JIA HE GRAND

CHINESE RESTAURANT

A LA CARTE MENU



SCANTO
VIEW MENU

WELCOME TO JIA HE GRAND

Jia He Grand Chinese Restaurant embodies the epitome of Chinese
dining experience, creating each dish with 'harmony' in mind and
striving to serve a well-balanced gastronomic experience with menus

that will bring about excitement to style, in Chinese culinary dining.

From time-honoured Chinese delicacies to bold, contemporary and
multi-sensorial creations, our menu embraces the best of both worlds
- one that is of tradition and another of modernity. Taking inspiration
from provinces in China, Guangdong, Hong Kong to the popular
seafood dishes rooted in the Southeast Asia and more, we bring you a
wide repertoire of cuisines and styles with a harmonious blend of
flavours and creativity to ensure appetites are satisfied, and that your

dining moments are unforgettable.

Decorated in sophisticated modern classic hues, the inviting space of
Jia He Grand imbues a stylish ambience. Boasting a capacity for 230
persons and a seating capacity for 22 tables of 10 persons, as well as 5
private dining rooms customisable for varied configurations, Jia He
Grand caters to a multitude of events from wedding celebrations to
family celebrations, corporate events, meetings and top-notch

business events.

With Jia He’s catering services, you can expect us to extend the same
Jia He dining experience offered at our restaurant to wherever your
event may be. Whether it's a drop-off catering buffet or an on-site
cooking service with a customised menu design by our private chef,

Jia He looks forward to presenting our creations to right where you are.

Bringing the Jia He philosophy to life is our team of founders who are
food and beverage veterans hailing from different strengths, and a

dedicated team of culinary experts and service staff.

Together, we invite you to take delight in the Jia He experience - one
that is marked by culinary mastery and artistry, and exemplary service

that both families and business associates will enjoy.

SENEUREEUBIRN, BERIASHORIIBKRSZAR
Guests with known food allergies or intolerances may contact our service
associates for assistance.

RENHEE, XEUNE.
Actual dish presentation may differ from photos shown.

FTRMIB AR S 10%IR S FRAIITH T
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.



KRB =&
Crisp-fried Foie
Gras Wanton

$24 Per Order

KRB RN

Roasted Pork Cube

$1 8 Per Order

IMER TR
Crisp Fried Fish Maw
with Salt and Pepper

$22 Per Order

TR FINEER
Sautéed Crab Legs
with Spices

$1 8 Per Order

RISLNE RS B ( &
Crispy Pork Belly witlQh = s
Preserved Bean Paste
(served with Romaine
Lettuce)

$1 8 Per Order

B & AIBIRER 54555
BE

Baked Stuffed Egg Plant
Bacon Roll with Quail Egg
and Truffle Oil

$1 6 Per Order

POHOZKS

Sichuan Salivating Chicken

$1 6 Per Order



Xr

KIRRGBES M

Sizzling Fried Carrot
Cake with XO Sauce

e

$1 6 Per Order

i
-

BV ZRE
Century Egg with

Preserved Sakura Ginger
and Vintage Vinegar

$1 4 Per Order

S43Z119ddV | N

BT RS TESE
Chilled Drunken
Chicken Roll with
Baby Abalone

$28 Per Order

T e AN S
Crisp-fried Fresh

Oyster with
Golden Garlic

$1 8 Per Order

......

BINEFRIE
Sautéed Stuffed
Mushroom with

Truffle Sauce

$1 6 Per Order



BT YR
Honey-Glazed Grilled
Pork Spare Rib

$54 Per Order (6 Pieces)

BENHIERREIHRN, BERKASRHBNBRIAR
Guests with known food allergies or intolerances may contact our service associates for assistance.

RAENMHS=E, XBEUTINE.
Actual dish presentation may differ from photos shown.

FTRNMIB AR S10%IR S FRAITH TR
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.




sted Suckling Pig with

,rPresérved Bean Paste

Seasonal Price

R 238
Roasted Golden Suckling Pig

Seasonal Price

MRBRABSZ 3L S8 (BTLT)
Roasted Suckling Pig stuffed
with Glutinous Rice and
Chinese Sausage

$368 lAdvance Order Required




BN
Roasted Peking Duck

$88 Whole

MBI INES
Roasted London Duck
with Black Truffle Sauce

$98 Whole $50 Half

it FAG £2J55ES N
Roasted Crispy Duck

$78 Whole $4O Half

B

NIAEIB R TG
Sea Salt Burnt
Kampung Chicken

"; $58 Whole

INSFZE
Roasted Crispy Chicken

$50 Whole



BT REARRIE AL S i)
Signature Double-boiled Chicken
Soup with Pig Maw, Shark's Fin and
Sarawak Pepper

S B
= o~

$1 78 for 4to 5 persons

ST =
Braised Shark's Fin
with Shredded
Abalone, Sea
Cucumber and
Fish Maw

$24 Per Person

NIJ SAUVHS

S35 EFN
Double-boiled Baby
Superior Shark's Fin with
Black Chicken

$58 Per Person

AT RIS
Double-boiled Mini
Buddha Jumps over
the Wall

$68 Per Person

J \PRZLJoe s 20 K B85
Braised 8 Taels Superior
Shark's Fin with Prawn Skewer
in Brown Sauce

$308 for 4 persons
OAERESCW EBNIEEEGR
Braised Shark's Fin with Fresh Stir-fried Shark's Fin with Fresh
Crab Meat and Egg White Crab Meat, Egg White and Conpoy
$24 . (served with Superior Broth)

er Person

$50 Per Person



NETEATIETRR

Double-boiled Shark's
Cartilage Soup with
Conpoy and Fish Maw

$28 Per Person

ZINEE R
Double-boiled
Soup of the Day

$1 0.80 Per Person

BPEI) 8RR
Sichuan Hot and Sour

Soup with Silky Beancurd
and Seafood

$1 3.80 Per Person

RINBEIRE
Braised Superior Golden

Broth with Seafood and
Silky Beancurd

$1 3.80 Per Person



BEF/NE
Double-boiled Assorted
Seafood Soup in Golden Melon

$1 6.80 Per Person

| BHOBAREET
Double-boiled Baby
Abalone Soup with Snow
Fungus, Kam Hua Ham and
Black Chicken

$24 Per Person

T N7
Braised Superior Golden Broth
with Fish Maw and Conpoy

$26 Per Person

SENEURREUBINRA, BERKASHORIIBKRSZAR
Guests with known food allergies or intolerances may contact our service associates for assistance.

RENHSE, KEUNIE.

Actual dish presentation may differ from photos shown.

FIRINMEA B S 10%R S A TH TR,
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.




ERSIZESZEIER

Braised Petite Abalone, Sea Cucumber,
Shitake Mushroom and Homemade
Beancurd in Casserole

$48 Small

BIR—RR
Braised Sliced Abalone, Sea Cucumber,

Fish Maw, Shitake Mushroom and Fresh
Scallop in Claypot

$78 el

TBRBSmIRZER
Braised Sea Cucumber with .
Pig Tendon and Shitake o
Mushroom in Casserole A

$38 SEL

_.-r"’/

S QKEEB IR IR (T L)
Braised Superior Golden Broth with
5-Head Abalone, Fish Maw and
Beancurd in Claypot

$38 Per Person

T BRBEIRES
Braised Sea Cucumber with
"Bai Ling " Mushroom in
Abalone Sauce

$1 2.80 Per Person
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AoO04vis / ANOTVIY

= KRB ENG
Braised 3-Head Abalone with
Fish Maw and Farm Mushroom

$68 Per Person

RIS =K &R (A )
Braised 3-Head Abalone with
Stuffed Sea Cucumber and
Seasonal Vegetable

$68 Per Person
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REN
East Spottre)d Garoupa

frrang=~43 1}

BIRAx
Marble Goby
"Soon Hock” Fish

o =]
Patin Fish

INEAD)
Market Price

SO
PREPARATION STYLE

Baked with Ginger & Shallot

SRAkk
Braised with Beancurd

KohE
Cooked with Chinese Rice Wine

S
R

Deep-fried with Superior Soya Sauce

BOTHS
Steamed with Black Bean Sauce

Pl
Steamed with Diced Chilis

ZE
Steamed with Minced Ginger

NE i —
=B
Steamed with Superior Soya Sauce

Steamed with Mashed Garlic

e



PNAL S

Live Meat Crab

HB=FmLE
Sri Lanka King Crab

SIESE
PREPARATION STYLE

i)

Market Price

BERIRS
Chili Sauce

EFB
Baked with
Lemongrass

e WAlE
Baked with Cheese
and Bacon

HEEROE
Steamed with Chinese Wine
and Chicken Stock

BIRES
Wok-fried with
Garlic and Shallot

\-
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TS =TT
Scottish Bamboo Clam
S /Per Piece

SEDA
PREPARATION STYLE

BN

Market Price

TR IR A
Steamed
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AOO4ViIS FAIT

ER - =95 ¥
Australian Lobster % PREPARATION STYLE
5 . - e ‘\ Doy .-'
9 ﬁj £ s
Market Price e ﬂf/@,m L
i Cooked with Ch/nese Rice' W/ne

' "k /TTEIJ@WJ@ tﬁ
} _ C/ Baked with ChEese and Bacon
WAEE C v

Live Prawn : 5%:%53% Chinese Wine and
! ;
(Z/)4005%, Min 400gm)  Chicken Stock

o

$& per 100gm i S J:ﬁJ‘IE} <
Wok—bake'd with Superior Stock

7F’ \EEIG
K Wok baked with Truﬁ‘/e Sauce

Fl
P <
Poached W/th Chinese Wine

I
Pan-fried with Whole Garlic and
Superior Soya Sauce



RAN SRS
Smoked Fillet of Sea
Perch with Jasmine

Tea Leaf

$26 Per Piece

B 28T BERErad\
Steamed Fillet of Sea Perch
with Preserved Sakura
Ginger and Silky Tofu

$26 Per Piece

IS (3l
Baked Fillet of Sea Perch with
Orange-Yuzu Compote

$26 Per Piece

SERERHEred\
Crisp-fried Fillet of
Sea Perch with Sliced
Almond Flakes and
Passion Fruit Sauce

$26 Per Piece

BRIDRB
Pan-fried Threadfin
Fish with Superior
Soya Sauce

$22 Per Piece



eSSl LS
Braised Threadfin Fish
Belly with Garlic and
Shimeji Mushroom in
Claypot

$45 Small

B

AOO04ViS

B BRI
Poached Sea Clam with
Sake in Superior Broth

$28 Small

BRINFUD IR 5 5%
Fried Crystal Prawn
and Fresh Scallop with
Green Peppercorn in
Claypot

$34 Small

SRBEERMANR
Wok-braised Crystal Prawn
with Chili Egg Sauce on
Chinese Cornbread

$38 Per Order
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ERERSNHIUINREFE

Wok-fried Fresh Scallop and
Crystal Prawn with Chinese
Yam and Purple Potato

$38 Small

&M=
Stir-fried Hong Kong
Kale with Scallop and
Fresh Coconut

$3O Small

AO0O04VviS

SIEBANFESE 22 ITIR
Crisp-fried Crystal

Prawn and Shredded
Fish Strips with Tangy
Orange Sauce

$36 Small

TAREFMIR

Frled Crystal Prawn W|th .
Wasabi Salad Cream

$36 Small



k&

IVAW

NGRS 51
Flambé Beef Brisket in
Whole Pineapple

$32 Per Order

H=FRESIEKE/ )\ FH/\
Slow Grilled Lamb Chop

$32 Per Order (2 Pieces)

SENEOUEREISRE, BERERISHORIIERSAR
Guests with known food allergies or intolerances may contact our service associates for assistance.

RENRESE, ZBEUSY
Actual dish presentation may differ from photos shown.

FTRINIE A B S10%R S =AM THERHR
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.




EKEIGENRN
Ice Chilled Sweet and
Sour Pork

$26 Small

J 11D E=A)
Sautéed Sliced Beef in
Sichuan Style

$30 smal :

SEREAP A B\
Grilled Iberico Pork
Ribs with Apple Sauce
$1 8 Per Piece
REHFEERBR

Wok-fried Kurobuta
Pork Cube with Shimeji
Mushroom

$26 Small



Slespili=sezilesril
Slow-grilled Australian
Wagyu Beef with
Truffle Sauce

$38 Per Order (2 Pieces)

DEIRRTIEEER
Braised Spare Ribs with
Bean Stick and Black
Bean in Claypot

$32 Small

K2 XOBIFEINEA
Sautéed Pork Collar
with XO Sauce

$26 Small

B EEHS
Baked Spare Ribs with
Osmanthus Honey

$1 0.80 Per Piece

Mk &

IVAW



=EBERI 22N
Stir-fried Shredded Luffa

Melon with Gingko and
Black Fungus

$24 Small

BAEGRNEBER
Fried Omelette with
Edamame Beans and

Black Truffle

$20 Small

o — SR K
Poached Local Spinach
with Trio Eggs in
Superior Broth

XOBBEL S5 $22 smal

Stir-fried Seafood with
Asparagus in XO Sauce

$32 Small

lEyiliky
Pan-fried Stuffed Brinjal with
Minced Meat, Preserved
Raddish and Dried Shrimp

$24 Per Order
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ETEINENE LXK
Stir-fried Dragon Chives with
Fresh Lily Bulb and Shimeji
Mushroom

$22 Small

AR
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P
N
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SI=L0z0
Stir-fried Hong Kong Kale
with Dried Sole Fish

$22 Small

BT RIS HXE
Poached Pumpkin-infused
Silky Beancurd with Milk
Cabbage in Shark's
Cartilage Broth

$8 Per Person

BlE/Nh S IEE I /EIX
Pumpkin-infused Homemade
Beancurd with Scallop and
Local Spinach

$24 Small




B S BH AR R AFUAHK
Mushroom, Asparagus
and Edamame Bean
Beetroot Risotto

$1 380 Per Person

2=FIzE/N
Braised Three
Treasures with
Golden Pumpkin

$680 Per Person

TIXIIRER
Vegetarian Tofu Pouch
with Diced Vegetable
and Asparagus

$680 Per Person

SENEOURREIBINRAE, BEERKBISHRNINRSZAR
Guests with known food allergies or intolerances may contact our service associates for assistance.

RENHSE, KEUSDNE.

Actual dish presentation may differ from photos shown.

PTRMIB RN E S L08R SZFRAVI BT

Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.
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R SR IHERIC SRS
Flambé Sweet & Sour
Abalone Mushroom in

Whole Pinapple
$22 Per Order

NVIIVLIDIA | 3

DERBEEIOFTER
Poached Tien Shin
Cabbage with Cordyceps
Flower, Bee Hive
Beancurd and Soy Milk

$22 Small

TLYERREE
Vegetarian Dumpling
with Julienne of Silky
Tofu in Pumpkin Broth

$1 080 Per Person

LN EL
Crispy Mian Xian with
Vegetable Medley in
Preserved Bean Paste

$1 3.80 Per Person



ENEGUIR
Fried Jasmine Rice with
Crab Meat, Conpoy and

Egg White
$26 Small

EE T
Wok-fried Beef Hor Fun
with Chives

$26 Small

KEERTTEERCIT A0
Crispy Hor Fun with
Soft Shell Crab and
Silky Egg Sauce

$1 480 Per Person

=T RFER
Jia He Stewed Ee-fu
Noodle with Mushroom

$22 Small



RITULINETR
Crispy Rice with Boston
Lobster in Superior Broth

$42 Per Person

B S URRINR
Garlic-scented Fried Rice
with Crystal Prawn and

Crispy Whitebait
$26 Small

A

o

B

& RUIGHT
SHIARND TR

Fried Beetroot Rice
with Foie Gras

$1 680 Per Person

1TAOON / 1D0Id

EI A= D7D
RIWRINRER
Collagen Pork Bone and
Tomato Soup with
Boston Lobster and
Purple Potato Noodle

$4O Per Person



JIAHE CHINESE RESTAURANT

Jia He Chinese Restaurant
1 Farrer Park Station Road
#01-14/15/16 Connexion
Singapore 217562
(Access via Farrer Park Station Exit C)

For reservations, please contact 6694 8988 / 6694 9466
or email: enquiries@jiahe.com.sg

JIA HE GRAND

CHINESE RESTAURANT

Jia He Grand Chinese Restaurant
1 Farrer Park Station Road
#01-01, One Farrer Hotel

Singapore 217562
(Access via Farrer Park Station Exit C)

For reservations, please contact 6538 9688 / 6538 2788
or email: jiahegrand@jiahe.com.sg

www.jiahe.com.sg * shop.jiahe.com.sg



	JHG-Ala-carta Menu-P1-P6
	JHG-Ala-carta Menu-P7-P11
	JHG-Ala-carta Menu-P12-P15
	JHG-Ala-carta Menu-P16-P21
	JHG-Ala-carta Menu-P22-P27
	Back Page

