CHINGEISERIE

Modern Asian by Justin Quek

EXECUTIVE SET
(Lunch Only)

Soft Shell Crab
Stone Fruit | Mesclun Salad | Ginger Flower & Plum Dressing
HALH | FTAR| BRELBET
OR
Salade de Printemps
Truffle Vinaigrette | Stone Fruits | Mesclun Salad | Wild Mushroom
BRFSE | BEHRT KR RED 2| FEEHE

Catch of the Day
AE F i #
OR
Corn Fed French Chicken
Poached | Wild Mushroom | Smoked Pomme Puree | Albufera Sauce
ERRAG | GHERH | MEL IR GIEH

Chef’s Dessert
Z A6 &
$38++ per person

$38++ —4

Weekdays Lunch ONLY, exclude Public Holidays

Prices displayed are subject to 10% Service Charge and 7% Government Service Taxes.



CHINE)ISERIF

Modern Asian by Justin Quek

DELUXE MENU

Amuse Bouche
ER=RAN 3

Duo of Salmon
Slow Cooked | Tartare | Lime Cream | Champagne Orange Jelly
=X ZRH| BA N BB FHEA | FEGTRE

Truffle Pasta
Fettuccine | Smoked Pork | Albufera Sauce
REX & | LA T F | R

Grain Fed Angus Tenderloin
Cereal Crust | Smoked Pomme Puree | Veal Sweetbread | Yuzu Jus

LRFER N BZNE | FHR 24T T

Warm Vacherin Mont d'Or Cheese
On Toast | Petite Salad
MG 52 % R 435

OR %
Pandan Coconut
Sorbet | Mousse | Chips
HEZHEF | kS| BH K
With Cheese & Dessert add $15++
EHBR S RIEES5HS (HAe$15)

$60++ per person
$60++ —4&

Prices displayed are subject to 10% Service Charge and 7% Government Service Taxes.



CHINGEISERIE

Modern Asian by Justin Quek

ASIAN DELUXE MENU

Amuse Bouche
2,

Soft Shell Crab
Stone Fruit | Mesclun Salad | Ginger Flower & Plum Dressing
HAH | FTAR| BRELBET

Freshly Caught King Prawn
Wok Fried Hokkien Noodles
TENE Y] 4F 75 B

Wagyu Minced Beef Cube
Wok Fried in Kampot Black Pepper Sauce | Seasonal Green | Carrot Cumin Puree
Aot 2 2 1 B R G | i | 3 F P E B

Qing Teng
Ginkgo Nut | Lotus Seeds | Chrysanthemum Sorbet
B REFHFH | FHERY

$60++ per person (min. 2)
$60++ —4z (K 24%)

Prices displayed are subject to 10% Service Charge and 7% Government Service Taxes.



HING)ISERIE

Modern Asian by Justin Quek

JQ's PRESTIGE MENU

Amuse Bouche
=03

French Oyster
Freshly Shucked | Ginger Flower & Plum Dressing | Salmon Roe
AL AT | A ELEES | =X 2T

Tasting of Chef Selection Caviar
Cauliflower | Salmon Tartare | Confit Potato
EIIAGE S FH | EZ | ZX BE| i AE L2

Trio Foie Gras
Xiao Long Bao | Sautéed | Lu Shui
CIEBIF=H | SEE | FA| K

Sea Cucumber
Stuffed with Hokkaido Scallop Mousse | Jade Velouté | Iberico Ham
BERIRAL 538 55 N RHAT | 5 KA | 7 HEF)IEKBE

Miso Cod
Owven Baked | Ginger & Lime Nage Sauce
IRIERIGIT S | $BIE L FHEH

Kagoshima A4 Wagyu
Charcoal Grilled | Escargot | Uni Yuzu Butter
RISy Ad Fo | A EBFF | H 24T

Warm Vacherin Mont d'Or Cheese
On Toast | Petite Salad
Vot e
OR %
Pandan Coconut
Sorbet | Mousse | Chips
HEZHEF | kS| RH JEH
With Cheese & Dessert add $15++
HBR S RIS (K A$15)

$168++ per person
$168++ —43

Prices displayed are subject to 10% Service Charge and 7% Government Service Taxes.



CHINGEISERIE

Modern Asian by Justin Quek

JQ’s EXPERIENCE MENU

Amuse Bouche
77,k

French Oyster
Freshly Shucked | Ginger Flower & Plum Dressing | Salmon Roe
A LI | JBRELKET| =X 2T

Trio Foie Gras
Xiao Long Bao | Sautéed | Lu Shui
CIEBIF=FH | P EE | FA | HAK

Sea Cucumber
Stuffed with Hokkaido Scallop Mousse | Jade Velouté | Iberico Ham
FERIRA FE S N R | HEKF | 7 AT KE

Kagoshima A4 Wagyu
Charcoal Grilled | Escargot | Uni Yuzu Cream
RGPSy Ad Ao | 2 EIGH | B4 T

Warm Vacherin Mont d'Or Cheese
On Toast | Petite Salad
MG 52 % R 435
OR £
Pandan Coconut
Sorbet | Mousse | Chips
HEZHEF | RS | BH N

With Cheese & Dessert add $15++
EHBRE S RIEES5HS (HAe$15)

$128++ per person
$128++ —4=

Prices displayed are subject to 10% Service Charge and 7% Government Service Taxes.



