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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: 生在苏州, 活在杭州, 食在广州 

“Born in Suzhou, live in Hangzhou, eat in Guangzhou.” 

 

“Chun 春” (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” 

享乐主义 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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食物过敏提示 

ALLERGY ADVICE 

食物过敏 

Food Allergens 

(S) 豆类 Soy (Soya)  (SF) 贝壳类 Shellfish / Mollusc 

(PN) 花生 Peanuts  (CT) 甲壳类 Crustaceans 

(L) 羽扇豆 Lupin  (D) 奶制品 Dairy (Milk) 

(SM) 芝麻 Sesame  (SO₂) 亚硫酸盐 Sulphites 

(N) 坚果类 Nuts  (M) 芥末 Mustard 

(G) 麸质 Gluten  (F) 鱼类 Fish 

(C) 芹菜 Celery  (E) 蛋 Eggs 

 

饮食偏好  

Dietary Preferences 

(A) 含酒精 Contains Alcohol  (SU) 可持续食材 Sustainable Produce 

(B) 含牛肉 Contains Beef  (GF) 无麸质食品 Gluten Free 

(P) 含猪肉 Contains Pork  (VG) 素食 Vegetarian 

(LC) 本地 Local  (V) 纯素食 Vegan 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

为了更好地满足您的需求，如您有任何特殊的饮食要求、 

食物过敏或不耐受，请告知我们的员工。 

Allow us to fulfil your needs – please let one of our staff know if you have any          

special dietary requirements, food allergies or food intolerances. 
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精选午餐（限于工作日） 

EXPRESS SET LUNCH (WEEKDAYS ONLY) 

 

点心三拼 

瑶柱菜苗饺 (G, CT, F, D, SF, M, C)， 

如意竹笙素饺 (G, S, VG)， 

蚝皇叉烧包 (P, E, S, SF) 

Dim Sum Platter 
Steamed Vegetables Dumpling with Dried Scallops and Shrimps 

Crystal Mushroom Dumpling with Bamboo Pith 
Steamed Barbecued Iberico Pork Bun 

 

Copenhagen Organic Sparkling Tea, BLÅ 

Jasmine, White Tea, Darjeeling 

每日精选炖汤 

Daily Special Cantonese Soup 

凤梨咕噜肉 (G, F, D, SF, M, C, P) 

Sweet and Sour Pork with Pineapple 

or 

煎封鳕鱼 (G, F, S) 

Pan-Fried Cod Fish with Superior Soy Sauce 
 

Copenhagen Organic Sparkling Tea, LYSERØD 

Silver Needle, Oolong, Hibiscus 

金汤海鲜烩香港生面 (G, CT, F, D, SF, S, M, C) 

Braised Hong Kong Noodles with Assorted Seafood in Superior Broth 
 

Copenhagen Organic Sparkling Tea, GRØN (5% alc)  

Green Tea, Lemongrass, White Tea 

杨枝甘露 (D) 

Chilled Mango and Sago Cream with Pomelo 

(Additional $12 per person) 

68 每位 per person 

3-glass sparkling tea pairing, $48 per person 

 

 


