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JIA HE SET MENU

minimum
2 persons
(lunch only)

$43+

per person

o [f you-have any food &

KREFHIFR, BFIRTHEBRSTINR

Fresh Scallop Jade Dumpling with Black Fish Roe,
Steamed Siew Mai with Fish Roe accompanied with

‘Crystal Prawn Boule with Cream Cheese

INBEERESW
Braised Shark’s Fin with Crab Meat and Roe

ERFIIR
Wok-fried Sliced Garoupa with Dragon Vegetable (Royale Chives)

FRINEREARNRISH\
Pan-fried Chicken Thigh with Black Truffle-Pepper Sauce

FhrFE

Braised Ee-fu Noodle with Mushroom and Chives

Dessert

YEEHS

- Sweet Harmony '

NREEEARMIHNEHRLBR, BETEASHBINRER.

flergies or spep'rél'dietaﬁy 'réquests; please inform your server prior to erdering.

BRI S RS 10% RS MR ®B.

Al bri(_:_es are ir)_Sin_ga'pore dollars, subject:to-10% service ch@rge and prevailing goods and services tax.



B BREREHMERE

Century Egg with Preserved Sakura Ginger and
Vintage Vinegar accompanied with Crisp-fried Soft-Shell Crab
with “Gula I\/Ielaka”

5 | NS EANE T
- Double-boiled Fish Maw Soup with Matsutake Mushroom and
Dendrobium Orchid

REFREZREF ST
~ Steamed Fillet of Sea Perch with Mandarin Zest and Red Dates

IS IS/ )\ SETENE

Braised Homemade Wheatgrass Beancurd with

- Baby Abalone and Local Spinach

ZRIMEKEIR

Poached Crispy Rice with Tiger Prawn in Superior Broth *

. Dessert

- EEHR

Sweet Harmony

; QD%‘“%EH&%L@'%%%T’X%EI ‘ua?_ T%Eﬁ%ﬁﬂﬁﬂﬂ?ﬂﬁ%J\
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JIAHE SET MENU

minimum
2 persons

$58++

per person

Ifyou have any. food allergres or specral dretary requests please inform your server prior to orderrng

Fﬁﬁf"fﬁt’] L,{?Jmﬂi&ml‘l'ﬁ T@a 10% Hlﬁiﬁiﬂhﬁﬁﬁm

AII prrces arein Srngapore dollars, subJect to 10% servrce charge and prevailing goods and services tax.
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S E RISHXOBIE ME, SESEEL

Z . Roasted Sliced Duck, Stir-fried Carrot Cake with X.O. Sauce,

g = ‘Marinated Jellyfish with Aged Vinegar

B

L F IR 7R

) Double-boiled Shark’s Bone Cartilage Soup with Fish Maw

LL and Conpoy

I

< | _

= BERERITTER |
Wok-braised Eggplant with Giant Grouper Fillet and
Salted Fish in Casserole - -

serving for

Apersd; ESILEIES

Braised Sea Cucumber with Farm Mushroom in Oyster Sauce

$2 ++

HERIEIDREIMN L
Wok-fried Vermicelli with Seafood and Conpoy

IDessert

EEHS

Sweet Harmony _

Fkd NREEEIRNEBASHASER, BETSASHBNORSR.
P If you-have any food aflergies or special dietary requests; please inform your server prior to ordering.

g o FREMBEILUF BT, RS 10% IR B AT b
Al prices are ir)_Sin_ga'pore dollars, subject:to-10% service charge and prevailing goods and services tax.



BINBRAEHRRETINIR

Stuffed Mushroom with Black Truffle Sauce accompanied with
Crisp-fried Prawn with Pistachios and Mango Salsa

SRS 7 B RS0
Double-boiled Shark’s Fin with Chicken Broth

Pan-fried Iberico Pork Chop with Red Wine Sauce

HHRETS

Steamed Pa Ting Fish with Diced Chili-and Sichuan Style -

IASESEIAKES

Stir-fried Fresh Chinese Yam with Pine Nuts, Lotus Roots
and Celery

~Stewed. Noodles with Prawn Dumpllng |n ShaIIot O|I

; Dessert

EEHI

Sweet Harmony . -

BB TR 'Xﬁ?EZ}? ‘ua?_ T%Eﬁ%ﬁﬂﬁﬂﬂﬁﬂﬁ%J\

]
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JIAHE SET MENU

serving for
6 persons

$358*

Ifyou have any. food aIIergres or specral dretary requests please inform your server prior to orderrng

Fﬁﬁf"fﬁt’] L,{?Jmﬂi&ml‘l'ﬁ T@a 10% Hlﬁiﬁiﬂhﬁﬁﬁm

AII prrces arein Srngapore dollars, subJect to 10% servroe charge and prevailing goods and services tax.
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JIA HE SET MENU

serving for

8 persons

468"

MRS

Roasted Crispy Duck

RSB TFIRESED
Double-boiled Chicken Soup with Conpoy and Shr|mp Wonton

EEINK

Fried Prawn in Two Styles

ZERETE
Steamed Pa Ting Fish with Minced Ginger in Superior Soya Sauce

SRR BRIR N 22 A8 Hir - PR
Wok-fried Angus Beef Cube with Black Pepper and Longan

I HTT
Stir-fried Hong Kong Kale with Black Bean and “Mui Choy’

*¢ﬁ@@

Stewed Ee- fu Noodles Wlth Mushroom and Chlves :

" Dessert

ComEme

- Sweet Harmony -

Hﬂi‘hﬁﬁﬂé%ﬂ@(’ﬁﬁﬁ )”\’F&EZ‘Z BE T%Eﬁ%ﬁﬂﬁaﬂ]ﬂﬁﬂﬁ%J\ ;

[f you have any food ailergles olg specral d|etary requests piease inform your server prior to ordermg

Fﬁﬁm*ﬁﬂ Lx%ﬁﬂﬂﬁml'l'%, _T@a 10% H&%%ﬂlﬂﬁ-,ﬁﬁmo

Al bri(_:_es are ir)_Sin_ga'pore dollars, subject:to-10% service cherge and prevailing goods and services tax.



1ER#S
Roasted Peking Duck

FHESERENRE T
Double-boiled-Abalone Consommeé with Sea Whelk,
Morel Mushroom and Snow Fungus

BEHRURIR

Stir-fried Prawn with Sichuan Peppercorn

R K E m%nﬁ

Steamed Soon Hock Fish with Minced Garlic and Preserved”

Radish in Superior Soya Sauce

IR SRR

Wok-fried Kurobuta Pork Cube with Shimeji Mushroom

gﬁzd\ﬁﬁﬁlﬁﬁaoﬁmi

Homemade Wheatgrass-infused Beancurd with

~Crab Meat and Lo_cal Spinach

: $%221§BE B
% Stewed Ee fu Noodle Wlth Shredded Duck Meat o

" Dessert

EEHS.

.S-weet_ Harmony -

; QD%‘“%EH&%L@W&%T’X%EI ‘ua?_ T%Eﬁ%ﬁﬂﬁﬂﬂﬁﬂﬁ%J\

T ImE >+

JIA HE SET MENU

serving for
10 persons

3588

Ifyou have any food allergres or speC|a| d|etary requests please inform your server prior to ordermg

Fﬁﬁf"fﬁt’] umm&me T@a 10% Hlﬁiﬁiﬂhﬁﬁﬁm

_ All prrces arein Smgapore dollars, subJeot to 10% serwoe charge and prevailing goods and services tax.
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JIA HE SET MENU

serving for
10 persons

3768

 ARIAERIEENES

Roasted London Duck with Black Truffle Sauce

DS S E R G SRS |
Double-boiled Rich Chicken Collagen Soup with Fish Maw
Baby Abalone, Snow Fungus and Sarawak: Pepper

ERFENDSER
Wok-fried Tiger Prawn with Wild Mushroom, Garlic and Shallot

Steamed Red Garoupa with Superior Soya Sauce

ARG e
Pan-fried Iberico Pork Chop with Red Wine Sauce

LB BIREHTREXE
Poached Ginkgo Nuts, ‘Seasonal Vegetable and Fresh Gluten Puffm

-~ Shark's Bone Cartllage

EEE&?@EEID’E&

Fried Rice with Crab Meat Egg White and Conpoy
‘Dessert

RS

- Sweet Har‘mdh'y"_' i

QD%‘hﬁEﬂ ﬁ%ﬂ’éﬂ'ﬁﬁﬁ%’ﬁﬁgx mEF%Eﬁ%*DﬁzﬂlEJHEnJ\' ;

If you have any food aﬂergles or specral dletary requests please inform your server prior to ordermg

Fﬁﬁmff%igu\?ﬁb[lt&imﬁ%, _T@amA Hfim ﬁ*ﬂﬂ.ﬁr—ﬁﬁmo

Al bri(_:_es are ir)_Sin_ga'pore dollars, subject:to. 10% service charge and prevailing goods and services tax.



R R e

Roasted Suckling Pig with Preserved Bean Paste

_ (S E =Ll o]
Double-boiled Baby Superior Shark's Fin with Chinese Cabbage

WS TR

Steamed Red Garoupa with Premium Chicken Essence

53L806 TS [ H0ASE

Braised 5-head Abalone with Hairy Gourd and Goose Web

- BEDDELIES

Baked Chicken with Aromatic Ginger and Tangerine Peel

Signature Crispy Hor Fun with Seafood and Silky Egg Sauce

Dessert

EE S

Sweet Harmony

 NREEEORUNHEEAREER, BE TS HSNBRE R

T Tt > -

JIA HE SET MENU

serving for
10 persons

$1088"

Ifyouhave any. fo'od allergies or special dietary requests, please inform-yodr server prior to brdefihg.

FEMEIN IR, RO 0% 755 MAIT R

_ All prices are in'_'Singa_p_ore dollars, sUbjépt'.to 10% service charge and prevailing goods and services tax.
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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

]IA HE GRAND

CHINESE RESTAURANT

. Jial He Grand Chmese Restaurant
1 Farrer Park Station Road
#01 -01, One Farrer Hotel
Slngapore 217562 -
(Access V|a Farrer Park Statlon Exit C)

= For reservatlons piease contact 6538 9688 / 6538 2788
- or ema|I jlahegrand@jlahe com.sg ;

WWW_.-jiahe.co-m.sg' . :'-s'hop.jiaﬁhe'.'c_dm:s'g



