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La Mian Xiao Long Bao




SHANGHAI
COURSE MENU

Asto) #Ax) B2
Shanghai Lunch Course

Asto] M B A
Shanghai Special Course A

Asto] 4 5B
Shanghai Special Course B

CRYSTAL JADE




Asto] Az T2
Shanghai Lunch Course

(Lunch)

33,0004

A2 (2pcs)

PR L/VEE
Steamed Soupy Pork Dumpling

=] A
=< WA 7tk
BRI\ =
Sautéed Seafood with Shredded Beef & Vegetable

H] E]-E!] HO (yosar)

v Ta
FEDERR
Sautéed Vitamin Vegetable with Minced Garlic

A B4

LN
Sweet & Sour Pork In Shanghai Style

A ()
= 3 IR

Noodle or Rice

A | | wu | e Beut

T E

BH

Dessert

- AN 5= 2010|AF =2 JH5EHLICE  Course Menu is available for a minimum order of two

- 7HE0l 10% S 7HMI7F ZEHE|of JLELICE  All prices are inclusive of 10% VAT

AKX TAE QW 114 BH 2% 3A|7HX| 2&F ELIC  Lunch Course is available From 11:00 am To 3:00 pm




ato] B4 T4 A
Shanghai Special Course A
(All Day)

40,0002

A2 (2pcs)

PR L/VEE
Steamed Soupy Pork Dumpling

H o L=
o Al FAE FEA%
i oy
Crabmeat with Braised Seafood & Crispy Rice

e 2
#FEK
Sautéed Prawn with Special Sauce
(AA MEf D HE|AA BT, OFRE 2|2 27 AA i, 2244 FEER)

ofr

852 437 13 B2 or AslA] tint £317] B2 (<)1)

WEXFFP@ N RBRBTA
Sautéed Sliced Beef with Mushroom & Black Pepper or Sautéed Sliced Beef with Scallion

J

S (E)
H 5% 1R

Noodle or Rice

A | e | B | e B

HxE

BH o

Dessert

- DAHFE 2910|4 =2 JHsTILICE  Course Menu is available for a minimum order of two

- Ol 740l 10% S7HM|7F IR0 ASLICE  All prices are inclusive of 10% VAT




d3to] E4 22 B
Shanghai Special Course B
(All Day)

50,000

AZX (2pcs)

e W= A
Steamed Soupy Pork Dumpling

o2 r5AY

BEFRE
Braised Seafood Served with Crispy Rice

o5 Al

X OB E 7R
Deep-fried Shiitake Mushrooms with Shrimp

A7) &4 or AIZ ¥ ("1)
WA o SRS

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

A B2 @azioks 229

e

Sautéed Bokchoy

SAYETY
H 3 IR

Noodle or Rice

A | A | S | A Beu

gHE

BH

Dessert

- DAHFE 2910|A =2 JHsTILICE  Course Menu is available for a minimum order of two

=

|5 7HH0ll 10% £7tMI7F Zetz|of JAELICE  All prices are inclusive of 10% VAT
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Various Steamed Soupy Pork Dumpling
QEIRIY, XX, ML, A, 215 SR ohg B} & 4 Y= ASE ME

(10Pcs) w 16,500

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A A j ufj 25t



@A A5 BB HEIES
Steamed Soupy Pork Dumpling
#5] T4 MImo| ABoIM EHYBHE ER3 S50 Qald ABE

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

s UAY 25X - BRES
Steamed Soupy Pork Dumpling with Crab Meat

52 Are] g3t 0tS L2 4 Y A2E

(6pcs) w 10,500/ (10pcs) w 15,500

A M AT SRS

Steamed Soupy Pork Dumpling with Shrimp
=H MPEe 1A% oto| MotU= AEX

(6pcs) w 10,500/ (10pcs) w 15,500

— — .
EYZ ASE ENREIEE
Steamed Soupy Pork Dumpling with Truffle

E2{E 29| 2 S0|1t St KF LEX

(6pcs) v 11,500/ (10rcs) w 16,500

Y X2 ASE -2t/ \ES
Steamed Soupy Pork Dumpling with Maeil Cheese
A O MRS Bt J0hE B A2

(6Pcs) w 9,500/ (10pcs) w 14,500

AE T OIQIA Hi= # How to eat Xiao Long Bao

1

4

ABEE S0 (F)AZ0] 4% 23c, 2
BN L — 2 7
Gently dip the Xiao Long Bao into the Vinegar. A

T 03, 2712 ol HZA| =Lt
REHE—BNEEREZHRLE
Then place it on your spoon. / o

BIED| YnEe £3 Wo| AT olof Yl SFE OHAIC

2EMENESNEERE—/IA, KEMEEENST

Take a small bite of the Xiao Long Bao and sip on the broth.

BB ofZhS ASE 2ol 22 = ohelof| 'E1 F0|1E S0[Bt

B b—itxt, RREER/NEGRAOERRHRE
Add shredded ginger on top, and savor the flavorful Xiao Long Bao.

7] ol A= AA AF i ek oha ol = JFUH @ Al A 57 j ol -5t
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Pan-Fried Pork and Cabbage Pan-Fried Pork Dumpling
BFAfSt OH=T olof et x| 07| 20| Sho| YE! AShA CHE H 22 OIAFOIN ST HHAlS B3 ARto| Zois
(3pcs) w 7,000 (2pcs) w 7,000

= = S =] N v
e 2 o123 x| 0] g maanE
Steamed Chive Dumpling Pork Dumpling with Spicy Chili Sauce
SN S0} SR 7| ALSsH Eust oro] AZO! T SR\ 7| ST hED APHAAS ZSQl T
(4pcs) w 10,000 (6pcs) w 10,000

M-S zﬂ 2 WRER

Deep-Frled Shrimp Spring Roll
1A Seto]7| ME AL T3 St 213 Alzto] S9! 4+H| &2

(4pcs) w 13,000

A7) olw) A= A AT} thas Aola % Tt @ AESEETRY R
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Chilled Black Fugus tossed in Garlic Sauce
Obs2Ac S0[HAS &7 252l OHLIELO| X

w 6,500

¥ loralz|lo - HAZILAddYVY

Q 5 vkt s Em

Spicy Cucumber in “jiang nan” Style
bOfata Aot i 2S5l 524 Q0|24

2
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o
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rot

w 6,500

7] olw A= AA Azl ek tha ol ¢ lEY T @ AU A 57 j ofj 25t
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Hot & Sour Seafood Soup
ZAXS Cf) MZ0HE? 20| STl R4 AT

w 9,000

A e AT ERRKE
Crab Meat with Sweet Corn Thick Soup

AT 2448 52 Q0| Yusin Boej@ AT

w 9,000

7] ol A= AA AF i ek oha ol = JFUtt @ Al 24 A j ufj 25t
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Braised Pork Belly
4EI7|2| =2 IPYS A FE22 AZo| LEel YAl eix|n7| 22

w 35,000
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Q 514 4% Limmke B2 AGSS BEAY
Sweet & Sour Pork In Shanghai Style Fried Pork with Vinegar Sauce
1991140] EH43t S2| A8 Hlo|=te] A=z T4 BHASDI SIA4dH BRI 07| MBS SEAAC 8 B oM B4

£
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w 33,000

A7) olul A AR AT tha Aole & g @Auwﬂ Wi g en
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S5 ubs A7) QHAl - Bis Pk
Sauteed Diced Beef with Sliced Garlic & Black pepper

Uit EHE AAE PERR oI B 250l A1) 22|

w 48,000

7 8 thas Aol e = syt @ Al 1Y A A "‘ ufj 25t
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&4 AT G HERER
Sweet & Sour Sauce with Beef

24AZH $48101 S HERIS A77| P45

w 45,000

=¥ - Addd

Sautéed Sliced Beef with Mushroom & Black Pepper
Ufs SEE 2AE HEAS 277]9 # 2EQ 22

w 40,000

<]

A7)

oju| A= A Al

A di} £717] 28

Sautéed Sliced Beef with Scallion

- RRBRTH

S IS o] B8 71S Lot 4717] @2

w 40,000

Felist e gol 5 g @) AauA i g e
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NEW
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General Tso's Chicken
BCRR H§1J|E EOIEAAQL YEM ZHEOZ Ty

w 38,000

7] oA AA ABAS ke ol B 5 Yttt @ CEREREAY L
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oAl SVl FA - EnE
Deep-Fried Chicken Wing with Dried Chili
Of2tet 2fES Fo] HRASHA| A 57| !2|

w 33,000

o N By B
F 7] g
Deep-Fried Chicken with Hot Pepper in Soya Sauce
Arhokel 12, HHALSHA| FIAT 17| S 2tgaAe @i £7|= /2

w 33,000

A

l£1H - NHMDIHD

Ixr —%v/chiyyi
PE7) TR
Deep-Fried Chicken with Garlic & Red Peppers
HAPSHA AW H17|E 8 232200 Fotd 22|

w 33,000

7) olul A AA A3 575k chas ol & 4 ek @Auuﬂ i e
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Deep-Fried Shiitake Mushrooms with Shrimp
CHE WA METE ARe AIM2S 2 £0l BE ME4 Q3|

w 40,000
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Sautéed Prawn Ball in Sweet & Spicy Sauce Deep-Fried Prawn with Mayonnaise Sauce & Almond
S Hal2Act Ao EAst SH0| 2Fel 22 MESSet 22 L2t Mo EAo 70| LFQ 22

w 37,000 w 37,000

H O = P e =2 L= =T
w2 A FAMS RN =H = FeAIY BEHRE
Sautéed Seafood with Shredded Beef & Vegetable Braised Seafood Served with Crispy Rice
2 A& HMee 7t gotd Rits Alidet st AEat vl 2% 2| Sto] YFQl YE F= |2

w 40,000 w 42,000

2 o Z 8
AR ERA - NEEs
Stir-Fried Assorted Seafood & Vegetable
CHH22 sHd=S tSoH Fold Y& F= Q2

w 42,000

7] ol A= AA AF i ek oha ol = JFUH @ Al A 57 j ol -5t
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Lamian with Peanut Sauce in “Sichuan” Style
02, 24, A%, B9t S CHIZS 38 B2 4 Y A7HEA

LA, CA S M

w 14,000
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olw]|2] T AH|o|3 AP - FEITSFRILFIHER VEEE

Rich Brown Sauce Noodle with Iberico

ZE2|E HAX2t oH|2|ZE FHSHA S Z2|0| X P H

w 20,000
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Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork Noodle with Sliced Beef in Sichuan Style
B%07]9} A2 5 CHIZ2 AXIHIE 5% Wof Aliet oto] 2Eol gl B2l A7)0 HE3 DftAA| B0| HOIQLE B £5

w 17,000 w 18,000

o o o == P4 == N B
LYERE 52 U AW matieEE F 7 sEHE ERERE
Noodle with Pork in Rich Brown Sauce and Olive oil Soup Noodle with Seafood

ga|Hg2 Sojuy MBS L Xz CHi2E siArg ol AlMgto] Mofeli B

w 12,000 w 15,000

7] ol A= AA AF ek oha ol = JFUtt @ Al YA j ufj 25t
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Noodle with Minced Pork & Onion in Spicy Sauce Lamian with Spicy & Sour Soup in “Shanghai” Style
£3 9{0] SyHET THZOR RokH HE Al Kol MEoHZS A2ieol B ol Bl E71 #|A gl

w 12,000 w 14,000

A A A 7] X} - EEREE @ 715 v - WIS R E

Saut'eed Noodle with Shredded Pork & Cabbage in Shanghai Style Dried Lamian with Dried Shrimp & Spring Onion Oil
EiX| 1719 2F OIS SA 200 FobH HX|A =5 AT IS 2200 HE SH HBHE G HUH

w 17,000 w 10,000

7] olE| A= AA ATl v dolE 5 AFE T @ Al A 57 j ol -5t
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Fried Rice with Crabmeat Soup

B2 tflate] AMzto] Molgle HER|S AL B2y

w 18,000

ao WA Fite S =4425% 7 A S e EH IR
Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant

S Al CHHZR sfat2o] MMEo| Hopels Bt oA Z0|E L2 = = RERR 7K B

w 18,000 w 15,000

7] olm A= AA Azl ek tha ol ¢ syt @ Al 1Y A 7 j ufj 25t



M- AR FER FMERYR
Fried Rice with Shrimp & Egg
MBt2 AR AR TA%0| Mool M B

w 14,000

Q FF4 Fat MR
“Yang Zhou” Style Fried Rice

A7 K9t S ST S0 BE SFA T g

w 15,000

5 o = 1= T SRS h
A aAZ E-2HT} E nfoh R RESEYIR
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
a2 ZEE ojFet Ot ERE SH 252 A Hw

w 16,000

7] ol A= AA AF i ek oha ol = JFUH @ Al A 57 j ol -5t

FAEAA A9 Eont. ) #Fe- iR

Fried Rice with Shrimp in Shanghai Style

OhE3 SUAAS 92 A ML e

w 14,000

2 217) B3R B4 mR
Fried Rice with Minced Beef in Spicy Sauce

A17|°| B018 715 Hohd B

w 16,000
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Sautéed Water Spinach with X.O Sauce
28 X.0AAZ HopH CHEXQI S2A ofxf 22

w 19,000

H] E]— -|-| ]:[ TIT\ klj\éﬁfmﬁﬁ H T ]j J\IJ\\E*
Sautéed Vitamin Vegetable Sautéed Bokchoy
Ohs2AR FOHH 524 ofxf 22 Obs or 22AE FOMH Z34| i E off Q2|
w 14,000 w 14,000

* AA MEH JHS (OFS or 2AA EH )
7] ol AL AA] ATk tha Aol e S g5y Th @ AZUA i g oes
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DESSERT - YA E

A} A Y I} AT - XS RHA o 1EIZE - Eik
Paul Bassett original Eggtart

HHARSH A &2l 2Estn HEB R HAEE 30| 53t
£ HHAlol 22|X]'2 o JE2E

w 9,500 w 3,500

Black Sesame Chewy Dumpling in Ginger Soup
SoRE BIE TAS HMED MPATO| F8j7 YR AJLEA CIHE

LR BLRE 597 a EwHE
Black Sesame Chewy Dumpling

Sweet Rice Punch with Shang-Ha Farm Blueberry
SRt gHE DA

Mot elo] 2RH(z|2 GHE 32| tE CIHE A
w 4,900 w 9,000

7] ol A= AA AF i ek tha Aol 5 JFUT @ Al ZYA i j of2- 5t
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Beer [&;f
FIA () 330m))
E{[2} () (330ml)
) 330ml)

(
2} (&) 330mi)
(

Korean Liquor F2E%EH
Eo|& =24 3soml)

XMeX= (360ml)

Chinese Liquor 1 [E jH

AZEZ (100ml)

|_

ra

Ef L (125ml)

o
Kl 2E2S (140ml)

rxt

oT
HIIZ= (140ml)

O

Half Bottle Wine 4IiH

Tk FEIEE A H 2| 2[SFA Red

Beverage Tx#}

=2} (355ml)

AO|C} (355ml)

X2 22} 355ml)

O 22| UE| ZFX} 300mi)

CASS
TERRA
TSINGTAO
ALHAMBRA

SAPPORO

CHAMISUL

CHUM-CHURUM

LITTLE LANG
YAN TAI GU NIANG
TIAN JIN KAO LIANG LIQUOR

CONFUCIUS FAMILY LIQUOR

CARE TINTO SOBRE LIAS

PEPSI
CIDER
ZERO PEPSI

KOMBUCHA

A7) olm| A= A A A Fvl 7 gk vha Aol g

T

6,000
6,000
7,000
8,000
9,000

5,500
5,500

10,000
15,000

15,000
16,000

20,000

3,000
3,000
3,000
4,000

Q4T @Auwﬂ Wi e



Where We Are Now

32|AEH0|E ARN
{ ]
2|AEH 0| 2otE™ 4]

2|AEHH0|= T

[

|

AMAH 2
HAA =8 L @ wineers oy

gitoro|maEy

rob
=
1=
l,°_|'
il
rat
ot
o

il
o
=)
=
ar
e
Mo
I
m
40
oz

>
=
HI
ofl
o

=
F
L)
M
Jal

r ‘ LM toHY MEAIE[E
Kooy SAMEH

PR EE:

. Dining ‘ Casual Dining

8

Outlets in

4

Outlets

asiaone’
- PEOPLE'S
CHOICE,

Not
Best Chinese Restaurant

Overl4 outlets across
Major Cities in South Korea

A2| AL H0|= 2L
Crystal Jade Key Regional Award

asiaond i f .
cHoiCE ey \ @ aTE
Mo o . -

Best Eatery for
‘Good Service

<Michelin Guide Seoul '&=H A EZM-2017~2023>

<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>

7] olm A= AA Azl ek tha ol ¢ syt @ Al 1Y A e j ufj 25t

<ZAGAT 2010>



