JIA HE WEEKDAY LUNCH DIM SUM GALORE MENU

Available from 1 July to 29 August 2025
Start from 11am (each seating is limited to Thr 45mins)

Senior Citizens Promo Min. 4 Adults (Age 60 and above) $25.80++/pax

Min. 4Adults Children Adult
$3O 8 /pax $23 80/pax
U.P.: $33.00++ (5 - 12years old) for 2 - 3 pax

Child Table No:

$49 80/pax $23 8 /pax Pax:

All prices are based

DIM SUM (*"UNLIMITED SERVING)

STEAMED DIM SUM

EEIRZ (34)
Steamed Fresh Prawn Dumpling
(3pcs per order)

BFIRSE 3H)
Steamed Siew Mai with Fish Roe
(3pcs per order)

YIRS G
Steamed BBQ Pork Bun (3pcs per order)

BIREER 3H)

Steamed Assorted Mushroom
Dumpling with Butterfly Pea Flower
(3pcs per order)

FERRIRAT
Steamed Chicken Feet with Spicy Sauce
(per dish)

00) | | LTS (64F)
Steamed Wontan with Spicy Sauce
(6 pcs per order)

00) | |FRERFRHERETR (314)
Steamed Sichuan Mala Dumpling with
Crab Meat (3pcs per order)

AERIER
Shanghai Bak Kut Teh Xiao Long Bao
(Limited to 1 serving per table)

(5 - 12years old) on per headcount
FRIED DIM SUM
SRURLERR (BEA) (34)

Crisp-fried Kurobuta Pork with Bell Pepper

and Yam Dumpling (3pcs per order)

BRURA (314)
Crisp-fried Prawn Dumpling with
Salad Cream (3pcs per order)

BEERE 34
Crisp-fried Bean Skin Roll with Seaweed

(3pcs per order)

X.0. IS N
Fried Carrot Cake with X.0. Sauce

FHEE M)

Crisp-fried Spring Roll with

Shredded Yam (3pcs per order)
EERERR C4)

Baked Mini Egg Tartlet (3pcs per order)
BSOS

Steamed Pork Rib with Black Bean
Sauce (per dish)

*unlimited dim sum serving except for
‘Shanghai Bak Kut Teh Xiao Long Bao’

SOUP / SHARK'S FIN (ONE SERVING PER PAX)

FNERZECT

Braised Shark’s Fin with Crabmeat,
Egg White and Conpoy

SRR EE
Diced Chicken and Corn Bisque

(=17
Double-boiled Nourishing Soup of

the Day

MAINS (CHOOSE 3 ITEMS FROM BELOW SELECTION)

BEHFTERE
Braised Eggplant with Fresh Gluten
Puff, Salted Fish in Sichuan Style

REFTRBF
Braised Sliced Fish with Black Bean
Sauce

ZREANIESSIR
Poached Live Prawn with Chinese
Herbs

ZHABEIRNS
Roasted Crispy Chicken

RARE B
Stir-fried Pork in “Hunan” Style

RBEFESWVTT=
Stir-fried Hong Kong Kale with
Anchovies and Golden Garlic

E=SINEUESS)
Stir-fried French Bean with Prawn
Paste and Preserved Pickle

Jia He Chinese Restaurant

& SEERRBIRER

Wok-fried Crystal Prawn with
Golden Crispy Honey Maize Flakes
KBEEFTEE

Wok-fried Chicken with Young
Ginger and Pineapple
RHEBSRERIR

Duck Meat and Peanut Porridge
HEMEEESIMRET K

Fried Sliver Needle Noodle with “
Mei Zhou" Seafood Sauce
BEBENIMR

Fried Rice with Diced Seafood
==yl

“San Lao” Hor Fun with Sliced Fish

1 Farrer Park Station Road, #01-14/15/16 Connexion, Singapore 217562

Drive - Access via Farrer Park Medical Centre / One Farrer Hotel + Drop off/Drive-thru via

Race Course Road

Public Transport - Access via Farrer Park MRT Station (Exit C)

JIA HE CHINESE RESTAURANT

BEVERAGE

FREE FLOW

Chinese Tea (Choose 1 Per Table)
(7, BE B8 &NE. BF)
$3.60* per person

Warm / Ice Water
$1.20* per person

Coffee and Chinese Tea
(Freshly brewed Americano,
Cuppucino, Latte)

$5.00*" per person

DESSERT (TWO SERVING PER PAX)

MIEE
Chilled Mango Cream with
Sago and Pomelo

Chilled Osmanthus Jelly

PR
AV SV
Warm Cheng Tng

Homemade Glutinous Rice with
Black Sesame
(1 pcs/per order)

SPECIAL PERKS

IERIEIERE

Whole Roasted Peking Duck with
second serving at $55.00++ per duck
(U.P. at $98.00++)

SECOND SERVING

Chopped and served

Fried with Salt & Pepper

Fried with Spring Onion and Ginger
Stewed Ee-fu Noodle with
Shredded Duck

ooon

Terms and Conditions:
BORE PRSI AN T EI R
Excessive food wastage will be charged as the
normal selling price of the item.

© BEBEDAEXERBRTIESAAYUSE
The menu items served in our brunch are for
dine-in only(no takeaway please ).

© AL RERBRET NI
While stocks last. All orders will be on a
first-come-first-served basis.

- EBURSELN
Menu subject to changes.

© AHBEBAREHILRS.
EFABETEMIE.
Not available on public holidays.
Senior Citizen to Show ID.

@ Call to Order
6694 8988 / 6694 9466
@ MrHo : 8870 8988
Seow Pei : 9067 0828
Email

enquiries@jiahe.com.sg

EXPLORE OUR ESHOP AT ua jﬁ;
shop.jiahe.com.sg . .



