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La Mian Xiao Long Bao




SHANGHI
COURSE MENU

Aysto] x| 32
Shanghai Lunch Course

Asto] M B2 A
Shanghai Special Course A

Xsto] 4 25 B
Shanghai Special Course B

CRYSTAL JADE



ato] x| 32
Shanghai Lunch Course
(Lunch)

29,000

AZE (2pcs)

52 L/ )\E S
Steamed Soupy Pork Dumpling

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

HIEFR] 2.8 ressnossa

PR IO HEEN R
Sautéed Vitamin Vegetable with Minced Garlic

A g
LR
Sweet & Sour Pork In Shanghai Style

AL (=)
M 3 1R
Noodle or Rice
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Dessert




Asto] B4 T A
Shanghai Special Course A
(All Day)

35,000

AZE (2pes)

Tk L/ \EE
Steamed Soupy Pork Dumpling

= oA JAE F3 AT
B FiRES
Crabmeat with Braised Seafood & Crispy Rice

e 2
HFEK

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

£33 A37) 3% B2 or A3 tin £717] B (<)
EWREELTA N RBETA
Sautéed Sliced Beef with Mushroom & Black Pepper or Sautéed Sliced Beef with Scallion

SARCIY
& 5 Rk
Noodle or Rice
AT | e | e | e Beyt

A E
e

Dessert

ourse Menu is available for a minimum order of two
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Asto] 4 4B
Shanghai Special Course B
(All Day)

45,0002

22X (2pcs)

BREBNER
Steamed Soupy Pork Dumpling

e A%
AERE
Braised Seafood Served with Crispy Rice

ofFEL Al
XOBN LR
Deep-fried Shiitake Mushrooms with Shrimp

SHo ER 9 or A|2 W% (|H])
EETVERR A o =ERIE

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

A -G @aziAd axE)

e
Sautéed Bokchoy

AR} (1)
[EEA
Noodle or Rice

A | 2 | we | A et
cAE

BH

Dessert
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DIMSUM

LB AZ2 - FEHNES
Various Steamed Soupy Pork Dumpling
QRINIY, X, M, A4, ERB 57H%| 3t2 BiLt & 2 9k AZE ME2

(10Pcs) w 15,000




. —

iz 22 |3 ot
@A A5 BRHEIES
Steamed Soupy Pork Dumpling
X i Amol 220N EHYstE SR K50 22|XE A8XE

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

e AN £3E  BRES
Steamed Soupy Pork Dumpling with Crab Meat

B2 Al B 02 L2 4 U A2E

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

Mo 22E

Steamed Soupy Pork Dumpling with Shrimp
A MeFe| navtSto| HofRl=s AR

iR/ \EER

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

1

4

i 1 == Feiv
EYHZ ASE ZREI\EE
Steamed Soupy Pork Dumpling with Truffle

E2E 29| 2 S0|ut I ST 25X

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

Y 2|2 A - iE2t/)\EER
Steamed Soupy Pork Dumpling with Maeil Cheese
nAsHIIY HCHK| =2l St2 OZ &2 AZEX

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

AZ T GFIA Hi= M How to eat Xiao Long Bao

AZEE 50| (Z)4x0] 4% 28ic,

.-‘"lll | \'I
Gently dip the Xiao Long Bao into the Vinegar. i |
O CHE, 2712 2lol| &7 A =Lt :
HEE—BNEEXREIZRE

Then place it on your spoon. o
n ",
3 _/ N
1 p
BHE URE S 13 Mol AZE Oloj Qi S5 ORAIC

2RnEEaEnEERE—IO, RAENEERNZIT
Take a small bite of the Xiao Long Bao and sip on the broth.

W2 oi7te A2 Slof el2 = sielo| Y1 0|2 So|sict.
B E—dexe, REEER/NEGHAOERMRMRE
Add shredded ginger on top, and savor the flavorful Xiao Long Bao.

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



@ B e e € =4 FATE - EREREL

Pan-fried Pork and Cabbage Pan-fried Pork Dumpling
HRAHgH BhED) otoll EfuS K| 17| 20| Sko] 2FQI MefAl ciE BY ST OFAZOIM StEE HhAfDH 53 AEIYQ| ZOHE
(3pcs) w 5,500 (2pcs) w 6,500

-, - 5 N7
A B = RUEE - SRR F "Eet A1) e DT
Steamed Chive Dumpling Pork Dumpling with Spicy Chili Sauce
SLUA R32F EHX| 17| E A sH Bt oto] UFQl HY Eix| 17| 2retat ojFot APMAAE HSQl HY
(4pcs) w 9,500 (6PCs) w 8,500

« q'\-.—f- "
- FY =
BN Al = - Ermss
Deep-fried Shrimp Spring Roll
5443 BUeLO| MRS ALSD T3 BTt B2A3 AlZ0| EFQ 47| £

(4pcs) w 12,000

7] olul A= AA AF i ek Tha ol = JFUTh @ Al YA i j ol -5
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O=4A Fo| Al B3] - EEEAE

Chilled Black fugus tossed in Garlic Sauce 1]

Ot 2201 S0|HAS oM ZE Q! OHI|ELO|X L

w 5,500 - ﬁu%
M APPETIZER

€ 5 et A Em

Spicy cucumber in “jiang nan” Style
OISt 20| S oiZ ot OfataAet gl 2521 £=4] 20|24



ShE Abete} - sesms
Hot & Sour Seafood Soup

SAAE ool MBI 2to] SFQ HAY AT

w 8,000

At S AL BRTKE
Crab Meat with Sweet Corn Thick Soup

An 2448 SR QO KL UIH AT ]
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S 2GS RS
Sweet & Sour Sauce with Premium Beef

2407 £ 445101 02 HEBie $9 Bag

w 39,000

S O =2 = o = 7 = 3 (O
S5 2] IS B8 RMEEYFR ASA i} 4317) Bg - RABFA
Sautéed Sliced Beef with Mushroom & Black Pepper Sautéed Sliced Beef with Scallion
LUTE S22 AAS HER|R A07|9k 8| 2S¢l Q2| SLHA CHIHE Eof 2 7S Ford 217 22

w 34,000 w 34,000

A7) olulA e AA] AT Tha Aole % glath @ ESEE T R
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ERSER
Braised Pork Belly
aeile] Z2| AW HH HE2 0| LEel AsiAl x| 07| Q2]

w 28,000

R N S

Sweet & Sour Pork In Shanghai Style Fried Pork with Vinegar Sauce
1991140 EHdiot 32| AE X|0| =0kl HEH B4 HRARSHA| FIAS E4-S2 MBS SELA04 o E7]= oY B4

w 28,000 w 28,000

7] olw A= AA Azl ek tha Aol ¢ Yt @ Al A il j uj&-gt



f) /3ol SVl §17 &5

Deep-fried Chicken Wing with Dried Chili
Dfzte} SIS Hoi HrAfsH 5174 51| 2|

RN w 28,000

0317 - hthas P7HE7) - TR

Deep-fried Chicken with Hot Pepper in Soya Sauce Deep-fried Chicken with Garlic & Red Peppers
Mehutet 1, HiAH 5143 Stu7|2 2 acet 3 5715 22| HHAFSPH 14 SIS 47| 2B A0 Rofdh 2l

w 28,000 w 28,000

7] olm A= AA AlFelr el tha ol d & EU T % Al YA j vl -5k
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@ ojgk=11 - X(;”g*‘)({

Deep-fried Shiitake Mushrooms with' §!mmp ™
CHEl QAT ME TS A3 AIMEHS 2 ol ’.‘JE"&E' REI

w 37,000
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2514 Aa] S sissmarER @or=C B2 23 Al BEDERITR

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 8
FAPAA FRAY - N
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 S RTRIEHE
Lamian with Peanut Sauce
1A, Mo B S CH2R 8 52 4 Y A7HEY mEw

w 13,000

2 ulet SSEHA - )ik B P HE

Noodle with Sliced Beef in Sichuan Style

wERie 47712 01Z8 Di2taAc] Ho| Molgls HA|A £5

w 15,000

S35 e memE gBgE B2 9 AR RaAtrEE

Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork
Eix| 7|2t siit=E S CHIZ 2 MXIHE S5 0] A3t Sto] eFQl &

w 14,000

7] olul A= AA AF i ek Tha ol = JFUTh @ Al A il j of -5t

Noodle with Pork in Rich Brown Sauce and Olive oil
82|92 Roh AMS it KR

—ras

w 10,000



5] R AF
@ N AT - LsirEE
Noodle with Minced Pork & Onion in Spicy Sauce
3 9l0] SUHET DHIFOE Btk HE A AT

w 10,000

AT HE MW s

Soup Noodle with Sea Abalone & Seafood
ST A F=O| AMBto| Mool

UL b ULy

w 12,000

SNE At - LisEEAHE
Lamian with Spicy & Sour Soup in “Shanghai” Style
MB0hE3 Alatetol g ol gl Sv1s #RIA g

o= 3

w 12,000

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

w 16,000

@ 1S vl e R
Dried Lamian with Dried Shrimp & Spring Onion Oil
D23 I|E AA0| B B ble{is chust b et

= |

w 9,000

A7) owl A= A AT} tha o] 8 5 &Itk @ ESEE T R
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i ’ 'i"l"\__‘ EH}“}\E]- Fatrgns ]ﬂ’ -1V
Fried Rice with Crabmeat Soup
S2 A& AMsto] Hofel=s RER{R A

w 15,000

H o I} AL . A S . h
= A FAbS SR =ik 2ol Hi eEHFIR
Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant
H2 AR CH 22 s it=of MMEo| Hotl= BE ofgfaiol F0|E L2 £ U= REH2 JHX| B

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
Met2 AR AR TA0| Mool M B

w 12,000

@ I 2wt mMpR
“Yang Zhou” Style Fried Rice

A7 K9t S ML S0 BE SFA T B

w 12,000

AAAT B4} K Y REEELR

Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce

MazA2 FE R} 0jFot Ol ERE B 252 HAL tlw

w 14,000

5 AN A FE - TR
Fried Rice with Shrimp in Shanghai Style

S8 SHAAS Y2 AHA WS BSu

w 12,000

&07) FEtl BRFRLR
Fried Rice with Minced Beef in Spicy Sauce

A17|°| B0I8 715 Hohd B

w 14,000

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



Er =+ I
HIEM B3 mEMNHthHE
Sautéed Vitamin Vegetable
Obs or X.02 A2 HIEHIS BT RO Opxi 2]

w 12,000
———
ks va * AA MEH JHS (OFS or X.OAA EH 1)
E% IS

VEGETABLE

r

QA BS - 1w

=
Sautéed Bokchoy
Ohs or 24 A or AI&AAZ ROt S CHE OFf 22
w 12,000

" AA MEH 715 (OHs or BAA orALAA B 1)
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A ZPAE T AT A T BT AR
Black Sesame Chewy Dumpling in Ginger Soup

SolR}2 O DA% Hua MATo| F3i7t UEOl ATIEA CIXE

w 9,500

>

= =2 = . s
ot =342 Al - s
Sweet Rice Punch with Shang-Ha Farm Blueberry
Motz ol E2H|2|2 BHE 3H=R0| thE CIXE A3

)
Jorsd
=]

w 4,900

A7

CIHE

&H an
DESSERT

SA AEY - EYAE

Black Sesame Chewy Dumpling
Soixt2 ghE DA K

w 9,000

| olu) A= AA AF i ek Tha ol 5 JFUth @ Al ZYA o7 j vl -5k






Beer M#;H

Korean Liquor ¥2EkEHE
0| =2f|#] zeom)

HEXH= 360ml)

Chinese Liquor 1 [E i
AZES (100ml)

HEHFLLF (125ml)

HEHFELF (250ml)

Ef 2= (500ml)

re

Half Bottle Wine 4I;H
ot ARt T2 AH|=

QUC AL AFELL|

Beverage ©xk#}
=2} (355ml)
AO|C} (355ml)
M2 22f 355ml)

CASS
TERRA
TSINGTAO

ALHAMBRA

CHAMISUL

CHUM-CHURUM

LITTLE LANG

YAN TAI GU NIANG

YAN TAI GU NIANG

YAN TAI GU NIANG
CONFUCIUS FAMILY LIQUOR
CONFUCIUS FAMILY LIQUOR
TIAN JIN KAO LIANG LIQUOR

SHUNPIN LANG

WILD SWAN, CABERNET SAUVIGNON

WILD SWAN CHARDONNAY

PEPSI
CIDER

ZERO PEPSI

A7) olulA e AA] AT Tha Apele % glath @ AUA W3

6,000
6,000
7,000
8,000

5,500
5,500

10,000
15,000
25,000
48,000
16,000
48,000
15,000
30,000

15,000
15,000

3,000
3,000
3,000



Where We Are Now
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Outlets in
Seoul

L @ e o=y

r ‘ ALM|A| SR MIEIA|E| ™
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qr ¢
> T,
M
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



