
 

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

厨师精选 Chef’s Specialty 

(B) 含牛肉 Contains Beef      (P) 含猪肉 Contains Pork      (SF) 含贝壳类 Contains Shellfish     

(S) 含豆类 Contains Soy      (E) 含蛋 Contains Egg      (ALC) 含酒精 Contains Alcohol       

(D) 含奶制品 Contains Dairy     (N) 含坚果类 Contains Nuts    (L) 本地 Local 

(V) 纯素食 Vegan      (VG) 素食 Vegetarian 

 

          
          
          
          

    
    
    
    
    
    

     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

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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年年有余  

NIAN NIAN YOU YU 

鲑鱼北崎贝捞起 (SF, N) 

Auspicious Salmon Yu Sheng with Surf Clams  

元贝螺头羊肚菌鲍鱼汤 (SF) 

Double-Boiled Abalone Soup with Conpoy, Sea Whelk  

and Morel Mushroom 

碧绿炒虾球 (SF) 

Wok-Fried Prawns with Seasonal Vegetables 

黄金老菜脯蒸鳕鱼 (S) 

Steamed Cod Fish Fillet with Preserved Vegetables 

当红炸子鸡 

Deep-Fried Free-Range Chicken 

发菜蚝市鲍片扒菠菜 (SF, S, P) 

Braised Sliced Abalone with Dried Oysters, Spinach  
and Black Moss 

生炒腊味糯米饭 (P, S) 

Stir-Fried Glutinous Rice with Preserved Sausages 

芦荟青柠冻 

Chilled Lemongrass Jelly with Aloe Vera 

$238 每位 per person 

四位起 For Parties of Four or More 
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龙马精神 

LONG MA JING SHEN 

鲑鱼鲍鱼捞起 (SF, N) 

Fortune Salmon Yu Sheng with Abalone  

元贝花胶灵芝菇炖浓鸡汤 (SF) 

Superior Chicken Broth with Fish Maw, Conpoy  

and Shimeiji Mushroom 

X.O. 酱带子炒虾球伴时蔬 (SF, S) 

Wok-Fried Scallops, Prawns and Seasonal Vegetables 

in X.O. Chilli Sauce 

黄金老菜脯蒸顺壳鱼 (S) 

Steamed Soon Hock Fish with Preserved Vegetables 

明炉吊烧鸭  

Roasted Duck 

发菜鹅掌北菇六头鲍鱼烩时蔬 (SF, P, S) 

Braised Six Head Abalone with Goose Web, Shiitake Mushroom,  

Seasonal Vegetables and Black Moss 

金瑶生拆蟹肉蛋白炒饭 (SF, E) 

Fried Rice with Crab Meat, Egg White and Conpoy 

燕窝杨枝甘露   

Chilled Mango and Sago Cream  

with Imperial Bird’s Nest 

$278 每位 per person 

四位起 For Parties of Four or More 
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福星高照 

FU XING GAO ZHAO 

吉祥四宝捞起 (SF, N) 

Prosperity Lobster Yu Sheng with Abalone, Salmon  

and Surf Clams  

宗谷元贝花胶螺头松茸炖樱花鸡汤 (SF) 

Double-Boiled Sakura Chicken Soup with Fish Maw, Sea Whelk,  

Conpoy and Matsutake Mushroom 

港式清蒸东星斑 (S) 

Steamed Star Garoupa with Superior Soy Sauce 

上汤焗本地龙虾 (SF, S, D, L) 

Braised Pacific Spiny Lobster in Superior Stock 

江南乳猪 (P) 

Barbecued Suckling Pig 

红扣南非十八头溏心干鲍伴鹅掌 (SF, S, P) 

Braised South African Eighteen Head Dried Abalone  

with Goose Web 

香煎北海道带子腊味糯米饭 (SF, P) 

Stir-Fried Glutinous Rice with Pan-Fried Hokkaido Scallop 

and Preserved Sausages 

冰镇桃胶雪耳杏脯美国花旗参 

Chilled Peach Resin, Dried Apricots and Snow Fungus  

with American Ginseng 

$3,288 for 8 位 persons  
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金玉满堂 

 JIN YU MAN TANG 

(一天前预定 1 Day Pre-Order) 

金龙玉蚌捞起 (SF, N) 

Abundance Abalone Yu Sheng with Australian Lobster, 

 Pacific Geoduck and Salmon  

松茸羊肚菌螺头花胶炖鸡汤 (SF) 

Double-Boiled Chicken Soup with Fish Maw, Sea Whelk,  

Morel and Matsutake Mushrooms 

脆鳞清蒸忘不了 (S) 

Crispy Scale Empurau Fish with Supreme Soy Sauce 

江南乳猪 (P) 

Barbecued Suckling Pig 

南非十五头干鲍伴百花酿关东辽参 (SF, P) 

Braised South African Fifteen Head Dried Abalone  
with Guan Dong Sea Cucumber stuffed with Shrimp Paste 

黄汤澳洲带子焖稻庭面 (SF) 

Braised Inaniwa Noodles with Australian Scallops 

in Superior Stock 

芦荟燕窝水晶冻  

Chilled Aloe Vera with Lemongrass Jelly  

and Imperial Bird’s Nest 

$8,888 for 10 位 persons 

Including a bottle of DOM PÉRIGNON ROSÉ (750ML) 

 


