Bar menu
(2:30 pm-11:45pm)
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Fresh oysters i fif £ I
Gillardeau No. 2 %
Royale No. 2 %

Fried “Sakura” Chicken

Marinated with ginger, served with lemon mayo

(GERVR NN

Asian Salad of Pineapple, Mango and Cucumber (V)
Plum and ginger flower dressing

WAL R A, N, TR, AL, ME AT
JQ’s Signature (P)

Foie gras Xiao Long Bao

Wok fried Australian Beef Short Ribs (S)

Salt and pepper

7 HORBER W 7 1 A

King Prawn Laksa (single portion) (S)

K

JQ’s Beef Noodle (single portion)

Superior herbal beef broth with braised tendon, brisket and slices of Wagyu beef
JQ's #RF A

Maine Lobster “Hokkien” Mee (P)

JESMAR LD 1

Kataifi of Marinated Prawns (S)

Sweet and sour chilli sauce and Oriental greens

W PR 22 2 P R BRI 5 e

Sautéed King Prawn with chilli sauce “Singapore Style” (S)
BB AT

Potato and Almond Beignets (V)

Mayonnaise and tomato ketchup

RAEA - UEK

Duck Confit and Chinese Turnips Stew Spring Roll (P)

Sriraja chilli dip and vegetable sticks
T TG (1 28 N el 2 i 7 7 TR AN i 4

Singapore Chicken Curry with Potato and French Baguette (S)
BT INBENS A A7 - G R

Singapore “Sakura” Chicken Rice (Available until 7:00pm only)
IR A

Assortment of four seasonal mignardises

Café gourmand (Available until 6:00pm only)
Four seasonal mignardises and selection of coffee and/or tea

AFHEHECRIE/ R AP, R SRR R 6 T

Milo Ice Cream

Evaporated milk anglaise, coffee emulsion “Jivara” chocolate crumble
WYL R W3 TR A 5 B 2= 5 7 50 I

JQ Signature

Créme briilée with fresh vanilla beans

e A HOF R AT T

*P-contains Pork
*S-Spicy
*V-Vegetarian

10.80 each
10.80 each
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