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28 Jan - 12 Feb 2025

CNY Eve CNY
Lunch Lunch
12.00pm - 3.00pm 12.00pm - 3.00pm
(2.30pm last order) (2.30pm last order)
Dinner Dinner
5.00pm - 7.00pm (1st Seating) 6.00pm - 10.00pm
8.00pm - 10.00pm (2nd Seating) (9.30pm last order)

Jia Wei Chinese Restaurant, Level 2. For reservations, Kindly Call 6340 5678

Grand Mercure Singapore Roxy Hotel or Whatsapp 8322 2345

www.jiaweirestaurant.com




MR 35 4
Flowing Prosperity
Abalone Yu Sheng

AE SR KENS 5

Double Boiled Superior Sea Treasure
with Matsutake Mushroom,

Free Range Chicken in

Chicken Consommé

fe B2 JE &= 38
Charcoal Roasted Suckling Pig

;!,FI:I: om i —1 TENBRBFRFEN
> == ] }- -E Steamed Live Star Grouper

with Chinese Jin Hua Ham

JADE AUSPICIOUS SET
$1888 + 10fits M R AR 0D B B R PN BT

For 10 Persons Sautéed Australian Lobster Meat,

. Crab Meat, Egg White,
WS IXHLT 1 day advance order Fresh Milk anggGreens

rrekti@ BRIRFAIE & X I\ ik
Braised 6 Head Abalone,

Stuffed Morel Mushroom,

Sea Moss and Greens

BT RMEBEEIDIR
Fried Jasmine Rice
with Scallop and Truffle Sauce

BILRBRR
Hot Dragon Emperor Almond Cream
with Premium Bird’'s Nest

Available for lunch and dinnef daily. Photos are forillustration only. Prices are subject’to prevdiling government taxes and service



REHE
Flowing Prosperity
Abalone Yu Sheng

IRBANERTFNE

Braised Superior Sea Treasure with
Lump Crab Meat, Dried Scallop and
Bean Sprout in Supreme Broth

IS E M IRDS
Roasted Duck with
Tangerine Infused Sauce

AR

AIE I'Z Steamed Red Grouper with
x E Chinese Oriental Sauce

GOLDEN PROSPERITY SET

EFWEFER

104szfs
$1 298 + Fo;t1o Persons Wok Fried Ocean Prawn with

Scallop, Macadamia and Asparagus

iR6kNE FiE L EINW T
Braised 6 Head Abalone with

Dried Shiitake Mushroom, Sea Moss
and Greens

RETR U E B

Stewed Boston Lobster with
Crispy Egg Noodles and Greens

I5EMERRE SIS
Double Boiled Bird’'s Nest, Hashima,
Peach Collagen and Red Dates

Available for lunch and dinnef daily. Photos are forillustration only. Prices are subject’to prevdiling government taxes and service



HEHE
Flowing Prosperity
Abalone Yu Sheng

MIRMEAIERTFNE

Braised Superior Sea Treasure with
Lump Crab Meat, Dried Scallop and
Bean Sprout in Supreme Broth

RERBRERM

Steamed Tiger Grouper with
Cordyceps Flower and Red Dates

Iy, B YAz =k FEFIRIBRIES
}\ZE 3 1'-2 Crispy Roast Chicken with
FLOURISH FORTUNE SET Crushed Pistachios and Minced Garlic

8 1ﬁ1ﬁ Q Sphe chebede Iriv
$968 + S one ILSEHINEEESR
Sautéed Scallop with Asparagus,
Wild Mushroom and Macadamia

TRk BEFFE R FEIN T
Braised 8 Head Abalone with Dried
Shiitake Mushroom, Sea Moss

and Greens

IFRE B

Crispy Egg Noodles with
Ocean Prawn and Greens

MREFEREESEHSHIERR
Nian Gao Spring Roll and

Chilled Osmanthus Jello with Hashima

Available for lunch and dinnef daily. Photos are forillustration only. Prices are subject’to prevdiling government taxes and service



B Y
Flowing Prosperity
Abalone Yu Sheng

BIRENBWNE

Braised Sea Treasure with Fish Maw,
Crab Meat and Dried Scallop

in Superior Broth

RERFERMEIH

Steamed Barramundi Fillet with
Cordyceps Flower and Red Dates

=+ ﬁfg r—X—1
- }“ D’%\E FETFINRABEIES

AUSPICIOUS LUCK SET Crispy Roast Chicken with

Crushed Pistachios and Minced Garlic
=D 44
$93 Min. 4 Persons

£14% 83kt BFib R\ VR
Braised 8 Head Abalone with
Dried Shiitake Mushroom,
Sea Moss and Greens

IFREE

Crispy Egg Noodles with
Ocean Prawn and Greens

RRFEREEESHSIOHETE

Nian Gao Spring Roll and
Chilled Osmanthus Jello with Hashima

Available for lunch and dinnef daily. Photos are forillustration only. Prices are subject’to prevdiling government taxes and service



DINE-IN
A LA CARTE
MENU

offo
29 Jan - 12 Feb 2025

Chef’s Recommendation

e HE
Flowing Prosperity Abalone Yu Sheng

ZRBHE
Golden Wealth Vegetarian Abalone Yu Sheng

BiREEEN

Signature Superior Sea Treasure
in Hot Stone

BRESEE
Braised Spicy Sour Ocean Gems Thick Soup

TIRERBNE
Braised Sea Treasure with Fish Maw, Crab Meat
and Dried Scallop in Superior Broth

=R 2 PDEpY )

Double Boiled Sea Treasure in Chicken Consommé

5329
Buddha Jump Over the Wall

(1 day advance order)

SHEAF
Prosperity Golden New Year Pen Cai

(1 day advance order)

B2t R P8
Peking Duck

o Stir Fried with Ginger and Scallion Z % B8 {4
¢ Braised Ee Fu Noodles with Chinese Chives B8 £ il {F &

mEHFILVRRR RIS
Crispy Roast Chicken with
Crushed Pistachios and Minced Garlic

$98
L/X

$88
L/ X

$88
per serving

$18
per serving

$32
per serving

$30
per serving

$918
10 persons

$468
10 persons

$98
Whole —R
$26

$28

$62
Whole —R

$468
5 persons

$368
5 persons

$52
Half 382

$24

$24

$36
Half 32

Available for lunch and dinnef daily. Photos are forillustration only. Prices are subject’to prevdiling government taxes and service




115 Z i B 1% 18

Roast Duck with Tangerine Infused Sauce

RERBFREDH
Steamed Black Cod Fillet with
Cordyceps Flower and Red Dates

MEEWEFER
Wok Fried Ocean Prawn with Scallop,
Macadamia and Asparagus

4T 1% 83kt & T ok & F I\ Y ik
Braised 8 Head Abalone with Dried Shiitake
Mushroom, Sea Moss and Greens

s S
Braised Clay Pot Chicken Cutlet with Garlic and
Dried Chilli

WEEE RIEKA

Crispy Iberico Pork Collar with Hawthorn Sauce

MERZ SR
Crackling Roast Pork with Mustard Sauce

RBMUIDAAFI A
Wok Hei A4 Wagyu Beef Cube with
Black Pepper Sauce

$92
Whole —2

$28
per piece

$56
per portion

$62
per portion

$32
per portion

$36
per portion

$28
per portion

$76
per portion

offo

Vegetables
E ey =F

American Asparagus

SE4::]

Local Farmed Baby Cabbage
L85

Shanghai Green

=%

Broccoli

FETT=
Hong Kong Kai Lan

RE

per portion

$26

$26

$26

$26

$50
Half 332

3E iy ==
BNFRE
Stir-fried with Minced Garlic

UEH

Oyster Sauce

Cooking Method

Available for lunch and dinnegrf daily. Photos are forillustration only. Prices are subject’to prevdi!ing government taxes and service



Soup

A3 HAFH $52 $15
Double Boiled Pork Ribs, Dried Oyster, per per

Sea Moss, Peanut and Lotus Root portion/ f  serving / {iI

Rice and NOOdIeS per portion

5 B M8 80K 40 $32
Stewed Seafood Vermicelli in Opeh Leaf

FIRFPE $28
Stewed Ee Fu Noodles with Chinese Chives

y53:E 30 $28
Wok Fried Ocean Gems Fried Rice

el gi=1173 =2 35 $28
Wok Fried Glutinous Rice and Cured Meat
wrapped in Lotus Leaf

IFIREE
Crispy Egg Noodles with Ocean Prawn and Greens

Dessert

fERFREESHSBERRE $42
Nian Gao Spring Roll and Chilled Osmanthus Jello per portion

with Hashima

4T 3% K 55 U5k B $20

Double Boiled Hashima with Peach Gum and Red Dates per portion

BHlHinH T S $19

Chilled Coconut Pudding with Ice Cream per serving

EFFEARSR $15
Chilled Lemongrass Jelly with Aloe Vera and Poached Pear  per serving

miHE $15

Chilled Mango Purée with Pomelo per serving

Available for lunch and dinner daily. Photos are for illustration only. Prices are'subject/to prevailing government taxes and service



