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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
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Shanghai Lunch Course

(Lunch)

33,000¢

A2 (2pcs)
$ER L VER
Steamed Soupy Pork Dumpling

H A
=< WA 7t
B\ =
Sautéed Seafood with Shredded Beef & Vegetable

H] E]-El] HO (yosar

o
TE AR IR
Sautéed Vitamin Vegetable with Minced Garlic

A g4

LR
Sweet & Sour Pork In Shanghai Style

A ()
| IR

Noodle or Rice

A | e | wwd | A Bent

xE

&H

Dessert

- A= 2210|AF =2 JH5EILICE. Course Menu is available for a minimum order of two

-l 7HE0l 10% S 7HMI7F Z8HE|of JLELICE  All prices are inclusive of 10% VAT

CBX BAE @8 110 BE 2% 3A7X] & ELICt  Lunch Course is available From 11:00 am to 3:00 pm
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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% £7HM|7F IR0 ASLICE  All prices are inclusive of 10% VAT




Asto] EH T2 B
Shanghai Special Course B
(All Day)

50,000

I (2pcs)
%'%” ERNES
Steamed Soupy Pork Dumpling

= =2 x)Et

BERE
Braised Seafood Served with Crispy Rice

o5 IS

OENRZER
Deep-fried Shiitake Mushrooms with Shrimp

2317] G445 or AlE M (1)
R L SR

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

A B @asfs 22 9)

ME%
Sautéed Bokchoy

A4 ()
H 5 IRk

Noodle or Rice

A | A | w | A9 Beu

T T

A E

BH

Dessert

- DANFE 2Q10[4 =2 JbsTLICE.  Course Menu is available for a minimum order of two

- Ol 740l 10% S7HM|7F ZZetE[of ASLICE  All prices are inclusive of 10% VAT
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Various Steamed Soupy Pork Dumpling
22X, K=, M2, AlY, EBIZ 571 o2 2Lt 2 + U= 25E 42

(10Pcs) w 16,500

7] olm| A= AA A wlir o v ol d 5 AF U @ Al 1Y A j uf 25t
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Steamed Soupy Pork Dumpling Steamed Soupy Pork Dumpling with Truffle
X Hd AZo 220N EHYstE SR K5 22|XE A8 EEZ 2¢9 #2 30|34 SHE K52 25X
(6pcs) w 8,500/ (10pcs) w 12,500 (6pcs) w 11,500/ (10pcs) w 16,500

e AL A EwlESR MY X2 AZE 1) ER

Steamed Soupy Pork Dumpling with Crab Meat Steamed Soupy Pork Dumpling with Maeil Cheese
B2 TiplAte] Ehush 02 L 4 Qs AZE DA 4 HICHI X Ohg T2 T 42X

(6Pcs) w 10,500/ (10pcs) w 15,500 (6PCs) w 9,500/ (10pcs) w 14,500

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

1 AERE 50| (F)Alzx0] A% 231 -
BN E— A AR i
Gently dip the Xiao Long Bao into the Vinegar. i )}

D LEIS, &7 {0 SEA R=Ch
REB—BUNEARE R L
Then place it on your spoon. 5
= _ : 3 UFIUR2S 23 MO AEE ot ol= IFS DRI
' . BEMENMEGNRELRE—O, KENEEERNZT
-/F-Z‘” /\H—?—Zo]' _/]\_%-jl_-_ : ,@#ﬂgﬁlj \%E@ Take a small bite of the Xiao Long Bao and sip on the broth.

Steamed Soupy Pork Dumpling with Shrimp
A M2l navh oo HofRl=s AR

4 2o 2EE 9ol o2 % sielol W1 B0|S gojsict
Bpb—ibss, AREEN/NEGRANOBRRENRE
(6PCS) W 10,500 / (1OPCS) w1 5,500 Add shredded ginger on top, and savor the flavorful Xiao Long Bao.

37) olE| A = AA A3l ek v ol S dF YT @ Al il ) vl 5t
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Pan-Fried Pork and Cabbage
HEAFSH BT ofof] Bt efX| 17|20 Sto] EFel oAl hE HY

(3pcs) w 7,000

=
Q 234 ST - R
Pan-Fried Pork Dumpling
23 OfA|ZHOf| A SHEE HEAISH S 2 AEIAO| ROtE

Al

(2pcs) v 7,000

H = = s
AYELZ RIOEE - JEZRERIG
Steamed Chive Dumpling
T et X 17| AFSH Bt oro] YEel B

(apcs) w 10,000

M-S zﬂ 2 WRER

Deep-Frled Shrimp Spring Roll
5443 Seto]A MPE AL TS S BUS AlZo| SF 44 &

(4pcs) w 13,000

247) olul A AA| AT the Aol & 4 Azt @Auw Wi j )&

F S5 SR A S maF
Pork Dumpling with Spicy Chili Sauce
SAX| 07| bt ohES ALAAS ZEQ! EY

e — I =1

(6pcs) w 10,000



ohs4n Bo] WA B3 HEGEAH
Chilled Black Fugus tossed in Garlic Sauce
OfsaAc S0[HAS &M 25l OHIEO|X

w 6,500

I |lofalzlo - HHZILAdAYV

Q 5 vt wEEm

Spicy Cucumber in “jiang nan” Style
ORAIE Q0|2 S D2taAet B 29 F34 20123

w 6,500

7] olm A = AA Alw el ek tha ol & = EH T @ AU A 57 j ufj -5t



- d10S

Y

sliE S - e
Hot & Sour Seafood Soup
SAIXE Cfsf| 20§23t oto] EXQI SX|Al AL

SHES S TAMH =

w 9,000

A Sea AT ERRKE
Crab Meat with Sweet Corn Thick Soup

AT 2448 5% Q0| Yusin Boei@ AT

w 9,000

7] ol A= AA AF ek oha ol = JFUtt @ Al A j uf 25t
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Braised Pork Belly
4ct7A|o| x2| SN FE2 AZo| &Sl a4 =X 22

w 35,000

= A0 N
@ SollA] 48 - LigrEmR
Sweet & Sour Pork In Shanghai Style
1991A0]| ERdioh S2| AR R0|=Rt| HEHE 4

Pork with Vinegar Sauc
HARSEH SI74K SR 7|5 MBS BEAAC 3 B7]k 0]4 H4]

Fried Po

w 33,000 w 33,000

7] olm A= AA AlF el ek tha ol & = EY T @ Al YA j ufj -5k
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NEW

S5 =uls A7) QA - B4Rk S
Sauteed Diced Beef with Sliced Garlic & Black pepper

LUt S2 R AAS HERR obddut B S 217| 22

w 48,000

37] oA = AA AF vl v ol @  JFH T Al 1Y A j uf 25t
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Sweet & Sour Sauce with Beef
24A17 45101 TS HER|S AT| H4]

w 45,000

£ - AHAd

SO A7 1F B BHEFENFR
with Mushroom & Black Pepper
Uifs B8% 228 BEAE 277]9 87 25l 22

A Tt 2317 2

Sautéed Sliced Beef with Scallion
S IS o] 2 7S Hopd 41| Q2]

= RRBFTA

w 40,000

A7) olul A A AT S tha Abo] 8 4 Q&Y .Auw i g e
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w 38,000
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General Tso's Chicken
HCER H1V|E ENIEAAQL YEM ZHHOZ ZE{th 3K

SEN  REREELEY R
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Deep-Fried Chicken Wing with Dried Chili
nfafet S E 2of HASHA S St eel

w 33,000

o Ny Sv/E
FRR7) s
Deep-Fried Chicken with Hot Pepper in Soya Sauce
Aroimter 13, HhASHA SAT SIS 2t acet ol £71= |2

w 33,000

=8 - NIHMDIHD

T =y TE
FE7) FEBIR
Deep-Fried Chicken with Garlic & Red Peppers
HEAPSHA S AW 57|S +8 2F 2200 Fobd 22

w 33,000

271 olu| A= AAl Ag el A Aol e 5 JFUH % Al YA j ufj -5k
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Deep-Fried Shiitake Mushrooms with Shrimp
CH MQAtn METE ASH AMHS HZ 59l BE M54 Q2

w 40,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1A 7 j uf 25t
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Sautéed Prawn Ball in Sweet & Spicy Sauce Deep-Fried Prawn with Mayonnaise Sauce & Almond
IHEet &al2Act Ao £ SFO| YFQI 22 MBS a2 Ig220t M E2T SFO| LFQ 22

w 37,000 w 37,000

o A FALS - e =# sl FEAIT - EEHRE

Sautéed Seafood with Shredded Beef & Vegetable Braised Seafood Served with Crispy Rice
F2 A S 7S Hord RiE Aot st AbEat HASH 8% Sto] 2FQI YE F= |2

w 40,000 w 42,000

. o 2 &
AP FRAY - N
Stir-Fried Assorted Seafood & Vegetable
CHI22 sl d=S iiSoHA Fotd BE 3= Q&

w 42,000

37) olE| A = AA A3l ek v ol S dF YT @ Al il j vl 5t
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Lamian with Peanut Sauce in “Sichuan” Style
IHZ, 1A, Moh oot S22 atg 52 4 Y

rir

B HEE S StE B2 £ Us YhEA iy

w 14,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A j uf 25t
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Rich Brown Sauce Noodle with Iberico
TE2|E HAxtE o|H|2|ZE FHGHAH 22 Z2|0|Y XEFH

w 20,000
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Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork Noodle with Sliced Beef in Sichuan Style
Eix|17|et siitE S CHIZ R AXHE S5 20f A3 Sto] 2F0l g 2C@ A17|9 0iFst OtatA A0l 0| AotRls HX|A £

w 17,000 w 18,000

o o O =pieds N2 N N=|
SYERE 52 Y AP - mAEEE 74 B RE SR
Noodle with Pork in Rich Brown Sauce and Olive oil Soup Noodle with Seafood

galHg2 oty AMHS Citt X CHIZE BArZ ol AlMgto] Mool e

w 12,000 w 15,000

7] ol A= AA AF i ek oha ol = JFutt @ Al A j ofj 25t
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Noodle with Minced Pork & Onion in Spicy Sauce Lamian with Spicy & Sour Soup in “Shanghai” Style
£3 glo] £UHETH DHITOR ROt HE Al KHare MBS Mtetol M2 2of 2 7] ©RA e

w 12,000 w 14,000

A Al FiR] 7] ZFoH - e E @ 2715 HIY - WS R E

Saut'eed Noodle with Shredded Pork & Cabbage in Shanghai Style Dried Lamian with Dried Shrimp & Spring Onion Oil
=X 7|2t 2HE OFKHE 2AA0 FobH HX|A &5 AT OIS 2200 HE b B = EU S HUH

w 17,000 w 10,000

37) olE| A = AA A3l ek v ol S dF YT @ Al il j vl 5t
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Fried Rice with Crabmeat Soup
H2 7 &2 HMsto| HotQl= RERR2 AR JF

w 18,000

H o = _/L\_ f— W =] . —+ h
= A fite 9 =408k F o7 S aFmTIR
Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant
S A3 CHHER a9 HMEo|

Mofgls gy ofgALe B0I8 L 4 Yt HCRR N B

w 18,000 w 15,000

37] olm A= AA Azl ek tha ol ¢ eyt @ Al 1Y A A7 j ofj 25t



M- Al FE R FMERYIR
Fried Rice with Shrimp & Egg
ABHEE A2 AB) DA 0| Mokl MBS

w 14,000

= o h
@ 4 F2 IR
“Yang Zhou” Style Fried Rice
A Kot BA MSIE S0IZH HE U4 g g2

w 15,000

= o = Hl= P ) k)
N aA T -S4} E nfah R REEYIR
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
A2 FE R 0jFet Ot ERE B 2S00 HAL R

w 16,000

37) olE| A = AA A3l ek v ol S dF YT @ Al il ) vl 5t

5 AN A FEt DR
Fried Rice with Shrimp in Shanghai Style

S8 SHAAS W2 AHA WS BSu

w 14,000

2207 B3R AR
Fried Rice with Minced Beef in Spicy Sauce

A17|°| B0I8 715 Hohd B

w 16,000
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Sautéed Water Spinach with X.O Sauce
27 X.02A2 Holul LHEHQ! 54 o) £

w 19,000

O . ==kt 3 y y. /) Sch A%
H]E]’E'_] ‘—%“E‘ - FRE AR I 5]73111 %—% IR
Sautéed Vitamin Vegetable Sautéed Bokchoy
OHsAAR ot 34 opxi 22| Obs or 2AAZ 2opll Z2A! O F Ot Q2|
w 14,000 w 14,000

*A&A ME LS (ks or 242 ® 1)
371 olvlA = AA Azl v ol s 5 AHUt @ Al TYA o7 j of -5t
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S AR A} YT AT ZREN
Black Sesame Chewy Dumpling in Ginger Soup

ZUXIE gHE DA HNEa MAA o] Fot AZ =

w 9,500

s B2 3l ; S0 2 B ==NIN=TE=
/g5t & FHl|E| A8l - aE SdA A E5E
Sweet Rice Punch with Shang-Ha Farm Blueberry Black Sesame Chewy Dumpling
Motso S2H[2|2 9HE sh=9| tHE CIXE Al3| BOIX}E OLE DAB A

w 4,900 w 9,000
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Beer M#;H
FtA (&) 330mi)

(&) (330m)
t) (330ml)

(
2} (&) 330mi)
(

Korean Liquor B[ ¥
£H0|& =3|%| 360ml)

HEX 2 (360ml)

otR (259 (375ml)

3R (41°) (375ml)

Chinese Liquor 1 [E i
A2EZE (100ml)

HER L (125ml)

HEHFEF (250ml)

HEHTLLF (500ml)

k

LHE L2 (140ml)

oK

ZS (500ml)

R
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Z= (140ml)

0

(375ml)

& P s
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2= (300ml)

Half Bottle Wine 4Iif
7| EElEE AEE| 2|SHA Red

Beverage {xk#}

=2} (355ml)

AIO|C} 355ml)

H 2 22f 355ml)

O 3g|9lE| 25K} 300ml)

CASS
TERRA
TSINGTAO
ALHAMBRA

SAPPORO

CHAMISUL
CHUM-CHURUM
HAWYO 25

HAWYO 41

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

KINMEN KAOLIANG LIQUOR

CARE TINTO SOBRE LIAS

PEPSI
CIDER
ZERO PEPSI

KOMBUCHA

7] olm A = AA Alw el ek tha ol & = EH T @ AU A 57 j ufj -5t

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

5,500
5,500
25,000
55,000

10,000
15,000
25,000
48,000
16,000
48,000
15,000
30,000
88,000

20,000

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



Where We Are Now
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PR EE:

. Dining ‘ Casual Dining

8

Outlets in
Seoul

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

stoond f -
cice ity \ @
o Sppmcici i

Best Eatery for
‘Good Service

<Michelin Guide Seoul '&=H H|AEZM-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>

37] olm A= AA Azl ek tha ol ¢ eyt @ Al 1Y A e j ofj 25t

<ZAGAT 2010>



