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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: AFEM, SEETUN, BT 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”
ZRFE X 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.






HFRFE
Passages of Spring

TRE=#t
m7KEaEEEER (SF), RELRINEZEHSUEP, E, S), BRFIEEHF (SF, D)
Jiang-Nan Platter
Marinated Fresh South African Abalone

Honey-Glazed Iberico Pork
Spiced Fried Scallop

Taittinger Brut Réserve, NV

PSR F AL E T IURSLIRG7 (SF)
Double-Boiled Chicken Soup with Sea Whelk, Conpoy and Morel
Mushroom served in Whole Coconut

FEFEWRD A5 F04 (B, S)
Wok-Fried A5 Wagyu Beef with Spring Bamboo Shoots
in Black Pepper Sauce
Domaine Lucien Muzard Santenay Vieilles Vignes, Cote de Beaune

B7ZRARE (P)

Braised White Asparagus in Superior Broth

BB IR A EREE (SF)
Braised Inaniwa Noodles with Australian Lobster and Mushrooms in
Shrimp Sauce

BISEERZ MR (D)
Orange Blossom Mousse with Black Sesame Crémeux
and White Chocolate

Bava Moscato d'Asti DOCG, Piedmont

$238 per person
13-glass wine pairing, $85 per person

; Z== B4 33K Chef's Specialty o 3
(B) &4 4 Contains Beef  (P) & ¥4 A Contains Pork (SF) £15 W1 % Contains Shellfish
(S) &4 K &. Contains Soy (E)& A8 Contains Egg (ALC) &4 % Contains Alcohol
(D) & FLH & Contains Dairy  (N) &7 B3 Contains Nuts (L) B Local
(V) R X#H Vegan (VG) & Vegelarian
JITAT U 1 DL I G B, G e 55 B AL AL BRAT R BE

Price is subject to 10% service charge and prevailing government taxes.
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=7KEgIEREET (SF), REERITEH+X%E (P, E, S),
ERKEE2ER T F (SF, D)

Jiang-Nan Platter:

Marinated Fresh South African Abalone

Honey-Glazed Iberico Pork
Spiced Fried Scallop

1R ER F AL EITT IR SLINS;7 (SF)
Double-Boiled Chicken Soup with Sea Whelk,
Conpoy and Morel Mushroom Served in Whole
Coconut

FEFHEWRID AS T4 (B, )
Wok-Fried A5 Wagyu Beef with Spring Bamboo
Shoots in Black Pepper Sauce

=Zi=ER#E (P)

Braised White Asparagus in Superior Broth
BN AT M AT AEREE (SF)

Braised Inaniwa Noodles with Australian Lobster
and Mushrooms in Shrimp Sauce

BISEERZ HEET (D)

SGD

=3V

Per Person

48

68

68

38

2 # = BHISSE Chefs Specialty
(B) & A4 A Contains Beef  (P) & %A Contains Pork
(8) &4 K 5. Contains Soy  (E)& %4 Contains Egg

(D) A FUH A Contains Dairy  (N) 77 "B Contains Nuts (L) 2 Local
(V) REEXH Vegan (VG) & X Vegelarian

(SF) &7 V1 2% Contains Shellfish
(ALC) & H WK Contains Alcohol

B AT U 2 DU 78 B0, IG5 e 35 B R I AU BRAT BORF B

Price is subject to 10% service charge and prevailing government taxes.



