CRYSTAL JADE

Over the years, Crystal Jade has committed itself to preserving the fine art of Chinese cuisine
and to serve customers with traditional flavours that have been relished for generations. Through
this dedication, our restaurants have become a favourite with food lovers throughout the world

The group now has 22 dining concepts with over 100 outlets in 20 Major Cities in Asia Pacific.
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Steamed Shrimp Dumpling
FHARMFIR R
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Steamed Pork & Shrimp Dumpling with Fish Roe
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Steamed Pork & Shrimp Dumpling with Truffle
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Steamed Pork Rib with Black Bean Sauce
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Steamed Shrimp & Pork Dumpling with Spinach
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w 12,000

AN A AF (4PCS)
Steamed Vegetable Dumpling
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Steamed Chive and Shrimp Dumpling
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Pan-Fried Pork Dumpling
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w 7,500
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Deep-Fried Pollack Spring Roll
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Steamed B.B.Q Pork Bun
HE R B
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Y23 BBQ 220 A48 25U AE P4 W
w 10,000
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Baked B.B.Q Pork Pastry
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Steamed Glutinous Rice with Chicken & Dried Shrimp
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w 10,000
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Fried Carrot Cake with X.O Sauce
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REE A7) £RE X0 229 7 Bohdl F54
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w 12,000
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Steamed Cheong Fun with Shrimp
fiE ks

BEee o] A3t AT A o] 549
EREE

w 14,000

o7 S w3
Steamed Cheong Fun with Scallop
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HEe #ule] 47 REae seule] He] 54
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w 15,000
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Steamed Cheong Fun with BBQ Pork
IRk
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F54 YA

w 12,000
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Appetizers Combination of Chilled Jellyfish
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Tofu with Crispy Quinoa Salad
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Marinated Spiced Beef Shank
AEKH

7, 4, A, 3%, 23 54K F 5D 4 9
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Chilled Jellyfish with wasabi aged vinegar
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E&E AP o] 29SS ZE Szt YA

w 18,000
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Chilled Black fugus tossed in Garlic Sauce

R £ A
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w 12,000
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Cucumber in Garlic Sauce
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w 9,000
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Cold Beancurd Topped with Preserved Egg
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w 15,000
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Deep-Fried Eggplant with Salt and Pepper
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w 12,000
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Chilled Tomato with Roselle and Plum
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w 12,000
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Spicy & Sour Seafood Soup
IR A7

2422 ol AEulEe do] 549 AXA Ax
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Morel Mushroom Soup with Abalone
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A5 RS Yal oA Fojd A2

w 22,000

0201

0204

0205

[ >

AR gl AN 2z
Shark’s Fin Soup with Crab Meat
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Crab Meat with Sweet Corn Thick Soup
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ESen
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Morel Mushroom Soup with Seafood & Beancurd
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w 20,000

9l ol AlE AEE olmA R AA| AF Fold 4 UFUT

J Spicy Signature Menu



dN>394dvVv4d

& o301

H
57424
Peking Duck
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Cantonese BBQ Platter
AP
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Crispy Pork Belly
Jife Kz 5% HAE A

ae29% AUY $5& FL 42719 Aol YEQ
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w 45,000
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Roasted Signature BBQ Pork Belly
FE IR X s

2] a8 Ao 2o TR By AU AL A4

w 33,000
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Roasted Honey BBQ Iberico Pork
BRI S IEAA

U 2AE AE olMleln B4 A4

w 40,000

37HA 228 ZEU B2E XA
Crispy Roast Chicken with 3 Dipping Sauces
=R

DFaT, AFAA, YT 25 M 220 A =
ZAE Z37I

i

w 33,000
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Braised Premium Shark’s Fin in Brown Sauce

RPN 05

A Aage) At s)sare] Eo)g T
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w 130,000
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J SHARK’S FIN i

0402
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AR 8 AolA u] 23 w 100,000
Shark’s Fin with Assorted Seafood
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Shark’s Fin in Beijing-style
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Braised Shark’s Fin in Oyster Sauce
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Braised Abalone in Black Garlic Sauce
PR B PR 5 R B2 ER B £

J Spicy @ Signature Menu o] oujA= AEE AR AA A FT Hole = otk



J ABALONE & SEA CUCUMBER £

@ o502 53 SHLAE
Braised Sea Cucumber with Sliced Abalone in Casserole
15 S 2R

sliat A% Bl arjze) o
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w 85,000

0503 BFJAF ZA

Steamed Pork Belly with Sea Cucumber

BN+

M sk 3 2EQ 1F 4 &

w 70,000
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@ 40508 2} 0 BaYA
Braised Sea Cucumber & Shrimp

alagell Thl A9 ol FAW 1F 4 27

w 75,000

0505 :g‘__)lx_gﬂ)g-
Braised Sea Cucumber in Oyster Sauce

LLpRIE R IES

A A AolE EA 22F A 25
g $4 .

w 70,000
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Sautéed Sliced Abalone with Pine Mushroom in White Sauce

E A

A%} Folg W 2EA 1F 34 29

w 70,000
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J LIVE SEA FOOD
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Steamed Live Fish
TH7RIE

NHG B YHOE B/ AE 27
(OIA A2 /0l 2/ BRI 22)
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Deep Fried Fish
BRI

AT F PHOR FA1E AFE 22
(A 22/ FF02)

w 100,000

g HAR Fol
Steamed Live Fish
TH7RIMEA

ANE Yo R Z7|=dE 27
CRESN: EYSNEE ' E DS

w 100,000
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Deep Fried Fish
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AHE B AHOE 27 AE 27
CRESY= SV

w 100,000
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Braised Abalone, Sea Cucumber & Pine Mushroom with Seafood
05 5L 2K

dhth & 228 A% HEL do] WE B2 A5
13 34 20
w 90,000
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Deep-Fried Shiitake Mushrooms with Shrimp
X.O¥EID 22508
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Sautéed Prawn Ball in Sweet & Spicy Sauce

SUREHINRER

A7rEEA mEDE dEaie
Aol EA% £ tho] 4FEY 27

w 47,000

o705 ol2E YR AY A
Deep-Fried Prawn with Mayonnaise Sauce & Almond

AAEIDHUARER

APEEBIAL 1148 OFRE & AP s a0t A0 2318

£79] gho] UE 2]
w 47,000
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Deep-Fried Prawn with Assorted Peppers in Chili Sauce

TR

Bl AL A gt
P =

RESESALEE TS
w 47,000

S OAR #ide
Sautéed Seafood with Shredded Beef & Vegetable
EAAEER

2 oA AAAES V1S Hohd #Aae

w 50,000

74 SE 3 R AT
Braised Seafood Served with Crispy Rice
TGEER

774 SltEE 3

ol gotdl A8 F= 27
w 50,000
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Stir-Fried Assorted Seafood & Vegetable

AN §i3c

871 AT sitEg mEa Fohd B 55 2.9

w 50,000
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king Prawn

KU

dhatol SIS $4 AAR ZelE Aud SaHE 27

(B5A Mo ha/oks  22/BEN £2/0F 25/
oHEE e agLs)

w 60,000

X.0 otATtEAL S A B
Sautéed Prawn & Scallop with X.0 Sauce
X.OEHFIPURER

TR} A2 4] X.OAAR Hohdl S48 27

w 50,000

AR s A
Steamed Pen Shell with Garlic
PR T

WA k220t BAE WA AW UF AR 20
w 48,000
23 (3pes)

Braised Toothfish with Soy Sauce

£

A2 Ao|E EA 225 ZEA B A 27
(A &2/ FrHs &)

w 60,000

B 25 A B

Sautéed Prawn with Black Bean Sauce

NS TR RER

22 %) Ba Axsh
A2l ZUF %70 U 27

w 47,000

MERS 25 FAE S & Hu)2e Pt
Vermicelli, White Pepper Corn, Shrimp& Scallion in Clay Pot
FISIM R 2y 22 L I DR

WFE A F0|9t AP, BAK 5 W A S
staEo 22 4 Yt 27

w 35,000
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Sautéed Sweet & Sour Sauce with Beef

FEm A

24N 45 TS HEBE B9 B4 g

w 50,000

@ 4 oso1
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BAEEA EFF A 23] G
Sautéed Diced Beef with Sliced Garlic & Black pepper
SRHRA PIRL

AT EFR AAF DEE YT WA 2EL

BaN &2 ol xvkAL 237 B8

Sautéed Beef & Asparagus with Black Bean Sauce

EEey LAY
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Sweet & Sour Iberico Pork

It I A

A3e ge TALE 25 A P54 oM=ln 9o

w 42,000
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J PORK

= Eglo
UF Fuhs osos
Stewed Pork Belly
FRZRIEIA

47A1e] 22 A S 7H FEE A3to] 42
334 =4 a7] 8.2

w 42,000

0003 gx)317] G4 4 o505

Korean Style Sweet & Sour Pork
L EMEA A

FU ESHE e TS P B2 Gog

w 38,000

A 37) W2 Qe Aol £4EA G AN 7o HE EPUTE (I8 U £28 BF

EEL BESER-ENE EL
Sautéed Spare Ribs with Aged Black Vinegar & Lychee
TR LI P

297 2 DAE AA AAW 3| B ERAAE
2 47EA ¥4 &

w 38,000

Sautéed Spare Ribs with Black pepper sauce
ISR SR
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900 AU & 17
General Tso’s Chicken
JERHN

HEUe g/1E ErkE anc ABH PO 2P
844 g17] 22

w 42,000
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JCHICKEN o)

4 1002

/ 1003

s} §-217] 1004
Deep-Fried Chicken with Hot Pepper in Soya Sauce
THIHAAS

Adiaket 1%, vhastA HAR G718 18R A
Z71= 29

w 38,000

gubs 77) @ 1005

Deep-Fried Chicken with Garlic & Red Peppers
TRAGER

HhA A AW B S S 2 ELA0 Hohd 2]

w 38,000

sfolE 22 Y] A4 Be

Sautéed Chicken with Cashew Nut
TSRS

Hog e Hal7]|& 3Ho|E 2AR Fopdl 27
w 38,000

Ztto]| Sobdl o] X170

San Bei Chicken

o8 = Fgkt

e Aso R Bet Ze gA%ke] Ax4 29

w 42,000
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200 o1%5 gew
Soup Egg Noodle with Shrimp
fFIR SR

7] AT E I E 1A HE FEA olARE Y

w 18,000
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JNOODLE i

] 2002

/ 2003

/ 2004

2005

L EERS: RERIZ L
Rich Brown Sauce Noodle with Iberico

VYRR ECRE SR F T

SEelE v A olulelng FAe Lol
zeju|gl e

w 20,000

w25k Abm|g A ogh 2007
Soup Noodle with Soy Sauce Marinated Shrimp
LIRSS AT

DAIFANE Bl 2E SA AFS BB P g
w 16,000

g e 4 2008

Soup Noodle with Sea Cucumber, Shrimp, Vegetable and Pork
V92237 1

3]

e

2L

A4 3719 R 5 TR ARAE 5B Fel A
sol dEe g

[F

w 18,000

2YngE Be gu A3d 4 2009

Minced Pork and Noodle in Rich Brown Sauce

IAEXE VS THI

2eugE Kol NS Pt SUARH

w 12,000

74 S B
Soup Noodle with Seafood

77HA SEE A E2 ¥

w 16,000
FEA e 29

Fried Noodle with Seafood
TFEEDTH

rlr

v FAW 2 WS SR Asot BE 9
e FeA FEUR

w 22,000

X.0 £317] 3% 291
Sautéed Egg Noodle with Beef & Assorted Vegetable in X.0 Sauce
X.O¥2F Py

A X0 228} ARES 23179 7] Fobdl

FEH w5 v

w 22,000

X.0 $j4HE ol 1% 291
Sautéed Egg Noodle with Seafood & Assorted Vegetable in X.0 Sauce
X. Oy %

chopet slarat oSS 7] Hohd BEA

e

3

w 22,000
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l @ 3000 ZAE] AE AT oA gtog

Lobster Crispy Rice Soup
JEHMERIE R

YA B W fo) HAS FEA9 Azl 5
BN g T

w 22,000
[ L T 1 L
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@200 qpza) gout 005 go gAY FAE W
“Yang Zhou” Style Fried Rice Rice with Sea Cucumber, Crabmeat & Vegetable
ISR =221k
A Zpet B AT B0l BT FFA B it H& UAAT A2 sidES Aol dolgle 9t
w 16,000 w 19,000
43003 gaA Bt | oeEs 006 g7 Gyt
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce Rice with Assorted Seafood
S RIS TR fHRIFER R
A2 By} el iuleng 87HA A7 SIArES 7 Hohdl Wyt
A BERQ] AAL HlF
w 17,000 w 24,000

43004 oA Pt
Rice with Braised Eggplant
TR

ofgase FUlE L7 4 gl Heele ) Qi

w 16,000
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o
007 ot A B
Fried Rice with Crispy Quinoa
M TR ZE S

HPAReLA R Aol £ 34 B

w 19,000

J
33 o
43009 X0 M A2 2T ol s B
X.0 sauce Prawn Fried Rice Topped with Crispy Rice

X.OWHFIE KAV IR
[ 3010

27 XO2AR Bopd 9o vhaaA AW FEAE
o2 259 A4 vlge By

w 19,000

[}
A2} cha) B
Fried Rice with Dried Capesante & white of an Egg
FULE F0 iR

5 o
P 2 R
Fried Rice with Soy Sauce Marinated Shrimp
H RS TR

rlo

A2FAAE W ET A A FE FH E2 A FSY

w 16,000
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m o]:

3 iR=
ECIN 3.5 R
Braised Beancurd with Minced Meat in Spicy Sauce

ubgo) A% Fo)oh
ATre] RER] tho] AE vhubi
w 20,000

4002 6|37
Braised Egg Plant with Spicy Sauce
AT

ofgane] Fu)

i

L2 49

il

oFA 2.2

w 20,000

003 AT B
Sautéed String Bean with Minced Pork
AR Uz

L B Bohdl BX A obAl 2]

4004 q)Egly] Ho

e
Sautéed Vitamin Vegetable
R I YL 2R

A5 S a2} HIENS S Hohdl ofRf 2 E]
(XOAA/UPE AN /B0l E A %)

w 16,000

4005

4006

4007

AR e
Sautéed Bokchoy
VTS

BE FALAE Bohll 374 thE ofA) 27
(X.OAA/UHEAA/BURE A2 /B2 2)

w 16,000

Al 3 o
A B&
Sautéed Water Spinach with X.O Sauce

A
i HRDEDSE

HE FHRAZ Roldl U B
(XO22A/THE 22 /B 22

o

w 22,000

= o)
BEgEy £

Sautéed Broccolini with Minced Garlic
R AOIT

Hloju] B2 ge|o] Rrale A7 npsAAE
ZEY oF 878 (X02L /WAl /Suksan)

w 22,000

9l oA E AEE olmA R HA| AFH ol 4~ UFUT
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Black sugar Soymilk Pudding
o7 FRRE A

noele B4 ¥ g3
=

A7 4 YA
w 7,900
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9l olH A= AEH oW A2 AA| AFH FolE £ JFUTH



J DESSERT o

w 9,500

w02 Zola T} AT
Black Sesame Chewy Dumpling in Ginger Soup

ERZNZI

SR BE DAY YT ALY 257 4B AHEA TAE

003 A3t 222 A w 4,900

Sweet Rice Punch with Shang-Ha Farm Blueberry

Al

Aehs o] BRule 2 BE S UlE PAE A

5004 313tm} wEA w 11,000

Pan-fried Sweet Potatoes Coated with Sugar Syrup

£ glo] HASHEAE BB 19 A=
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Over15 outlets across Major Cities in South Korea
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Qe Dining

Casual Dining

32|28 HO|S AL}
Crystal Jade Key Regional Award
PEOPLE’S PEOPLE' :]

CHOCE CHOICE SHrnds \

“ §ingapore’s Choj,

2010 | Hr

No.l No.1
Best Chinese Restaurant Best Eatery for
Good Service

<Michelin Guide Seoul '&H™ AEZ - 2017~ 2024>
<Michelin Guide Singapore - 2016>

<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>
<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>

<Best of the Best Culinary Awards - 2014>
<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>
<Superbrands Singapore’s Choice - 2009 ~ 2013>
<ZAGAT 2010>



