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JIANG-NAN CHUN

/ﬁ\m

a—_

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: AN, TEETUN, BES 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”
Z5RFENX 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.



(=X V/BURE €/

ALLERGY ADVICE
BYIIEL
Food Allergens

(S) =2 Soy (Soya) (SF) U553 Shellfish / Mollusc
(PN)  7E4 Peanuts (CT)  H5%3E Crustaceans
L)  JBE= Lupin (D) 5 Dairy (Milk)
(SM)  ZJi% Sesame (SO:)  FfRE&ER Sulphites
(N)  URE3E Nuts (M) %3k Mustard
(G)  #EGluten (F)  f&%Fish
(© A cCelery (3] % Eggs

IXemyF

Dietary Preferences

(A)  &iBkS Contains Alcohol (SU)  aJ#5£E817 Sustainable Produce
(B) B4A Contains Beef (GF)  FoEARE R Gluten Free
(P)  &3JBM Contains Pork (VG) Z# Vegetarian
(LO) & Local (V)  #Z&8 Vegan

N T R R R R, AR TR R AR R R
B BEAN %, 1 A ERATH BT
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.



ANECE - RS Su
JIANG-NAN CHUN PRESTIGE SELECTION

IrE=#
MEBEREET K (SF, S, G),
SHRA (M, P),

RECRIIIZE X% (E, F, D, SF, SM, C, P)
Jiang-Nan Platter
Pan-Fried Scallop Sphere with Shrimp Paste and Truffle
Crispy Pork Belly with Mustard
Honey-Glazed Iberico Pork

RERBHP=EIESD (F, D, SF, M, O)
Double-Boiled Sea Treasure Soup with Fish Maw, Conpoy,
Sea Cucumber, Shiitake Mushroom and Sakura Chicken

BIVEREARE (F, D, SF, S, M, Q)
Steamed Star Garoupa Fillet in Superior Soy Sauce

TR/ LB O RBEE%E (G, F, D, SF, S, M, )
Braised South African Eighteen Head Dried Abalone
with Shiitake Mushroom

FE)LES AS RIS RMR (G, E F, D, SF, S, M, Q)
Fried Rice with Minced Kagoshima A5 Wagyu Beef

KBS 22 Bk
Double-Boiled Superior Bird’s Nest with Rock Sugar

338 £33 per person

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

Z=- )ik Chef's Specialty



B R
CHEF'S SIGNATURE MENU

IR=H#t
EfmaEmE—mittd (G. CT, F, D, SF, SM, S, M, C, ALQ),
BAHEEERRLLEE (CT, F L SF, S, M ,Q),
RELFIIFE+SU% (E, F, D, SF, SM, C, P)
Jiang-Nan Platter
Chilled Fresh Abalone with Sesame Sauce and Rice Wine
Red Jellyfish Head with Italian Vinegar and Scallion QOil
Honey-Glazed Iberico Pork

Taittinger Brut Réserve NV

MNEFIUESLIERRS% (CT, F, L, D, SF, S, M, Q)
Double-Boiled Chicken Soup with Fish Maw, Sea Whelk,
Conpoy and Matsutake Mushrooms

EWTEE AS f14 (G, CT,F, LD, S, M C B)
Wok-Fried A5 Wagyu Beef with Mushrooms in Black Pepper Sauce

Domaine Muzard, Santenay ‘Vieilles Vignes’

fie W FafES AR iES<E (G, CT, E F, D, SF, M Q)
Sautéed Italian Spinach with Egg White and Crispy Conpoy

EIERDEMNICEFEEER (G, CT, F, L, SF, S, M, C, ALC)
Braised Inaniwa Noodles with Australian Lobster
in Superior Stock

ERFFORILFE (G D)
Chilled Pistachio Cream with Imperial Bird’s Nest
and Glutinous Rice Balls

Bava Moscato d'Asti DOCG, Piedmont

238 £ per person
3-glass wine pairing, $85 per person

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

= [G)ii%i% Chefs Specialty
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HH <55 AL

TASTING MENU

Efmimlma —mEHEE (G. CT,F, D, SF, SM, S, M, C, ALC) ##

REEFNIEEH )5 (E, F, D, SF, SM, C, P)
Chilled Fresh Abalone with Sesame Sauce and Rice Wine
Honey-Glazed Iberico Pork

Taittinger Brut Réserve NV

BERTERIEIRE (G, CT, F, D, SF, M, C, ALC)
Sea Treasure Broth with Fish Maw, Shredded Sea Cucumber
and Conpoy

TREN ZLZE AT (G, CT, F, D, SF, M, O)
Steamed Pacific Spiny Lobster with Glass Noodles and Minced Garlic

Louis Jadot Bourgogne Chardonnay

RAEMPIER A RS (G, SF, S, M, O)
Signature Jiang-Nan Chun Peking Duck

Domaine Muzard, Santenay "Vieilles Vignes’

TFrOBS822FEAEM (G, E F, D, SF, S, M, O)
Wok-Fried Hong Kong Noodles with Shredded Duck
or

X.0. ERERIMIR (CT, G, E F, D, SF, S, M, Q)
Fried Rice with Minced Duck in X.O. Chilli Sauce

BEHA"Z (G, E D)
Hot Almond Cream with Egg White

Bava Moscato d'Asti DOCG, Piedmont

188 543 per person
FA{A#S For Parties of Two or More

3-glass wine pairing, $85 per person (excluding dessert wine)
4-glass wine pairing, $105 per person

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

[FFIiikEE Chef's Specialty



fERER &
HEALTHY VEGETARIAN

STRE=3#t (G, SM, S, VG)

FAMREINELS, WRMTERR, FEEEERIT
Vegetarian Combination
Deep-Fried Shimeiji Mushroom with Sesame Sauce
Crystal Mushroom Dumpling with Bamboo Pith
Sweet and Sour Vegetarian Prawn

FHEMTERENE G, S, VG6)
Pumpkin Broth with Bamboo Pith and Morel Mushrooms

RATRIREH G, S, VG)
Braised Vegetarian Fish Beancurd with Assorted Mushrooms

Hi@E bR G, S, VG)
Vegetarian Abalone with Mushroom and Seasonal Vegetables

HISERAIR (G, S, VG)
Fried Rice with Assorted Vegetables and Chinese Preserved Olives

BTHEHR (G, D, VG)
Double-Boiled Almond Cream with Snow Swallow

88 £33 per person

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

Z== EfIifikik Chefs Specialty



FIEES
APPETISERS

EfmaamE—mEts (G. CT, F, D, SF, SM, S, M, C, ALC)
Chilled Fresh Abalone with Sesame Sauce and Rice Wine

BERXFE (G, CT, F, D, SF, M, O)
Crispy Soft Shell Crab with Salt and Pepper

Chilled Red Jellyfish Head with Cucumber and Italian Vinegar

BRNEETHREREK (G, CT, F, L, SF, M, Q)
Deep-Fried Prawns with Sliced Almonds and Crispy Rice

YEERZ (1 / #)%) (G, E F, D, SF, M, O)
Crispy Fish Skin (Salted Egg Yolk / Salt and Pepper)

feRZHEN SRR (G, F, D, SF, M, O)
Crispy Beancurd with Salt and Pepper

=1}
Per Serving

38

28

24

18

18

16

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

[FFIiikEE Chef's Specialty



JFRRR

BARBECUE FROM MESQUITE WOOD-FIRED OVEN

RABMPILRA RS (G, SF, S, M, O) —H Whole
Signature Jiang-Nan Chun Peking Duck

Bort

Condiments

Rk, SRKEH

Classic and Spring Onion Pancakes

EREHE, mE

Traditional Sweet and Savory Sauce
&=l B

Cucumber and Leek

RFShES 8 75
Oscietra Caviar

i
Additional Cooking Method

ZHI (G, F, D, SF, S, M, 0)
Wok-Fried Sliced Duck with Spring Onion and Ginger

B{®k (G, F, D, SF, S, M, Q)
Wok-Fried Sliced Duck with Dried Chilli and Cashew Nuts

E*k’E 49 ﬂ (Gl DI SFI Sr MI C)
Deep-Fried Duck Meat with Salt and Pepper

BEIAESRE (G, F, D, SF, S, M, Q)
Wok-Fried Minced Duck with Lettuce Wrap

;mﬁgéﬁ@{ﬁﬁ (GI El FV DI SFI SI MI C)
Braised Ee-Fu Noodles with Shredded Duck and Conpoy

X.0. BEWERIMIR (G, CT, E, F, D, SF, S, M, )
Fried Rice with Minced Duck in X.O. Chilli Sauce

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

[FFiikEE Chef's Specialty

148

20

20

20

20

30

30



=

JRIR

BARBECUE FROM MESQUITE WOOD-FIRED OVEN

IrEZLIE (—Kaiie) (P)
Barbecued Suckling Pig
(1 Day Pre-Order)

R =4t

ShEBER (M, P),

fRECFITEER+ X5 (E, F, D, SF,SM, C, P),
BRNF FRI5RHS

Barbecued Combination

Crispy Pork Belly with Mustard
Honey-Glazed Iberico Pork
Roasted Duck

fRECFITLZE+ 3005 (E, F, D, SF,SM, C, P)
Honey-Glazed Iberico Pork

THIRA (M, P)
Crispy Pork Belly with Mustard

BN R IgeRs
Roasted Duck

—H Whole 488
#H Half 328
=2l

Per Person

30

(=10)

Per Serving

32

32

*1 Half 52
—&H Whole 102

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

Z= [kt Chefs Specialty



E;’F\Q IEEZ\ lﬁ\ %
BIRD’S NEST & DOUBLE-BOILED SOUP

By

Per Person
TRERR RETMMESLIE (F, D, SF, M, C) 288
Supreme Cordyceps with Sea Whelk and Chicken
RSP RAERST (F, D, SF, M, O 108
Double-Boiled Sea Treasure Soup with Fish Maw, Conpoy,
Sea Cucumber, Shiitake Mushroom and Sakura Chicken
EEENBRAERE G, F, D, SF, M, C) %
Braised Thick Broth with Imperial Bird’s Nest
ROTCUERMEIAENIIETERS (F, D, SF, M, C) 68
Double-Boiled Sakura Chicken Soup with Fish Maw, Sea Whelk,
Conpoy and Matsutake Mushrooms
FTNTER REFERISH (G, F, D, SF, M, C) °8
Superior Chicken Broth with Fish Maw, Conpoy and Shimeji Mushrooms
FRLFEEKIRR F UEFEIES (F, D, SF, M, C) 38
Double-Boiled Pork Rib Soup with Conpoy, Monkey Head Mushroom,
Barley and Dried Tangerine Peel
EERAIEROEIREE (G, F, D, SF, M, O) 38
Sea Treasure Broth with Fish Maw, Shredded Sea Cucumber
and Conpoy
TATERESREE (G, SF, E F, D, SF, M, Q) 32
Hot and Sour Soup with Spiny Lobster and Assorted Seafood
HEEEPYSEKEE (G, SFE F, D, SF, M, ) 32

Sweet Corn Soup with Crab Meat

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

[FFiikEE Chef's Specialty
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Bk, e
DRIED SEAFOOD & ABALONE

EE+/LERTE G F, D, SF, S, M, O
Braised Eighteen Head Yoshihama Dried Abalone

BEE+SLBMTE (G, F, D, SF, S, M, Q)
Braised Twelve Head Australian Dried Abalone

TR skEOTFEE (G, F, D, SF, S, M, Q)
Braised South African Fifteen Head Dried Abalone

TRt/ \SLiEOTEE (G, F, D, SF, S, M, C)
Braised South African Eighteen Head Dried Abalone

YEEmIFIYLEE (G, F, D, SF, S, M, )
Braised South African Four Head Abalone in Oyster Sauce

IFEEIBH=E (G, F, D, SF, S, M, Q)

B, R, B, 75

Braised Sea Cucumber, Fish Maw, Conpoy
and Black Mushroom in Oyster Sauce

B
Per Person

798

438

268

148

62

58

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

[FFIiikEE Chef's Specialty
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LIVE SEAFOOD

SAT
(—RRIFRE)

Empurau Fish
(1 Day Pre-Order)

ZEN

Pacific Garoupa

/. \ER‘I
Star Garoupa

=&
Soon Hock

SR

Pacific Geoduck

BRI NS
(—RATFRE)

Alaskan King Crab
(1 Day Pre-Order)

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

BB (F. D, SF, S, M, Q)
Steamed with Superior Soy Sauce

BB (F.D,SF, S M, Q)
Steamed with Superior Soy Sauce

BEZ (F, D, SF, S, M, Q)
Steamed with Superior Soy Sauce

SLHETRI (F, D, SF, S, M, O
Wok-Fried with Superior Soy Sauce

#I=& (F. D, SF, M, C)
Teocheow-Style

BIE% (F. D, SF, S, M, Q)
Steamed with Superior Soy Sauce

iH#E (F, D, SF, S, M, Q)
Deep-Fried

ZEZ (F, D, SF, S, M, O
Steamed with Minced Ginger

A (G, F, D, SF, M, )
Flash-Fried

X.0. &/ (G, F, D, SF, M, Q)

X.O. Chilli Sauce

TEREEERZE (G, SF, F, CT,E, C, M)
Steamed with Chinese Wine and Egg White

748 (G, SF.F, D, CT, C, M)
Braised in Superior Stock

#RR (G, CT, F, D, SF, S, M, Q)
Singapore-Style Chilli Sauce

[FFiikEE Chef's Specialty

= 10052
Per 100g

168

58

28

18

48

42



WA

Australian Lobster

AT
Pacific Spiny Lobster

=10075%
Per 100g

Z2¥ (G, CT,F, D, SF, M, ) 48
Wok-Fried with Spring Onions and Ginger

%% (G, SF, F, D, CT, M, Q)
Braised in Superior Stock

EiRF% (F.D,CT, S, M, Q)
Steamed with Minced Garlic

HHMZ 448 (G, F, D, CT, S, M, Q)
Baked with Cheese

E&W (E,F, D, SF,D,M,Q
Wok-Fried with Salted Egg Yolk

%8 (G, SF, F, D, CT, M, Q) —H Whole 108
Braised with Superior Stock 3 Half 58

®iRFFZX (F. D, CT, S, M, O
Steamed with Minced Garlic

#R (G, CT, F, D, SF, S, M, ©)
Singapore-Style Chilli Sauce

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

[FFIiikEE Chef's Specialty
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SEAFOOD

BINERRER &) (F D, SF, S, M, Q)
Steamed Star Garoupa Fillet in Superior Soy Sauce
(Minimum Order For 2 Persons)

EFBAEIEAT (G, CT, F, D, SF, M, )

Braised Pacific Spiny Lobster in Superior Stock

&ETIEERE (F, D, SF, S, M, C, ALC)
Baked Sea Perch with Seasonal Vegetables
in Teriyaki Sauce

BENEREESS (G, CT,E F, D, SF, M, C)
Deep-Fried Crab Shell stuffed with Crab Meat

KFHFEK (G, CT, F, D, SF, S, M, Q)
Sautéed Prawns with Dried Chilli and Shallots

ek = EIIINTTE (G, CT, D, SF, S, M, C, P)
Braised Soon Hock Fillet with Pork Belly, Beancurd,
and Seasonal Vegetables served in Claypot

HITBESE& (G, CT,F, D, SFSM, Q)
Braised Sea Perch Fillet, Australian Scallops, Prawns
and Beancurd in Abalone Sauce served in Claypot

X.0. EA=TCIBRMNEF (G, CT,F, D, SF, S, M, O)

Stir-Fried Australian Scallops with Broccoli
in X.0. Chilli Sauce

B
Per Person

78

58

28

28

18

=1
Per Serving

118

58

58

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

Z== Efifiksi%k Chefs Specialty



AES
MEATS

% 19 ;-i_ﬁi A5 *uq: (G: F: D: SFI SI MI CI B)

Wok-Fried A5 Wagyu Beef with Mushrooms in Black Pepper Sauce

R GENDBIMNAHIRL (G, E, F, D, SF, S, M, C, B)

Wok-Fried Australian Beef Tenderloin with Fresh Black Mushrooms

FKELRIEA (G, F, D, SF, S, M, C, P, ALC)
Braised Pork Belly with Chef's House-Made Sauce

EENTERIMNFAISFE (G, F, D, SF, S, M, C, B, ALC)
Traditional-Style Braised Australian Wagyu Beef Oxtails

NEBEHENNEEE (G, F, D, SF, S, M, C, ALC)
Braised Chicken and Abalone with Fragrant Thai Basil
served in Claypot

EAMETHA (G, F, D, SF, S, M, C, B, ALC)
Sautéed Sliced Snow Beef in Spring Onion and Ginger Sauce

MiHITREBREA (G, F, D, CT, S, M, C, P)
Cantonese-Style Wok-fried Sliced Kurobuta Pork

BR8T (G F D CT,S MO
Wok-Fried Chicken with Dried Chilli and Cashew Nuts

B
Per Person

68

48

24

(=1)
Per Serving

48

48

46

42

32

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

[FFIiikEE Chef's Specialty
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E%K
VEGETABLES
=1)

Per Serving
FEFERERY) BT (G, CT,E F, D, SF, S, M, O) 42
Braised Seasonal Vegetables with Crab Meat and Conpoy
AESABPILLIVIRI (G, CT, SF, S, P) 38
Wok-Fried Chives with Prawn and Shredded Pork
HEWORIER (G, F, D, SF, S, M, C) 36
Sautéed Seasonal Vegetables with Assorted Mushroom
BEMTFE G, F.D,SF, S, M,C P) 32
Braised Eggplants with Minced Pork and Salted Fish served in Claypot
ERKETFIRIUZES (G, CT, F, D, SF, S, M, C, P) 32
Wok-Fried French Beans with Minced Pork, Garlic and Dried Chili
in Dried Shrimp Paste
{IRMESER (G, F, D, CT, S, M, 0 30
Braised Beancurd, Black Mushroom, Bamboo Pith
and Seasonal Vegetables served in Claypot
HEIFERERYSEE (G, E, F, D, SF, M, C) 30
Wok-Fried Seasonal Vegetables with Egg White and Crispy Conpoy
BEEBER 28

=, X0, PEAX, &K, AE, =1, HEX
Seasonal Hong Kong Seasonal Vegetables
Choice of:

Kai Lan, Choy Sum, Baby Bok Choy, Spinach, Asparagus,
Broccoli, Chinese Lettuce

=V

e (G), EH (G), XO. & (G, CT,F, D, SF, S, M, Q),
#EE4\ (G, F, D, SF, S, M, Q), £imi= (F, D, SF, M, Q)

Cooking Method:

Garlic, Ginger Sauce, X.O. Chilli Sauce, Oyster Sauce,
Poached with Superior Stock

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

[FFiikEE Chef's Specialty
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RICE

A AR (G, CT, F, D, SF. M, O)

Poached Rice with Pacific Spiny Lobster in Superior Stock

¢THeradEPUskeEsIR (G E F, D, SF, S, M, C)
Braised Rice with Four Head South African Abalone

K FIEFHER R (FIR (G, CT, F, D, SF, S.M, C, P, ALC)
(RS, FTHT 45 58)

=t
Per Person

68

48

30

Cantonese Claypot Rice with Pork Rib, Conpoy and Preserved Sausages

(Minimum Order For 2 Persons, preparation time of 45 minutes)

RE)LE AS F04-HrKIR (E, F, D, SF, S, M, C, B)
Fried Rice with Minced Kagoshima A5 Wagyu Beef

1B BEEEIE IR (G, CT, E F, D, SF, S, M, )
Signature Fried Rice with Prawn, Crab Meat and Conpoy
in Abalone Sauce

SEAIRERZEBNIR G, CT, EF, D, SF, S, M, 0
Fried Rice with Crab Meat, Egg White and Conpoy

FEIES
NOODLES

LB RATAATE (G, CT, E F, D, SF, S, M, C)

Braised Ee-Fu Noodles with Pacific Spiny Lobster in Superior Stock

EERMNFI4RAERE G, E F, D, SF, S, M, C, B)
Crispy Egg Noodles with Slow-Braised Australian Beef Cheek
in Sweet and Sour Sauce

X'o' %;@Eiﬁﬂ@ I\ (GI CTI El FI DI SFI SI MI C)
Braised Flat Noodles with Assorted Seafood in X.O. Chilli Sauce

HiET5EPmE (G, E F, D, SF, S, M, Q)
Braised Ee-Fu Noodles with Straw Mushroom

BLREEFBIE (G, CT,E F, D, SF,S, M, ()
Hong Kong-Style Wok-Fried Egg Noodles in Superior Soy Sauce

22

18

18

&
Per Person

68

32

24

14

14

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

By
CLASSIC Per Person
IBEINRR A2 B 108
Double-Boiled Imperial Bird’s Nest with Rock Sugar
IS B (E5H/E) G, D) 68
Double-Boiled Superior Bird’s Nest with Rock Sugar
(Almond Cream / Coconut Cream)
EBINBKIEDS (G, E) 22
Hong Kong Traditional-Style Fried Chinese Doughnut
BE—Z5%E G, D) 18
House-Made Hot Almond Cream with Glutinous Rice Dumplings
HREEE (D) 16
Chilled Mango and Sago Cream with Pomelo
FE/KEIE (VG) 16
Chilled Aloe Vera with Lemongrass Jelly
MODERN
EERHE INER" (G, E D, SM) 2
Chrysanthemum Mousse with Black Sesame “Xiao Long Bao”
EMERRETEETHE G 95 22

Five Spice Churros with Soy Caramel Sauce

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