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Putian is a coastal city in Fujian, where the 

surrounding mountains and sea provide an 

abundance of fresh, seasonal ingredients. 

From oysters harvested at daybreak and 

prized Wuyi red mushrooms to Duotou razor 

clams cultivated in mineral-rich mud  ats, 

the region’s cuisine is shaped by its natural 

landscape and a deep respect for seasonality.
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PUTIEN Reserve is the next expression 

of this philosophy. It builds on PUTIEN’s 

commitment to quality while drawing 

inspiration from the Fujian tradition of the 

family banquet.

In Putian, a family banquet is one of the 

most sincere forms of hospitality. Prepared 

for family reunions, honoured guests and 

important occasions, it brings together the 

 nest ingredients available at that time of 

year. More than a generous meal, it re  ects the 

care taken to select, prepare and share each 

dish with the people who matter most.
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At PUTIEN Reserve, this tradition begins with 

careful sourcing. We seek out exceptional 

seasonal ingredients from across Fujian and 

allow their natural qualities to guide each dish. 

Through skilled preparation and considered 

cooking, our chefs present the  avours of the 

region with clarity and re  nement.

PUTIEN Reserve is a celebration of Fujian’s 

 nest ingredients, its culinary traditions and 

the simple pleasure of gathering around the 

table.
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“Di lu” is a Puxian dialect term meaning “drops of sweet 

dew”. Using a traditional Putian steaming technique, 

the duck is cooked without any added water, allowing 

its natural juices to collect drop by drop into a rich, 

concentrated essence. This distinctive method is a 

hallmark of Hing Hwa cuisine.
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Di Lu Muscovy Duck 
in Natural Essence 
with Nanri Abalone

 



Di Lu Muscovy Duck in Natural Essence with Nanri Abalone

’$88 Regular



One of the rare  sh whose farmed variety is more highly 

prized than its wild counterpart, Dongshan Mackerel is 

celebrated for its naturally rich protein and amino acid 

content. Often described as a “swimming source of amino 

nutritional value.

”

Salt-baked 
Dongshan Mackerel
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Salt-baked Dongshan Mackerel

$32 Piece



Known as En Ni in the Puxian dialect, this wild seaweed 

is harvested from Putian’s intertidal rocks. Carefully 

washed, salt-cured and lightly tossed with shallot oil, 

it retains the pure, briny avour of the Putian coast.

Sea Urchin with 
Putian En Ni Seaweed
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Sea Urchin with Putian En Ni Seaweed

$38



Four-Point Gold is a prized cut from the pig’s trotter, 

valued for its skin, tendon and meat. Slow-braised until 

tender, it is springy, avourful and rich in collagen.

Red-braised 
Si Dian Jin

Pork Trotters
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Red-braised Si Dian Jin Pork Trotters

$38

$76

4 Pieces

8 Pieces





Signature Appetizers 
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Ginger Olives $6

Braised Pork Intestines
with Pickled Mustard Greens

$26

Braised Bamboo Shoot $16

First Harvest Seaweed with Tempeh Crackers $16

Ah Liu’s Fujian Tusun Jelly with Octopus $9
Pax



Signature Appetizers 
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Drunken Cockles $16

Deep-fried Yellow Croaker $18

Marinated Jelly sh Head $18

Crispy Pan-seared Xi Zai Chui Fish $21

Sous Vide Young Goat $21
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Pork Trotter Jelly $12

Ah Yuan’s Fragrant Herbal Chicken $18

Putian Fried Bean Curd $16

Sea Urchin with Putian En Ni Seaweed
’

$38

Poached Pork Liver with Pink Salt $16





Seafood
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Regular Large

PUTIEN Crispy Oyster $26 $52

Signature Braised Abalone $98
Pax

Traditional Buddha Jumps Over the Wall $168
Pax

Baked Ocean-Ranched Yellow Croaker
with Yellow and Fermented Red Chillies

$98

Salt-baked Dongshan Mackerel $32
Piece

100-Second Yellow Croaker
Cooking Style:
Original / Fermented Red Chilli /
Chinese Sauerkraut / Tomato / Nyonya

100
/ / / /

$22
Piece

Chilled Roe Crab $18
100 grams

Signature Dish



Seafood
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Regular Large

Sliced Sea Whelk in Red Wine Lees $88 $176

Salt-baked Yellow Whelk $88

Pan-fried Silver Pomfret $78 $156

Fresh Squid in Nyonya Sauce $78

Premium Sea Cucumber with Scallions $48
Piece

Australian Lobster
Preparation Style:
Chilled / Baked in Superior Broth / Sashimi & Porridge

 /  /

$28
100 grams
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Regular Large

Sri Lankan Crab
Cooking Style:
White Pepper / Black Pepper /
Chilli Crab / Ginger Onion

 /  /  /

$16
100 grams

Ocean’s Bounty Pot $158

 Crispy Butter Tiger Prawns $42 $84

Stir-fried Chilli Clam $22

Crispy Oyster and Seaweed $18





Meat
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Regular Large

Drunken Pork Ribs
in Signature Spice Blend

$28 $56

Di Lu Muscovy Duck in Natural Essence
with Nanri Abalone

’

$88

Red-braised Si Dian Jin Pork Trotters $38
4 pieces

$76
8 pieces

Crispy Chicken with Garlic $26
Half

$52
Whole

PUTIEN Sweet & Sour Pork
with Lychees

$26

Deep-fried Pork Trotters $18
2 Pieces

Young Goat with Daikon Claypot $68

Golden Crispy Boneless Beef Ribs $88

Signature Dish





Vegetables & Bean Curd 
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Regular Large

Stir-fried Binglang Yam $22 $42

and Chinese Cured Meat
$22 $42

Superior Stock-braised Bitter Gourd $22 $42

Claypot Braised First Harvest Seaweed $28 $56

Braised Bean Curd
with Treasures of Land & Sea

$28

Braised Bean Curd
with Yellow-heart Chinese Cabbage

$28 $56

Choice of Greens:
Sweet Potato Leaves / Nai Bai / Pea Shoots
Cooking Style:
Sambal / Garlic Stir-fry / Superior Stock

/ /
/ /

$22 $42





Soup
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Regular Large

Wild Red Mushroom Wellness Soup $48 $96

Traditional Bean Curd Balls &
Qiang Pork Soup

$38 $76

Hot and Sour Yellow Croaker Soup $68 $136

Geoduck in Superior Chicken Broth $68
Pax





Main 
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Regular Large

Fujian Wild Red Mushroom Lor Mee $28 $84

Heng Hwa Bee Hoon
with Treasures of Land & Sea

$18 $54

Mazu Mee Sua $18 $54

Braised Yellow Croaker Rice $28

White Rice $2
Pax





Dessert 
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Wild Red Mushroom Milk Pudding
with Bird’s Nest

$28
Pax

Crispy Fried Durian $16
Pax

Sweet Potato Ginger Soup $12
Pax

Pumpkin Purée with Ice Cream
Ice Cream Flavours: Vanilla / Coconut / Taro

/ /

$12
Pax

Dried Longan & Jianlian
Lotus Seed Sweet Soup

$16
Pax

Triple Blessings Steamed
Traditional Dessert

/ /

$12
6 pieces

Golden Fortune Glutinous Rice Coins $28
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