CHIN@ISERIE

Modern Asian by Justin Quek

Sophisticated Modern Asia

Chinoiserie presents a harmonious, elegant integration of East and West,
made possible by Chef Justin Quek’s background in haute French cuisine
with his deep insights on Asian food culture, garnered through years of
operating restaurants within the region. Using the most premium
ingredients from around the world - including some artisanal Chinese
produce known only by connoisseurs, and employing classic French and
Asian cooking techniques, a new style of Asian food with a cosmopolitan

spirit is created. We present to you, the Grand Cru of Asian cuisine.



Deluxe Menu

APPETIZERS

Duo of Chef’s Seasonal Starter
) & 27 AT E Bt
or

Oyster Fritter

Grilled Vegetables | Ice Plant | Capsicum Coulis
BRIE A3 | BEBF IR | Rahvk R | AT AR

2ND COURSE

Tomato Consommé
Stuffed King Crabmeat | Cherry Tomatoes | Baby Vegetables | Fresh Herbs
ERXEmFH | w2EA | HFEX | W EH

MAINS

Chef’s Market Creation
Daily Specials
BTAIE | & B4R
or

Breaded Epigramme of Lamb
Baked Provencal Vegetables | Herbs | Chilli Aioli
BRAE QD | R T EMEE | A | &SRR

SEASONAL CHEF'S DESSERT

$80++ person 1=

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



Business Luncheon

APPETIZERS

Salmon Carpaccio
Soya & Ginger Dressing
X EAEFR | HmE LT
or

JQ’s Signature
Mushroom Cappuccino | Praline Brioche
BERERA TS | BRI HRE
or

Scallop & Sea Urchin “Har Gow”
Royal Chive | Yuzu & Lobster Emulsion
B WS | F R | AT sk

MAINS

Luxe Seafood “Mui Fan”
Superior Broth
HEIRR | 2 KRS
or

Chef’s Market Creation
Daily Specials
BTAIE | & B 4%
or

Braised Australian Lamb Casserole
Ratatouille
WE KA RFER | HRIRHEE

SEASONAL CHEF'S DESSERT

Tropical Fruits
Sorbet | Spices Syrup
AR AR | AR | AR R

$55++ person 1=

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





