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CRYSTAL JADE

La Mian Xiao Long Bao




SHANGHI
COURSE MENU

Ayato] x| 32
Shanghai Lunch Course

Asto] M B A
Shanghai Special Course A

Asto] 4 25 B
Shanghai Special Course B

CRYSTAL JADE



ato] x| 32
Shanghai Lunch Course
(Lunch)

29,000

AZE (2pes)

52 b/ )\E S
Steamed Soupy Pork Dumpling

=]
Be oA FAS
B\ =
Sautéed Seafood with Shredded Beef & Vegetable

HIEFR] 2.8 ressnoss

PR IO HEEN R
Sautéed Vitamin Vegetable with Minced Garlic

A g
LR
Sweet & Sour Pork In Shanghai Style

A4 ()
M X IR
Noodle or Rice
S | A | A A | B
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Dessert
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Asto] B4 T A
Shanghai Special Course A
(All Day)

35,000

AZE (2pes)

Tk L/ \EE
Steamed Soupy Pork Dumpling

& UA A R A"
BHTHES

Crabmeat with Braised seafood & crispy Rice

e 2
HFEK

Sautéed Prawn with Special Sauce
(AA MEH: HB|AA BREJEE, OFRE 2|2 32 A4 K, 2ELA FEEH)

£33 A37] 3% B2 or A4 tin £707] B (<)
EWREELTA N RBETA
Sautéed Sliced Beef with Mushroom & Black Pepper or Sautéed Sliced Beef with Scallion

SARCH)
m 5 Rk
Noodle or Rice
B | A | A AR | e
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e

Dessert




sto] 54 A2 B
Shanghai Special Course B
(All Day)

45,0002

I (2pcs)
% #Z J:/!/ NEE
Steamed Soupy Pork Dumpling

s ﬁﬁ% g
Braised Seafood Served with Crispy Rice

ofFEL Al
OBMR L5
Deep-fried Shiitake Mushrooms with Shrimp

9 &% or AIE i+ (1)
SESUBESE R o SRR

Sautéed Sweet & Sour Sauce with Beef or Dishes of the Season

ic-)] % iﬂ __'E_'.% (FAAA AA OHs AA E©])

1R
Sautéed Bokchoy

AR} (1)
[T
Noodle or Rice

S | A | e A | Beu
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Dessert
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DIMSUM

LB AE2 nEk)EE
Various Steamed Soupy Pork Dumpling
LERE A=, M2, 2=, EBIS 571%| SIS QILEE +~ 9l= ASE HEY

(10Pcs) w 15,000
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@AY 22 BELEES

Steamed Soupy Pork Dumpling

HX| GY Mol 2E0M EHsh= SRS S5 22 XE AEE

(6Pcs) w 7,000/ (10pcs) w 10,500

e AN £FE  BRES
Steamed Soupy Pork Dumpling with Crab Meat

B2 Al g3 02 L2 4 U A2F

(6Pcs) w 8,500/ (10pcs) w 12,500

N AR - g8\

Steamed Soupy Pork Dumpling with Shrimp
£8 M9l DA g0 Mojgls AZE

=

(6Pcs) w 8,500/ (10pcs) w 12,500

== = R
EYHZ ASE ZREI\EE
Steamed Soupy Pork Dumpling with Truffle

E2E 29| 2 S0|ut S0 KFS AL

(6PCs) w 8,500/ (10rcs) w 12,500

Y X2 ASE -2t/ \E
Steamed Soupy Pork Dumpling with Maeil Cheese
A O HICHI RS 0t J0HE B A2

(6Pcs) w 8,500/ (10pcs) w 12,500

737) olu| A= AA AF i ek Tha Aol = FUth @ Al A il j vl -5t



M- WA} FHRIFRE

Steamed Shrimp Dumpling
B8 LMol B3¢ MLE IS Yo HE BEA Y
(4pcs) w 9,500

3T oo == =
@ EBIEZ Anto] BiEER
Steamed Pork & Shrimp Dumpling with Truffle
E2{E9| Z0|E 715 HE £0t0]

(apcs) w 10,500

@ A ke e
Pan-fried Pork and Cabbage
HA{B BHE ) otof] Efeist £1XI 1740 Sto] AEQ! MoHA| hE HA

L}

(3rcs) w 5,500

7] olul A= AA AF i ek Tha ol = JFUTh @ Al YA i ) o

RD

|
snfo] - @it
Steamed Pork & Shrimp Dumpling with Fish Roe
SHXI 7|9t Aof Erulich oto] 2ol HE BS4 H

(4pcs) ¥ 9,000

Q 5= FATT - LREARL
Pan-fried Pork Dumpling
S5 OFAIHOI|M SEE T HHASE S F AEIUO| ZOHE

(2pcs) v 6,500

NS oA 2 - sipEs

Deep-fried Shrimp Spring Roll
54T SUEto]] MSE AL B3t St B213t Alzto] SOl 4

T

it

(4pcs) w 12,000

131_
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Steamed Chive Dumpling
ILM B3 SR 7| ArS3l Ereliet oto] 2Fel H

(4pcs) ¥ 9,500

AZ T ORQIA HE= H How to eat Xiao Long Bao

1 4822 501 (Z)A=0f 2 O ChE, 2712 {0l A Y=L

ol REF—BNEEKEHR E
e UM Yk

BARMNERL E—R R Thn l 5 it

Gently dip the Xiao Long Bao €n place it on your spoon.

into the Vinegar.

3@ PRI AR EE 25 Wo| A X otof| = |53 ORCh ALK ATS ABE 2/0] Oi2 F ool 1 S F0|S S0letch
BREMNTNESNE ER E—)O, ARREREENZT B bz, REFMEN/NESRAOERAANRES

Take a small bite of the Xiao Long Bao and sip on the Add shredded ginger on top, and savor the flavorful Xiao Long

broth. Bao.




O H ]Il EI' O | X-l HHsAA 2o HA B3 - B EAH
Chilled Black fugus tossed in Garlic Sauce
L OfsaA2 S0|HAS o 252l oHI|Eto|H

. _-L:——l'_
Bl i< w 5,500

APPETIZER

& PHERR - AR E '

Spicy cucumber in “jiang nan” Style
OfAISt Q0|2 T2t OfataAct s 20l E24 20|24

¥ 5,500



= At - iBtEEEER
Hot & Sour Seafood Soup
AZE Cfsh MEoiZ3 oto] SFel #|

A Am

w 8,000

A 44 AT ERTKE
Crab Meat with Sweet Corn Thick Soup

AT 2448 5% 20| 0 YF AT
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4 S S8 watiER Y
Sweet & Sour Sauce with Premium Beef

28NZ 2405101 02 HEale 3o gag

w 39,000

e = o - =) = @ | =
552 A77) 12 BS . BEHNGR afiAl dint £317] Je - REBGH
Sautéed Sliced Beef with Mushroom & Black Pepper Sautéed Sliced Beef with Scallion
LT ST F AAS HERR A07|9f 7H 2S¢l 22 SLHA CHIHE Eof 2 7HS ot 217 22

w 34,000 w 34,000

A7) olulA e AA] AT Tha Aole % glath @ ESEE T R
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Sweet & Sour Pork In Shanghai Style
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@ 354 52l R Ena
Deep-fried Chicken Wing with Dried Chili
Of2te} 3152 0] HAISIA| 5|74 S| 22|

w 28,000

o Nu Ny Sv/F
7] - s
Deep-fried Chicken with Hot Pepper in Soya Sauce
Mrimio T, HASHA| SIAT SIS ZEAA S B 5] 22l

w 28,000

3z =y L
F7HE7) TR
Deep-fried Chicken with Garlic & Red Peppers
HEALSHA| S5 SHT17|S 47 ZHEA A0 2ot Q2|

w 28,000

| olm A= AA AlFelr el tha ol e = syt % Al YA j vl -5k



ofjth=
g cs
SEAFOOD

il o .0
@ o1FEIL X OENRTE,
Deep-fried Shiitake Mushrooms with S‘fﬁimp e

CHEl MQATH METS ALSS) AIM2HS B2 0! HE MEAS

w 37,000
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2 A Ha] Al ssaRiRER ol2E & IH A EEDEIFRK

Sautéed Prawn Ball in Sweet & Spicy Sauce Deep-fried Prawn with Mayonnaise Sauce & Almond
E3 Ha|aAet Moo EAet SFO0| 2F 22 MBSt 8|2 Igaret Meof 22t SHO| 2FQ 22

w 32,000 w 32,000

52 A FARS - R =k NeE FSAE - B RE

Sautéed Seafood with Shredded Beef & Vegetable Braised Seafood Served with Crispy Rice
a2 AL MMES 7= Hot FitE Aot sk Eat HpASH =5 X| 9 Sto] YFQ YE F= |2

w 37,000 w 37,000

. o 2 ==
FAA TR NEE#
Stir-fried Assorted Seafood & Vegetable
CHI22 sl 422 iS5t Fotd BE 3= Q&

w 36,000

737) olu| A= AA AF i ek Tha Aol = FUth @ Al A il j vl -5t



@ T - L rHeBNE
Lamian with Peanut Sauce

4, 43, B S CHI22 98 B2 4 ol 47184 HEs

kl

0,

w 13,000

F et S-SR )k E S RAE
Noodle with Sliced Beef in Sichuan Style

S22 41719} 1hZH Diata A Ho| Mokl HAIA £5

w 15,000

P NS ALSTH - muzm

Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork

EiX| 7|9 i itE S CHHZR MRS S5 '20] Al2is Sto] el &H

w 14,000

A7) olw) A= A AT tha Ao]a 5 &Itk @ AESEETAY LT

— . : Hy
@ J3HA AP - EEirEE
Noodle with Minced Pork & Onion in Spicy Sauce
£3 90| SHFYT} DIAOR Ropl BE AsHA| AFEH

w 10,000
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M-S A - A EIF S ERE

Lamian with Fresh Shrimp Wanton

of ghazt gto] Uzl g

=
4o
rie
om

w 12,000

SHE AR - LisEstE
Lamian with Spicy & Sour Soup in “Shanghai” Style
MBS et datetol] HE Eo| & E7|= #X|A B

o= 3

w 12,000

ISR BETHIE
Spicy Noodle with Seafood

IHES HES = 715 Ford o|M LS dlw

w 16,000

AF| Al A 37) 2R - Lk
Saut'eed Noodle with Shredded Pork & Cabbage in Shanghai Style
EiX| 1719t 2tF OFME =a 20 ForH ¢iX|4 =5

w 16,000

@ =15 BRI - T R E
Dried Lamian with Dried Shrimp & Spring Onion Oil
A3 T7|E AA0| PG S HlBR et ol

=1 o = e )

w 9,000

737) olu| A= AA AF i ek Tha Aol = FUth @ Al A il j vl -5t
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QRS A A@ Houl
| 'é"l'i_ ‘:H}“E 71 o H
Fried Rice with Crabmeat Soup
S2 A& AMeto] Hofel=s RER{R A

w 15,000

H o } S ALES o == A h kel 5 h
= A FAE 9 =480k 2 ol S &FRTFIR
Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant
F2 AR CIHZ2 o =0 Aldeto] aofel= Hit ofgfaiol F0|E LA £ = REH2 JHX| BY

w 15,000 w 13,000

7] olml A= AA AF ek oha ol = JFU @ Al A il j of -5t



M- AR FE R FERYR
Fried Rice with Shrimp & Egg
ABHEE A2 ARs) DA0| Mokl M e

w 12,000

5 AN A FE - DR
Fried Rice with Shrimp in Sichuan Style

S8 SHAAS Y2 AHA WS BSU

= (0] hi
O T2 2 mNIR
“Yang Zhou” Style Fried Rice
A Kot BA MS7E S0IZH HE UFA g g2

w 12,000

= o = L= P ) k)
ARG} L ol SRR
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
MazA2 FE R} 0jFot Ol ERE B 252 HAL tlw

w 14,000

737) olu| A= AA AF i ek Tha Aol = FUth @ Al A il j vl -5t

A7 B3 B RIER
Fried Rice with Minced Beef in Spicy Sauce

A17|°| B0I8 715 Hohd B

w 14,000



Ol xte- NS
HIEM &3 HENHMGHER
_ Sautéed Vitamin Vegetable
i Ohs or X.0A2 HIEHRIS S| FOHH OFH 22|

w 12,000
E% == * A& MEf 7Hs (OHs or X.04A & 1)
7N :

VEGETABLE

A B R

=

Sautéed Bokchoy
OHs or 2AA or AIAAAR Zofth Z2A! CHE off 22

w 12,000

* AA MEH JHS (OFS or BAA orA|AtAA B 1)
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DESSERT

Zel 47134

A AAE T AT ERS R
r Soup

Black Sesame Chewy Dumpling in Gin g

S 0]
— a
AL2 OFS TIASH At Tk AHZEA TTO| X3}7} 2!

w 9,500

2 SEVI =
SUA A - B
Black Sesame Chewy Dumpling
BoIx}2 BhE DA% Hhu

) E Fo> M
35t EFH|E] A R
Sweet Rice Punch with Shang-Ha Farm Blueberry
2H|2| 2 OHE $H20| i E CINE Alg|
w 9,000
87) olRIAE AA AT AT cha Aol & itk @hw i g et

salol g
w 4,900
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Beer MM

Korean Liquor 8&E¥&H
20|12 S3{4] eom)

X2 XK= 360ml)

Chinese Liquor 1 [E;H
HEHFLLF (125ml)

KEI D22 (140ml)

SEIFE (140ml)

Beverage fi#il

22} (355ml)
ALO|C} 355ml)
HIZ 22} (355ml)

CASS
TERRA
TSINGTAO

ALHAMBRA

CHAMISUL

CHUM-CHURUM

YAN TAI GU NIANG
TIAN JIN KAO LIANG LIQUOR

CONFUCIUS FAMILY LIQUOR

PEPSI
CIDER

ZERO PEPSI

6,000

6,000
7,000
8,000

5,500
5,500

15,000

15,000
16,000

3,000
3,000




Where We Are Now
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Outlets in
Seoul
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Jal

. Dining ‘ Casual Dining

Over]2 outlets across
Major Cities in South Korea

2| AL HO|= 2L
Crystal Jade Key Regional Award

asiaone’ asiaone’ 2010) |" . ?-—;
CRbreE ERoeE Siperlrands \ @
Mod “ Singapores Choze, 4 ]

Not
Best Chinese Restaurant Best Eatery for
‘Good Service

<Michelin Guide Seoul '&=H A EZM-2017~ 2022>
<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>

7] olE| A= AA ATl vha ol d 5 dF T @ Al A il j ofj 25t



