A minimum spend of $100 nett per person is required
*$8 mineral water per person when dining

*Price are exclusive of 10% service charge and 7% GST
*V-vegetarian



A LA CARTE

COLD APPETIZER

JQ's selections of caviar, classic condiments with blinis
Superior Oscietra 30 grams Rl fFf ¥ 30 ot

Fresh oysters 4 1E
Gillardeau No. 2 eS|
Fine de Claire No.1 eS|

Autumn Salad (V)
(G

Chef's appetizer platter
Tasting of our four best creations

Wagyu beef Carpaccio with autumn truffle vinaigrette,

organic greens
PRI TR AN - g Ve Rk ha i, ArRlvb

HOT APPETIZER

JQ's signature foie gras xiao long bao

AT/

Kataiffi of deep-sea banana prawns with
Shao Xing cream, mesclun leave

T2 R AT M A1 X I 5

Pan-grilled Nordic king scallops, sautéed ceps,
Oriental spices red wine

A BB UL, 2 BT B FE AR L7

Duo of Foie Gras
Goose foie gras terrine flavoured with Sichuan pepper
Pan-roasted Duck foie gras, caramelized apple and balsamic

WARG T

*Price are exclusive of 10% service charge and 7% GST
*V-vegetarian

$250

$13 each
$10 each

$22

$60

$48

$25

$39

$50

$50



SOUP

JQ's Signature Fresh Mushroom Cappuccino (V)
JQ I EE L

Shark cartilage veloute, sautéed duck foie gras
and steamed Nordic crabmeat

&0 e A BN AT K B R

PASTA & NOODLE

Sautéed Maine lobster "Marco Polo" Starter

SR = ORA Main

Penne with Nordic King crabmeat,
Singapore chilli crab sauce

ARG 8 3O

Fried Maine lobster “Hokkien Noodle”
e AR b 1

MAIN COURSE

SEAFOOD

Baked miso marinated black cod, spring vegetables
and organic greens, lime and ginger butter

IR M 5 421V N 2 e i, A, BB il T

"Live" Sri Lankan king crab or Nordic king crab,
braised with rice vermicelli in ginger broth

I3 L 2R B RR A K

Air flown Ocean fish, serve with Brittany
winkles in light ginger nage
RS R i
CRAEA T3 LA 7D

Sautéed whole Maine lobster, Asian pepper sauce

a4 IANE Y ey

*Price are exclusive of 10% service charge and 7% GST
*V-vegetarian

$18

$28

$30
$48

$48

$48

$48

$65

$68

$77



MEAT

JQ's signature roasted crackling suckling pig,
Yuzu pepper sauce (Please allow approximate cooking time 25 minutes)

JQ UG e K5 7L A

Pan-grilled 300 days grain-fed Angus beef and
sautéed Maine lobster medallion in Asian black pepper sauce

Ay A ) 2 A% - HE G R AT

Pan-roasted French “Challans” Duck Breast
Glazed with Asian spices and sautéed foie gras,
roasted Sarawak pineapple, raspberry vinegar
and wolfberries sauce

HICJRE 15 IR 0 TS o, A RACOR T W0l 2 7 T AAG 1

Slow roasted U.S. Colorado lamb rack
Cumin flavoured baby carrots, smoked aubergine,
Sichuan pepper au jus

1505 SR [RURE 273 22 M= HE RS 15T A R 2 S Rt 1 A DU 1 TR0 T

Pan-grilled M8 Wagyu sirloin steak
Seasonal air flown vegetables and mesclun,

yuzu pepper sauce
7 BT M8 R AT 2 S P Al SRR A I R

*Price are exclusive of 10% service charge and 7% GST
*V-vegetarian

$65

$75

$72

$77

$148



DESSERT

Fresh baked fine apple tart,

homemade vanilla ice cream

Additional scoop at $6 each

(for 2-3 persons, please allow approximate waiting time 25 minutes)

BEE LS R T DK 3

Chocolate sensation

W5

Symphony of dessert
T

Chocolate and hazelnuts tart
seasonal fruits and homemade ice cream

FERR R T 50 AR e B UKL

Flourless Grand Marnier soufflé

and dentelle of fruits
(Please allow approximate waiting time 25 minutes)

e A A Y5 IR

Coupe of vanilla ice cream and mango
sorbet, raspberry coulis and almond tuile

A G UKELIZ RS

Seasonal fresh fruit platter

I K R4
Homemade petit fours

e R

Cheese

Selection of AOC French cheeses
(Please allow approximate waiting time 15 minutes)

*Price are exclusive of 10% service charge and 7% GST
*V-vegetarian

$30

$32

$30

$28

$28

$15

$30

$9

(per person)

$35



