
Prices is exclusive of service charges and prevailing government taxes 

(V) - Vegetarian 
 

Business Luncheon 
$48 for 3 courses 

$60 for 4 courses 

 

STARTERS 

Tender squid salad, chili, sesame and 

coriander dressing 

油封墨鱼沙拉 

 

Japanese vegetable salad 

Grilled, boiled, slowed cooked tossed with 

mix greens, balsamic vinaigrette (V) 

什锦时蔬拼盘 
 

Smoked Salmon Parfait, cucumber gelée, 

mesclun leaves 

烟熏三文鱼帕菲 

 

JQ’s signature foie gras  

xiao long bao 

鹅肝小笼包 

*Additional $8

 

SOUP 
Japanese pumpkin veloute, grilled scallop 

南瓜浓汤佐香煎扇贝 

 

 

Beef herbal soup 

香草牛肉汤 
 

MAIN COURSE 
Spaghettini with braised ox-tail with Asian 

spices and Savoy cabbage 

烩牛尾意面 

 

French coquelet a la chinois  

Fried, oriental marinated French spring 

chicken, wolfberry scented meat jus 

亚式炸春鸡佐枸杞子肉汁 

 

White fish, steamed rice in Superior broth, 

Chinese herbs                                            

海鲜捞饭 

 

Poached Threadfin fillet, prawns, fava beans 

and spice shellfish nage 

 “Sakura” Chicken Rice” 

“樱花” 鸡饭 

  

 

Green Peas and bacon risotto, grilled salted 

Kurobuta pork, natural meat jus 

扁豆培根烩饭配香煎黑猪 

 

 

Chef Edward’s Famous Fish curry,  

steamed Jasmine rice, pappadum 

pickled vegetables, 

主厨密制咖喱鱼 

 

 

清蒸马鲅鱼配海鲜辣汁 

 

DESSERT 
Sautéed mandarin orange segments with crepes  Our homemade pastries  

橘子饼卷             自制糕点 

                 

Organic Pumpkin Crème Brulee    Fresh Fruits and Sorbet 

南瓜蛋奶冻                   时令水果拼盘  



Prices is exclusive of service charges and prevailing government taxes 

(V) - Vegetarian 
 

      

       

 
 
 
 

   Specialties on a la Carte 
Bak Kut Teh          $25  
Served with pork rib soup, braised knuckle and tendons, steamed Jasmine rice  

香料肉骨茶 
 

Singapore King Prawns Laksa     $25 
新加坡大虾叻沙 

 

JQ’s Beef Noodle       $28 
Superior herbal beef broth with braised tendon, ribs finger and  

slices of wagyu beef                                                                                                                                                                                   

JQ's 招牌牛肉面 
 

“Sakura” Chicken Rice      $28 
“樱花”鸡饭 

 

Pan-roasted French duck confit     $35 
Mesclun leaves, sauteed potatoes with Sichuan pepper, natural jus 

法式油封鸭腿 
 

Fried Hokkien Noodle with Maine Lobster    $48 
龙虾福建炒面 

 

"Live" Mud Crab or Nordic crab with     $65 
Vermicelli in Ginger Broth  

活斯里兰卡或北欧帝王螃蟹米粉汤 
 

Sautéed Maine lobster in Asian pepper sauce    $77 
波士顿龙虾配亚式黑椒汁 


