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JIA HE CHINESE RESTAURANT

"Jia He: Where Harmony Blossoms into Prosperity"

Our restaurant embodies the profound Chinese idiom
"I ER" (Jia He Wan Shi Xing), illustrating the pivotal
role of harmony in achieving prosperity. At Jia He, we not
only embrace this guiding principle but also let it flourish
within our culinary philosophy. :

Each dish at Jia He is a masterpiece, meticulously crafted
with harmony as the central theme, resulting in a diverse
and balanced menu. From beloved Chinese classics to
innovative, multi-sensory creations, our menu seamlessly
marries tradition and modernity. '

Our founders, accomplished veterans in the food and
beverage industry, breathe life into theJia' He philosophy.
Drawing from over two decades of experience in '
renowned hotel and restaurant establishments, our
culinary’and service teams are committed to deIivering
exceptional Chinese and Cantonese cuisine Wlthln an
inviting and warm ambiance.

We invite:you to partake in the Jia He experience, where \
culinary mastery, unparalleled service, and an affordable -

_r'nenL_r create a delightful dining affair for families'and.

business associates alike. Join us, and allow the fusion of = .-
flavours, impeccable service, and a Welcomlng atmosphere

“to eIevate your dining experlence

ZID%‘C{ﬁEﬂ E%ﬁ@ﬂ'ﬁ%?ﬂ'){ﬁgk mET%Eﬁ RRNRER.
If you havé any food allergies or special d|etary requests please inform your server -
prior to orderlng : il
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Actual dish presentation may. differ from photos shown.
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All'prices are in Singapare- dollars subj ect to 10% service'charge and prevailing goods'
and services tax ;
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. n Crispy Silver Bait
= with Spices

$1 4 pér order
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Marinated Jelly Fish with
Aged Black Vinegar

$1 5 ber order

 XOBWE N

Stir-fried:Carrot Cake
with XO Sauce - =

$1 5 p.er Srdér

t[likﬁ%}/ﬁnﬁ
Crlspy Beancurd Wlth Splce Salt

$12 perorder it

* EI‘V&T’ %EZE

—~ L - Century Egg with Preserved
i kAR Sakura Glnger _and Vlntage
A e R o, S --=V|negar

_E $14 pe['qrdéf
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Foie Gras with Sliced Mango
and Pistachios

$1 8 per person

* PERTE
' Crisp-fried Soft-Shell Crab
with “Gula Melaka"

$1 8 per order(4 pcs)

EAS RN RAT

Chilled Seur Plum infused
- Japanese Cucumber with
Cherry Tomato

$1 2 [:ier order

* BINBRIEE
Sautéed Stuffed Mushroom
- with Truffle Sauce

.$1 6per o;d_err_
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Cr1spy Roasted Pork Cube
$18 per order :
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Roasted Peking Duck




SEEHEAE B ETIE

Roasted Golden ~ Roasted Suckling Pig with
Suckling Pig ENA) Preserved Bean Paste
advance order (Fi]) ' advance order (i)

o TR RBRIE
-~ Roasted Suckling Pig with Glutinous Rice
and Chinese Sausage in Abalorne Sauce
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AII prlces arein Smgapore dollar’s subject to 10% servu;e charge and prevallmg goods and serwces tax




: T | * FRIABRICSUNERS
' : Roasted London Duck with
Black Truffle Sauce

| 50 half
$88 whole

SHBREE
Roasted Crispy Duck -
' *40 har .
$75 whole

B R

= : v BBQ Pork with H_o_ney -_Sauce
= i . g : $18 perord'er__-_‘ ! GRERIE
X Roasted Crlspy Chicken__-__"" R S i S S R i -

'_ .. $34 hal’f
A $48_whole i
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Sl A lf you have an‘y food al-fergles or spemal dceta‘ry reque&ts please rnform your servér pr|or to orderlng
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(e AII pr'lces areﬁn Smgapore dollars subject to 10% ser_wce charge and prevallmg goods and services tax.
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Baked Chicken with Aromatic
Ginger and Tangerine Peel

' $58 o

g RIS

Roasted Shoulder of Lamb :

$168 (2-3kg)

advance order (i‘ﬁ}?)

?*Dk%ﬂik i# <

J|a He Tr|o BBQ Comblnatron- )
$48 per order.'

jla He TWln BBQ Comblnatlon B

$34 per order i
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Stir-fried Shark’s Fin with Fresh
Crab Meat and Egg White
(served with Superior Broth)

$50 per person

BRIRAHBY (R E575)
Braised Superior Shark’s Fin
with Rich Brown Sauce.

(served Wlth Superlor Broth)-'

$98 per person

S i e 8 pu%mﬁ&ne%ewemmegx mET%EJ%iﬂﬁ1f]EJHﬁnmo" AT R S
rfyou have any food aIIerg_les or spemal d|etary requests please mform yourserver prior.to ordermg '
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: Actual dISh presentatlon may d|ffer from ph.otos shown
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Braised Shark's Fin -

with Crab Meat
and Roe

$26 per person

Sz

Double-boiled Baby -
Superior Shark’s Fin with

Chinese Cabbage ok RashE
$58 per person S Doubl_e-bdiled Baby
S : Superior Shark’s Fin :

with Shark's-Bone
Cartilage Soup

$ 65 _plér pérsdn_: .

| EHERREE
- Double-boiled Mini Buddha

- Jumps Over the Wall with
Morel Mushroom :

e $68 per person

f*%ifﬂﬁmqﬂﬁ@ﬁ

<4 4 Double boiled Baby Superior
n Shark’s F|n with-Fish Maw.and '
Dendroblum Orch|d s

$68 perperson AT
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77

ised 5-head Abalone with

and Goose Web

RIE IB0ARSS R
If you have any food allergies o your servﬁa‘riﬁr to ordering.

BANHESE, SZTEUE !
Actual dish presentation may differ from photos shown.

FRramM8LAINETItE, REE10% RSB FNIMITHER.
All prices are in Singapore dollars, subject to 10% service charge and prevailing goods and services tax.




FIRRSRETER
Braised Sea Cucumber
with Beancurd and

- Shiitake Mushroom in
Minced Meat Sauce

$34 srmall

IS HTESETRR
Braised Petite ‘Abalone with

Shiitake Mushroom, Beancurd
and-Prawn Roe

: $38 small i

* /@llili——uu§

O ; Braised Baby: Abalone Sea
S Al - Cucumber, Fish Maw, Shiitake
e G : _ - Mushroom and Fresh Scallop
R : - : : .'mTreasure Pot %3

% + g e ? $78 small il
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Braised Sea Cucumber

with Farm Mushroom in -
Oyster Sauce

$3O small

AL
Braised Sliced Abalone
with Sea Cucumber.and

; WIS Shiitake Mushroom
Braised Sea Cucumber = - i - $38
and Fish Maw with ; ESLAEEER
Abalone Sauce. . ;
$26 pér person

2 = SURIMELINE MATAR
Braised 3-head Abalone with-
Fish Maw and Oyster Sauce

$68 per person,

e SRt WREEEGLIHEHREER, B TRASNE0RSER. :
Tl et Ifyouhave any food allergies orspecial dietary requests, please inforn your.server prior to ordering.

: TR L mEeE, RENTIA L

Lo A T o Actual.dish presentation may differ from photos shown.

S FEMBINIIETT L, RS 0% IS RAIITAER. _
P _All'pr_ices arein Singapore dollars; subject to 10% service charge and prevailing goods and services'tax.
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" Double-boiled Abalone ‘.~
- .Consommé with Sea Whelk :
~_ MorelMushroomand -
: ..Snow Fungus

> ._. —_-'$24 perperson LR
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* RSHTTFNRBSER
Double-boiled Chicken Soup

-with Conpoy and Shrimp
Wonton in Casserole

P
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$48 per order (4-5 persons)
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Sichuan Hot and Sour Soup
with Silky Beancurd and Prawn

$1 3.80 per person

$ﬂ%§ﬁﬁ@@@@@

 BNZInEE
_Double-boiled -

Nourishing Soup
_._of the Day

‘. $1 0 80 perperson i L
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RET/NE
Double-boiled
Seafood Soup with
Snow Fungus in
Golden Melon

1 $16.80 perperson
_ - |

RIS=NENERRSZ
Double-boiled Fish Maw Soup

with Matsutake Mushroom
and Dendroblum Orchid

$26 per pefson. .

* BEMEHE

- Double-boiled
Chicken Soup with
Bird's Nest, Fish Maw,
Baby Abalone, Dried
Scallop, Yellow Fungus
and Chinese Wine

1 $45 per person -

Double-boiled Almond
~ Soup with Pig’s Tail and
Aged L||y Bulb ; :

734 et $22 perperson

Sl e AW
.- - Double-boiled Fish Maw

et A 2o DT Soup with Conpoy and -
Shark’s Bone Cartllage- oL

$28 per person .
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COOKING STYLE'

o550

FISH « S @

e
- “Premium Chicken -
o ESEEeNCe Ui
.~ (additional $10)

BE

~ Steamed with -
i Superlor Soya
:.Sauce A

'g%ﬁEAE
Steamed with %
Minced Ginger. and -

o _§Fresh L|Iy Bulb i s Rad Dates

REW

Spotted Garoupa
advance order (F5iiJ)

AR =]
Red Garoupa

KRE
Pa Ting Fish

Fre

- Soon Hock Fish

=1

SNERESS

W

market price

_ Steamed with -
‘Minced Garlicand
" Superior Soya Sauce

B |
Preserved Vegetable
i Broth ;
' -éI%é?ﬁ%X%@XP@
_ Braised with Sliced

Yam, Roasted Pork

- ~and Whole Garlic

- REE
. Stéamed with
Mandarln Zest and



4 NEARIRE
Canadian Geo-Duck Clams
@-ﬁ advance order (fiiJ)
’ iz N
Live P
E Live Prawn
BT

Bamboo Clam
(min 2 pieces)
advance order (711])

B

market price

LIVE PRAWN « BAMBOO CLAM

= By ARSBOBE |

> T Poached with Pan-fried with Whole

i Chinese Wine Garlic and Superior

e B .w S0ya Sauce P

> = SRR S I

< Steamed with ~ ° 7ﬁ7& e ) i

O Minced Garlicand _ Chilled Fresh Fruit ; ]

@) Vermicelli ~  Salad .

) - .

) P4 » .

g L



03 ek R
o Sri Lanka Crab- Mud Crab
& advance order (F1T) advance order (F7iiJ)
aa BYtN
< market price
o
. U .
W= OEERT BEEROR
i - Chilli Sauce - Steamed with Chinese -
G o : S0k Wine and Chicken Stock
O N : =
Z ﬁ Salted Egg Yolk Wlth SIRER
> -Pumpkln : Wok-fried Crab with
@) - Garlic and Shallot
O EIHEEAE
' Baked with Cheese ™ NIBBANEORINEERE

Flambé Crab with Black
_ Truffle-Pepper Sauce o

and Bacon

&4

- a5 i Lol ] » B B i

RS Rﬂ%mﬁﬁﬂaﬁ?@Lﬁﬁl‘E%ﬁ%’tﬂﬁEZz EET%@H%?Dﬁﬁ]E’JHE%mO ;

et Ifyou havé arryfood allergles or spemal d|etary requésts please inform y'our server pnorto orderlng
: HE;%&,\,% %%LA,L%@,&O :
Actual drsh presentatlon may d|ffer fr@m photos shown
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BOSTON LOBSTER « LOCAL LOBSTER

SNEE - SRS H B

COOKING STYLE

2|

2 | A

s
BN 2R

Live Australian Lobster

advance order (3111J)

RIS
Local Baby Lobster

R UR

Boston Lobster

%

%

i)

market price

Chilled Fresh Fruit
Salad

EIRFLRR

Steamed with
Minced Garlic and
Vermicelli

ZImERERE
Baked with Cheese
and Bacon

SHEEEEE
Steamed with

Chinese Wine and
Chicken Stock

718
Wok-baked with
Superior Stock

2 N (]
Wok-baked with
Truffle Sauce
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* BREGERIIER

Par-boiled Giant Grouper Talil,
Fresh Ginger, Spring Onion, Sea
Salt and Preserved Vegetable

$68 per order




« BENEIERNTR

Wok-braised Eggplant with-
Giant Grouper Fillet and
Salted Fish

$68 per'brder

EBERERIEN
Poached Sea Clam with

~Chinese Wine and
Black Fungus

$28 smaIIf' .

RS STIIRRERR
Braised Giant Grouper Belly -~
with Whole Garlic, Sliced Yam

-and Gluten Puff in Claypot

: $68 per order

Pl Tr ; T it =
=) - i P Pt
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PR T um%@ﬁ&nemﬂmmmegx TR %u;mnenﬂﬁnm;'-‘

_ rfyou have any food allergles OI’ spec&al d|etary requests pl.ease mform yourserver pnorto ordenng
SRl .'-.-_.:: L meapss mEvmmme.
T AT T T s B F Actual-d|sh presentatlon may d|ffer from photos shown
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EHTWE=1%
Wok-fried Scallops with
Broccoli in XO Sauce

$30 small

* BEEMED TS

Wok-fried Scallops and
. Stuffed Morel Mushroom

$38 small

REPREZREPE

~Steamed Fillet of Sea Perch with
Mandarln Zest and Red Dates

$26 per| plece ) i

o EBSS SR T
-*‘Pan-seared Fillet of Sea Perch -
.'served with Chilled Japanese

; Cucumber Wlth Cherry Tomato

$26 per plece _'



BRARURIK

Stir-fried Prawn with
Sichuan Peppercorn

$36 small

RRETHEIRIK
Crisp-fried Prawn with
Pistachios and Mango Salsa

$36 small .

* FRANEROEAARIREK

Crisp-fried Prawn with
Truffle-Pepper Cream

$36 small

. mm@xeee
Wok-fried Tiger King Prawn
iy wnth White Pepper

> i 2 __.__$1-6-pe'r-pie'ce:'

: " BT Sty : Z QD%‘ﬂ"ﬁ&ﬂﬁMLéﬁﬁ%ﬁ’fﬂﬁgi ue’r'T%Eﬂ %ﬂﬁﬂ‘-‘]ﬂﬂﬂﬁmmo.._ .. /
: i lf you have any food allergles of spemal d|etary requests please-mform your server: pr|or to ordermg
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. _' J ‘_-h. e ; Actuald|sh presentat|on may dlfferfrom photos shown
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’ AI-I prjces arein Smgapore dollars, subJeCt Io 10‘V,serV|ce charge and prevallmg goods and serwces tax.
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Braised Beef Brisket with
Tendon and Radish i in Chef's
Special Sauce

$32 small

*ﬂéﬁﬁxﬁ%@%ﬁ

_Braised Stuffed Pork Belly rolled with
Lotus Root, Golden Mushroom and

~ Black Fungus in Casserole

)

| $26 sr-na.ll

;jm@rmﬁ _ s
~ Braised Pork Belly Wlth SaIted Flsh

~in C‘asserole



ARG
Pan-fried Iberico Spare Ribs
with Red Wine Sauce

$1 8 per piece _-

* FHEDMERAB
Steamed Pork Patties with
Water Chestnuts and Morel

Mushroom
622 ' £ P A HRRAZE 1D J5 S
Lt e Wok-fried Pork Collar with
! Green Peppers, Shimeji
~ Mushroom and Crisp Garlic
$26 small
RuIBIEA -
Sweet and Sour Stlcky Pork
$26 small :

'4*%@%@@0&%%¢5m
‘Wok-fried Angus Beef Cube with'
Black Pepper and- Longan

$38 small



* SAHURIS I M EE=E
Poached Shredded Pig's Maw with
Luffa Melon and Beancurd in Rich
Chicken Br_oth

$26 small
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 VEGETABLE * BEANCURD
At

BRI RBATTRE

Stir-fried Kale with Kurobuta Pork, -
Sakura Shrimp and Balachan Paste
in Casserole .

: $26 small :

5 - ._* BERAEIIET
. ‘Poached Hairy Gourd with Dace R |
.~ Fish Ball, Fresh. Prawn Dumphng
feb _;and Conpoy S R N

. ﬁébﬂ?r_u_*ﬁﬁ

. Braised Eggplant with Freah Gluten
¥ Pt and Salted Flsh in Slchuan Style

$22 smaH B



s —S2EWHK
Poached Local Spinach with
Trio Egg and Whole Garlic

$22 small

* BRNEEERE[TERX
Homemade Wheatgrass-infused

Beancurd with Crab Meat and
Local Spinach

$24 small

2B BREHIIREXED
Poached Ginkgo Nuts, Seasonal

Vegetable and Fresh Gluten Puff in
Shark’s Bone Cartilage

$26 small

 BEARGRISS
" Stir-fried French Beans, Minced
Pork and Preserved Olive Leaf

$24 smaII

%ﬁﬁ

Sulgiglle Hong Kong “Choy Sum”.
with Shredded Ginger and
-Sesame O|I =i

: ._ $22 small

28 3 ZZD%‘T@HU@%QETM%?WX@%X le?' T%Eﬁ%iﬂﬁﬂ?ﬂ’]ﬂﬁiﬁo e : ) P
lf you have any food allergles or special d|etary requests please inform your server.prior to ordenng :

S G e %%U&%t/@e
. ; Actual d|sh presentanon may d|ffer from photos shown
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AII prlces are in. Smgapore dollars subject to 10% service charge and prevailing goods and services tax.
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BINBEFCWESE
Stir-fried Asparagus

with Fresh Lily Bulb and
Black Truffle

$24 small

* BEIHINTT=
Stir-fried Hong Kong Kale with
Black Bean and “Mui Choy”

$22 small

BEERR

~ Crisp-fried Lotus Root
“stuffed W|th Yam Paste 5

: $22 small

L iseEranteSRAREER, BETRASARINRER,
7 If you have any food' al[ergles or spemal d|etary requests please mform your server pr|or to ordermg

X Hemm/\,% RS,

Actual drsh presentatlon may d|ffer from photos Shown
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AII prlces are in Smgapore dollars; subj ect to 10% serwce charge and preva|l|ng goods and serwces tax:
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* RIEEEIETH
Signature Crispy Hor Fun

with Seafood and Silky
Egg Sauce

' $1 3.80 .-per person

L*E%E%@ﬁ

Poached Crispy Rlce
‘with-Baby Lobsten rn
Superlor Broth

$40 perperson %

=l

RICE « NOODLE
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4 zzn% mﬁ&namﬂﬁnﬁﬁmsgzz xaﬁximgﬁnwnmﬂa%m : 5
If you ‘have! any ﬁood allerg|e§ or. speolal d|eta'ry requests please inform your server pr|or 10 ordermg_.__
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phnih . ﬁ”H‘ﬁi#*%. i%lr,{%%t/ﬁm S5
Actual dish pfesentatmn may dlffer from photos shown
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AII pr1ces are in S|ngapore dollars subject to 10% serV|ce charqe and*prevailmg goods and serwces tax.
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* EERIEAIIRINO £

Wok-fried Vermicelli with
Crystal Prawn and Conpoy

$26 small

* BRI R RRASSESE BERETIWET

Boiled Shark’s Bone Soup with Wok-fried Beef Hor Fun
Sliced Grouper, Bitter Gourd with Dragon Vegetable
and Mee Sua $26

; .small
$22 per person '

* ISHIERER IR EL

Steamed Mee Sua with Baby
Lobster in Chinese Wine, Egg
White and Chicken Broth .

$40 per person

TR

Stewed Ee-fu Noodles
b W|th Mushroom

e
. RERRRRENE _ZZW“ o
- Stir-fried Noodles with Lobster . <t \ ;
~“Oil and Seafood in Supenor o O TEEEARZEEMNR
Soya Sauce S e lloa Fried Rice withFresh Crab Meat,
$26 Sma” sl . Egg Whlte and Conpoy
: : $26 smaII ;

ES‘Z/'I"Rf[\(@}#%%?K*ﬁ

A ; = i Bralsed Twm Vermlcelll with
~Sliced Fish and Bitter Gourd
and Black Bean Sauce -
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X2 ok Chilled Black Glutinous
| ‘K 25 Iz A Rice with Ice-cream in
3 I | % X & %3 Young Coconut
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MEBEREEK
Chilled Refreshing Jelly -
~Royale in Young Coconut |

I- : $1 1 .80 per order.

MR R |
Chilled Mango with Sago and
Pomelo in Young Coconut

$11 .8_'0Lpe'r‘orde'f i e

 BRACHED
- Warm Almond Cream with
.Egg White in Young Coconut

| $11 80 per order' _' .

b et HD%""‘ﬁ&ﬂﬁ#@ﬁEI‘ﬁﬁﬁ%”ﬂaEX mE'F%EJ %I]ﬁﬁ]ﬂﬂﬂﬁnmo
/ It ypu have any food alJergles or spemal dleta;y requests please mform your server prror to ordermg
3 A e, %%U\:&%t/@o :

. Actual dish presenlatlon may d|ffer f‘rom photos shown. .~

¥

: P -' ST Fﬁﬁﬁ‘?&i’ab{?ﬁﬂﬂiﬁmﬁ% 7@310/ H&ﬂﬁiﬂﬂﬂbﬁ,ﬁﬁmo .
i AII prloes are in Smgapore dollars subject to 10% servrce charge and prevallmg goodé and serwces tax
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% $66O pé‘r order (3 pcs)

AtlBSHE
~ Chilled Herbal Jelly

$7.80 per order

REIMIRAKE

Homemade Glutinous Rice
Rolls with Black Sesame

$6.60 per order (3 pcs)

BEE1728
Sesame Glutinous Rice Ball in

Double-boiled Brown Sugar
and Ginger Consommeé

$7.80 per order

| x BERES
Deep-fried Sesame Ball
with Durian

. "$6 per piece (min. 2 pieces)

REMBER

- Steamed Creamy Custard Bun
4 $660 per order (3 pcs)

e wtee
~+ Chilled Osmanthus Jelly -
. with Coconut Milk .

»
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JIA HE 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

E . CHINESE RESTAURANT

= JiaHe Grand Chinese Restaurant
1: Farrer Park Station Road
- #01-01, One'Farrer Hotel
. : Singapore 217562
' (Access viaFarrer Park Station Exit C)

For r_esér;/ation's, -pléase contact 6538 9688 / 6538 2788
- - -or email: jiahegrand@jiahe.com.sg

; vlv_ww_.jiahe.co.m.s'g . -'shop.jilahe,'.'com:'sg
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