaEEeDT
Wild Freshwater Tigerfish B AR 0] ¥
Method of preparation &% :

a) Steam with Supreme Soya Sauce 5 7%
b) Deep-fry iz
©) Steam with Mushroom & Tangerine Peel i 15 45 Bz 4k 22 7%
o Pan-fry R

/ © Steam with Minced Chilli & Black Bean B 5% M B 2%
f)  Steam with Black Bean Sauce B 7%

& 9 Poach in Superior Broth served Table-side K

Deep-fried Wild Marble Goby Soon Hock

Steamed Wild Black Gold Patin W
with Supreme Soya Sauce

Food pictures are for reference only. Presentatfion & serving portion may vary.
FARERFEFEZRMBENHSE  BARSTEH -

I/ Spicy Bk Signature #AiE%E




PALACE SPECIALTY EFEir6xsE

© Beggar’s Chicken
ny 4 3

$98 Whole / — R

Advance Order Required 17

& Steamed Kampung Chicken
with Black Fungus & Dried Lily Flower
in Lotus Leaf

i & 4 4t = B 28 E iy
$36 Half/ %1

/ Sauféed Chicken with
Cashew Nuts & Dried Chilli

BORXGT
$26

@ Sautéed Spare Rib with
Aged Black Vinegar & Lychee
7 5 R T A 0 HE
$32

Deep-fried Pork Rib
tossed with Salt & Pepper

R X5 P HE
$26

Sweet & Sour lbérico Pork
B e £ b ) ST vty v A
$30

Yy Sautéed Beef Cube with

Shishito Pepper in Black Pepper Sauce
BB H AR Bk
$45

Pan-seared Kagoshima A5 Wagyu
with Himalayan Pink Salt

BBk BB L & ASHN A

$78 per100g / 3=

Sautéed Beef Cube with Oriental Sauce
w5 A kL
$45

Braised Beef Brisket, Tendon & Radish

served in Claypot
B A i O
$42

Grilled Grain-Fed Lamb with Cumin
AR HL F

$26 Per person / &

FXAHFEE - -BHENYE
MESFEFIICEID = H

=l
5=
=

£

RS A C E
ERaE @ A LT Y

Steamed Kampung Chicken with Black Fungus
& Dried Lily Flower in Lotus Leaf

Beggar’s Chicken ‘ Grilled Grain-Fed Lamb with Cumin ‘

Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 times and 2 fimes l/ Spicy & Signature 1Bk
of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary. o

KB EIRANMBHNOE AR, EE2-3AEA - RBMNEATRANRE.56F, KB H246E -

MBERERRERZNHNBRNHESE  BABITE -
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A" SIENE

Grilled Cod Fish Fillet
with Honey Sauce

A

H PALACE SPECIALTY 2 THf6OX5H

Sautéed Prawn with Cashew Nuts & Dried Chilli

Sautéed Stuffed Australian Scallop with
Prawn Paste, Crab Meat & Roe

& Grilled Cod Fish Fillet with Honey Sauce

Duo-Flavoured Coral Trout ‘

Sautéed Scallop with Celery,

B I E A Water Chestnut & Black Fungus
per person ey N R
$28.80 per person / & i $48

Crisp-fried Spicy Szechuan Cod Fish Fillet
DI A 3R 7 B 8 490
$34

Sautéed Prawn with
Cashew Nuts & Dried Chilli

B R IR ER
$38

Sautéed Sliced Grouper with
Yellow Chives & Wild Mushroom

Duo-Flavoured Coral Trout
Sautéed, Deep-fried Belly with Salt & Pepper

v 31 B B
KOFR AR Sk

$58

Sweet & Sour Sliced Grouper Fish
i e BE Bk
$38

Braised Grouper’s Fish Head & Belly

Ak 55 B I Y B K with Tofu & Roasted Pork
$42 K S ) B Sk i B
$46
@ Sautéed Stuffed Australian Scallop
with Prawn Paste, Crab Meat & Roe
B 38 VAL RN A
$48
Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 fimes and 2 times }/ Spicy ¥k ’\ Signature #3kB3E

of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary.
B EHRANENHE AL, EE2-3AZH - RBNMIERIRBNIEI.56F, KB H2ME -
MAERERRXF2AMDENHESE - BABTEM -
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VEGETABLE & TOFU & - &

V=Y

& Braised Beancurd with $38
Crab Meat & Fish Maw in Claypot

g py f B O

Y

& Braised Homemade Beancurd $28
with Lingzhi Mushroom

R 2% A 2R

Stir-fried Chives Stem Ching Long Choy $26
with Shimiji Mushroom & Beansprout

A R 25 10 1 3R

Stir-fried Chinese Lettuce You Mai Choy $24
with Fermented Beancurd & Shredded Bell Pepper

R 2258 FL 90 itk 22 3

& Poached Seasonal Vegetable with $28
Fresh Beancurd Skin & Ginkgo Nuts in Superior Broth

)53 A7 AR AT R I

Braised Homemade Beancurd

Wi Lingzhi Mushroom Sautéed French Beans with $22
Minced Meat & Preserved Olives

i 3 A A DU 2

Braised Eggplant & Minced Meat served in Claypot $22
5 T &

H el 5 5%

Seasonal Vegetable

Hong Kong Choy Sum i ST $20
e : ] S b A2 . T Braised Beancurd with
3 s0nal Vegefable with Hong Kong Kai Lan T2 $22 { s Crab Meat & Fish Maw in Claypot
Fresh Beancurd Skin «go Nufts in Superior Broth b, 5 g
Broccolini = E P 2 4e $24
Australian Baby Spinach 8L i 3 35 11 $22
Broccoli [i=via $20
Asparagus s $22
Chinese Spinach 3 $20 ® | 1%
=)
Method of preparation &% gy %
o) Stir-fry H b e
b)  Stir-fry with Garlic % K |H
© Sauté with Oyster Sauce B i P\ | il
g |5
Stir-fried Asparagus with XO Sauce ' / o Stir-fry with XO Sauce XO# 1 f
Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 times and 2 fimes l/ Spicy ¥ Signature 1Bk

of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary.
B ERBANENBEAG, EE2-3AZH « RHRNEIIRBENERI.56F, KB H26E -
FARER R XGRE2NNABEBNHSE  BARBTEH
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VEGETARIAN

Double-boiled Morel & Porcini Mushroom
with Golden Fungus Soup in Coconut

I. VEGETARIAN £

Sautéed Assorted Viegetable
with Ginkgo Nuts & Black Truffle

& Double-boiled Morel & Porcini Mushroom $28
with Golden Fungus Soup in Coconut Per person / £z

RS — Sh R 217

Sautéed Morel Mushroom with $38
Chinese Yam & Kai Lan Stem
i W W)
© Sautéed Assorted Vegetable with $28

Ginkgo Nuts & Black Truffle
B0 20 5
Braised Beancurd with Assorted Vegetable & Fungus $22
PRFELE
Sautéed Lotus Root with Celery & Lily Bulb $26
HEAEWHE A
Braised Assorted Vegetable & Mushroom $26
with Bamboo Pith
BAEMTEI EE

Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are af 1.5 fimes and 2 times }/ Spicy % Signature B8

of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary.

B EIRAMRIND RG] EE2-3AFH - FRNRARBRNERN.5F » KB A2E -
MEE R LR RBEIBSE, B, BRBTEHM -



RICE & NOODLE i - s

Palace Signature Fried Rice

@\ Palace Signature Fried Rice
SR

$28

© Braised Ee-Fu Noodle with Truffle Prawn
i B WRER T % A7 T
$36

/J © Mee Pok tossed with XO Sauce &
Crispy Pork Lardon served with
Crackling Pork Belly

XO W i B 52 A 4% I 45 1
$32

/2 Shrimp Fried Rice with
XO Sauce & Crispy Rice
X O # R Kb 48 1K
$34

Braised Ee-Fu Noodle with Crab Meat
& A T e 47 T
$28

J & Wok-fried Hand-pulled Noodle
with Assorted Seafood & Black Pepper

PR i T b T B 1
$38

Braised Ee-Fu Noodle with Truffle Prawn

Mee Pok fossed with XO Sauce &
Crispy Pork Lardon served with Crackling Pork Belly

@ Wok-fried Thin Udon Noodle with
Assorted Mushroom in Black Truffle Sauce

FA 5 45 B T 0 A JE TH
$32

Fried Rice with Egg White, Scallop & Conpoy

T W7 FE B PR
$32

Wok-fried Noodle with Assorted Seafood
T 5% b 1D
$38

& Silken Egg Hor Fun with Prawn

T R MR ER A Ry
$34

Wok-fried Hor Fun with Beef
Tl
$30

Prices listed are for regular serving, good for 2-3 persons. Medium and large servings are atf 1.5 times and 2 fimes
of listed prices respectively. Food pictures are for reference only. Presentation & serving portion may vary.

K& EFRNRNDERGL BE2-3AFER - RHRNERFANKR.5E KB H2E -

FAERERAIFEANBENHESE - BRBTEM -

y S
A Spicy ¥ Signature 1AkESE

Wok-fried Hand-pulled Noodle with
Assorted Seafood & Black Pepper




DESSERT H &t i F

© Double-boiled Superior Bird's Nest with
Premium Red Dates & Rock Sugar

UK A A Bl R e
$68 Per person / i

Double-boiled Bird’s Nest with Alimond Cream
A5 1 el 71 e
$68 Per person / &

Double-boiled Hashima with Red Dates & Lotus Seed
21 3% Ji 55
$16.80 perperson / &1

Double-boiled Hashima with Almond Cream
T I
$16.80 perperson / =i

© Chendol with Coconut Ice Cream
MELLEH
$15.80 perperson / &1

Teochew Taro Paste Orh Nee
topped with Coconut Ice Cream

F IR TFRE
$10.80 perperson / &1

Herbal Jelly in Cheng Thg Sweet Soup
RN R
$10.80 perperson / &1iz

Mango Purée with Sago & Pomelo served with Vanilla Ice Cream
MR H . &SR
$10.80 perperson / &1

Herbal Jelly in Cheng Tng Sweet Soup

Almond Cream with Water Chestnut, Ginkgo & Egg White
I A R B AR

$10.80 perperson / &1iz

& Apple Lemongrass Jelly with Lemon Sorbet
SR T AT AR
$13.80 per person / iz

Mango & Custard Mochi Roll coated with Shredded Coconut
B ER
$12 4pcs/ #

Black Sesame Ball

Mango Purée with Sago. & Pomelo e i 30 L
served with Vanilla lce Cream s < % L iﬁ

$9.80 3pcs/ #u

Food pictures are for reference only. Presentation & serving porfion may vary. Signature 13kE3E
EREEAZFEEANBENHRSE - BASTEM - —

JiI==

5

St D E SRS ERRi ]

| %

&l | &

|

x| K

% =N

| B E:]
Apple Lemongrass Jelly j% *% D D
with Lemon Sorbet ﬁ" f—’n;

Double-boiled Superior Bird’s Nest with
Premium Red Dates & Rock Sugar

e

P S
""" Chendol with
Coconut Ice Cream



NOTES TO CUSTOMERS & A il

- Prices are subject to 10% service charge
and prevailing government tax.

MEBETEREEERSMSE -

- Customers with dietary allergy / restrictions are
advised fo check with service staff for food ingredients.

HEEHANREIHBEFTR, ERRSRAERNETHER.

- Steamed White Rice at $2 per bowl; Pickles at $5 per portion per table
for Main Dining Hall and $2 per person for Private Dining Room;
Warm water at §1.50 per person.
BIRBHS2 BRI/ XBREKRIS(KNFT)SE$2(8H): BKkE$1.50.

- Prices listed are for regular serving, good for 2-3 persons,
Medium and large servings are at 1.5 times and 2 times of
listed prices respectively.
kB FRBANEHBEAG. EE2-3AEZH.

MR AR ARRY .56, K A21E-

- Food images are for reference only.
Presentation and serving portion may vary.

FMEXREBRRIREATMEMNGASE, BABTEM.
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CRYSTAL JADE

PALACE
#FEEE

391 Orchard Road, #04-19 Takashimaya S.C., Ngee Ann City Singapore 238872
T:9177 1971 / 9017 5423

{2 L FITRER A
EXECUTIVE LUNCH SET MENU A
$68 per person &1x
(min. 2 persons)

-

S =

Trio Dim Sum Combination
PRILIT AT R . BAESE T A, FIHE AR
Steamed Scallop Dumpling topped with Sakura Shrimp,
Crispy Taro Puff with Minced Pork & Truffle and Steamed Porcini Mushroom Dumpling

FERKRIEE

Braised Shredded Fish Maw with Crab Meat, Prawn, Conpoy & Spinach Thick Soup

X0 ¥ F #FI iR

Sautéed Prawn with Asparagus in XO Sauce

BN T IR
Diced Crackling Pork Belly Fried Rice with Spring Onion

R EEFZTHR

Mango Purée with Sago & Pomelo served with Vanilla Ice Cream

*Available for Lunch Only

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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2 LE2% B
INDIVIDUAL SET MENU B
$98 per person &-1x

(min. 2 persons)

LA 2
Duo Appetiser Combination
HFENFHRDSSLE), BREERFA
Crab Meat & Avocado Salsa with Fish Roe on Toast and
Crispy Taro Puff with Minced Pork & Truffle

ARRHERT NIRRT
Braised Superior Bird's Nest with Crab Meat & Conpoy
in Thick Chicken Soup served in Hot Stone Pot

rELMEIN B

Sautéed Scallop with Celery, Water Chestnut & Black Fungus

#FF B AN A

Roasted Pork Collar with Lemongrass

X0 ## T EE L IR
Shrimp Fried Rice with XO Sauce & Crispy Rice

R EARE R K0
Double-boiled Peach Gum with Red Dates & Lotus Seed

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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ZEEEC
INDIVIDUAL SET MENU C
$148 per person &1x

(min. 2 persons)

LEXCRIE
Duo Appetiser Combination
BFEBEN ISR, mEXHORE
Crab Meat & Caviar in Golden Cup and Crispy Salt & Pepper Taihu White Bait

FIBHZE AT IURIEK

Braised Fish Maw with Crab Meat, Conpoy & Chinese Wine in Golden Thick Soup

RE L LARFHIES

Steamed Chilean Cod Fish with Tangerine Peel & Shredded Ginger

st 8 ke EE AL

Braised 8-head Abalone & Sea Cucumber with Abalone Sauce

X0 ¥ KM KR 4@
Mee Pok tossed with XO Sauce & Sliced Crackling Pork Belly

FREFHRITREE

Apple Lemongrass Jelly with Lemon Sorbet

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR

i




C:

CRYSTAL JADE

PALACE
#FEEE

391 Orchard Road, #04-19 Takashimaya S.C., Ngee Ann City Singapore 238872
T:9177 1971 / 9017 5423

%D
SET MENU D
$388 for 4 persons V94 f
$588 for 6 persons 7~4% f

W5
Duo Appetiser Combination
FRGEE SHLEL K, MERHNaRE
Chilled Jellyfish & Fresh Lily Bulb in Wasabi Aged Vinegar and
Crispy Salt & Pepper Taihu White Bait

I EL v 3R B TE IR B
Double-boiled Fish Maw, Sea Whelk with Snow & Golden Fungus Soup

TEHREBELARF T

Steamed Marble Goby Soon Hock with Shredded Mushroom & Tangerine Peel

BRVE G R I IE A (£ 1)

Crispy Chicken served with Homemade Ginger Scallion & Chilli Lime Sauce

G YR Reb s Rk A oA
Hand-pulled Noodle with Oyster Sauce & Crispy Pork Lardon
topped with Sakura Shrimp

FRAT TR

Chilled Teochew Taro Paste Orh Nee topped with Coconut Ice Cream

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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ERE
SET MENU E
$558 for 4 persons W4 f
$798 for 6 persons <41z F

2E =

Palace Trio Appetiser Platter
F RGBS L EE K, FREESITAG, FhRERN DS
Chilled Jellyfish & Fresh Lily Bulb in Wasabi Aged Vinegar, Crispy Chive Stem Pancake with Prawn
and Crab Meat & Avocado in Golden Cup

ABEINBEW S &
Braised Bird's Nest with Sea Treasures & Chinese Wine in Golden Thick Soup
served in Hot Stone Pot

HWEEZ R

Duo-Flavoured Coral Trout
BEFREIRK, Wik kb
Sautéed Fillet with Asparagus & Lily Bulb and Deep-fried Head & Belly tossed with Salt & Pepper

¥ 2 8 KSR
Braised 8-head Abalone & Fish Maw in Oyster Sauce

ZANEIET

Black Truffle Roasted Duck

HRHETRASFEMT

Pan-seared Scallop on Wok-fried Yuzu Noodle with Assorted Mushroom & Bacon

FheXE

Cheng Tng Sweet Soup with Herbal Jelly

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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EXF
SET MENU F
$798 for 8 persons 4% f
$988 for 10 persons +4% Al

2ERTY
Palace Signature Peking Duck

SLE A F ok 3R bk
Double-boiled Kampung Chicken with Sea Whelk,
Winter Melon, Jinhua Ham, Snow & Golden Fungus Soup

FEEEZTYITER
Sautéed Prawn with Celery, Lily Bulb & Black Fungus

HEMTERFLS

Steamed Marble Goby Soon Hock with Minced Chilli & Black Bean

st 8 Kb & AR F L

Braised 8-head Abalone & Shiitake Mushroom with Abalone Sauce

AR LA 2B %R A

Pan-seared Ibérico Pork Chop

EEBLTYFLE

Wok-fried Hand-pulled Noodle with Shredded Duck & Preserved Vegetable

R EEFTHR

Mango Purée with Sago & Pomelo served with Vanilla Ice Cream

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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££G
SET MENU G
$1288 for 8 persons 4z Al
$1588 for 10 persons 4% Fl

EACSRIE-
Palace Trio Appetiser Platter
IAREREE R S LGE R, FAESTAG, RERKNGRE
Chilled Jellyfish & Fresh Lily Bulb in Wasabi Aged Vinegar, Crispy Chive Stem Pancake with Prawn
and Crispy Salt & Pepper Taihu White Bait

FIEAWERK

Braised Fish Maw & Sea Treasures with Chinese Wine in Thick Soup

FEYEBRSXE
French Turbot Fish Prepared Two-ways
P EAER,  FRAF 4
Sautéed Fillet with Asparagus & Lily Bulb and Crisp-fried Fish Bone

W2 6LMEHEEZRAL

Braised 6-head Abalone & Sea Cucumber in Oyster Sauce

ZANEIET

Black Truffle Roasted Duck

ANFHZREAOR

Poached Live Prawn with Tianjin Chinese Cabbage & Assorted Mushroom in Superior Broth

XO & T3 &bt e

Sautéed Scallop with XO Sauce on Noodle tossed with Oyster Sauce & Crispy Pork Lardon

&S 55

Chendol with Coconut Ice Cream

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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2% H
SET MENU H
$1888 for 10 persons 4z

(One day advance order required)

B A Z L 21k

Signature Suckling Pig

BE R DGR BRI R

Braised Bird's Nest with Crab Meat, Sea Treasures & Chinese Wine in Thick Soup

R INEEN GG IR

Sautéed Hokkaido Sea Whelk with Black Truffle Sauce in Golden Nest

TEREELARER

Steamed Coral Trout with Shredded Mushroom & Tangerine Peel

B EAR KT L

Bi Feng Tang King Prawn with Crispy Rice

2 ST SANE, Ak E A

Braised Sliced Abalone with Oyster Sauce and Pan-seared Foie Gras

X0 EHIFTHTE

Pan-seared Scallop on Wok-fried Yuzu Noodle with XO Sauce

W2 AEBETIER

Hashima with Almond Cream in Coconut

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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FRER
VEGETARIAN SET MENU
$98 per person &-4%

R 2 3 i A F WK PR

Crispy Quinoa, Japanese Momotaro Tomato & Pomelo with Sesame Sauce

WE—REH LD
Double-boiled Morel, Porcini Mushroom with
Peach Gum, Snow & Golden Fungus Soup in Coconut

MBTEW RS FE
Sautéed King Oyster Mushroom with Celery,
Black Fungus, Ginkgo Nut & Lily Bulb in Lotus Leaf

BFAERERY

Poached Baby Spinach, Celtuce & Bamboo Pith in Clear Broth

EREFRAYN T8

Wok-fried Yuzu Noodle with Black Truffle & Assorted Mushroom

MR EEZTHR

Mango Purée with Sago & Pomelo served with Vanilla Ice Cream

Prices are subject to service charge and prevailing GST. Not valid with other promotions or vouchers, unless
otherwise stated. The management reserves the right to substitute items of equal value without prior notice.
AT B SRS . AT SHERM. FrinFRR R BRAEAAUY  WRAE MR AR AE s, 353 0k
B ESBARATRGr A, AFAE TR
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