CHIN@ISERIFE

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.



Ala Carte Menu

STARTERS F B3 %

Salade de Printemps
Truffle Vinaigrette
AFUE | wEne

$22

Japanese Bonito Carpaccio
Tataki
K B Ao & 5% 1
$38

Crabmeat
Wok Fried Organic Egg White | Royal Oscietra Caviar(15g)
wmyAnEa | &N | &7% (15¢)
$68

Hokkaido Scallop & Sea Urchin “Har Gow"”
Yuzu & Lobster Emulsion | Royal Ociestra Caviar
A il gy WAL STIE | A0 T A2k
$30

®Xiao Long Bao
Foie Gras | Black Truffle Consommé
IREHE | BEwnFlEe | hES
$25

Hokkaido Scallop
Pan Roasted | Cep Mushrooms | Truffle Butter
LHEBN | % | FHE | AAEnh
$45

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



SOUPS # %

®Mushroom Cappuccino
BIGETE R A
$18

Double Boiled Soup of the Day
iy RN Y]
$15

Jerusalem Artichoke Velouté
Truffle Cream
FE g | Ax A
$28

MAIN PLATE 4

Seafood ##

King Prawn "Marco Polo"
Sautéed | Capellini in Kombu and Sea Kelp
HRSE | & KA @R
$32

Maine Lobster
Somen | Young Vegetables | Superior Broth
MALIED | HRE | HHEH
$40

Wild Caught Ocean Fillet

Herb Fondue
L AWHEE | SHE
$42

Braised Sea Cucumber
Stuffed with Scallop Mousse | Abalone Sauce | Wild Mushroom
WELBR B NFEN | sasit | FRERE
$60

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



Two Head Abalone
Braised | Rich Brown Sauce | Leafy Vegetables
WFk e | saeit | shiREet
$90

Japanese Dried Abalone
Braised | Rich Brown Sauce | Leafy Vegetables
WE AFéas | sasit | shRFEet
$150

MEAT A %

Miyazaki A4 Wagyu
Charcoal Grilled | Young Vegetable | Natural Jus
B G A Ao | R | RAAT
$150

Grain Fed Angus Beef Tenderloin
Pan Roasted | Ceps Mushrooms |
Kampot Black Pepper Sauce
WAt AHE | FEEE | ROHE R AR
$55

Corn Fed French Chicken
Braised | Shao Xing Cream
the ik XRAG | B0k
$38

Kurobuta Pork
Grilled | Morel Cream Sauce
REBEHBN | FRIH EEE
$48

Beef Cheek
Chu Hou Braised with Cognac | Mashed Potato | Oriental Greens
WAHEARESTE | L2k | HR
$45

Australian Rack of Lamb
Oven Roasted | Ratatouille| Rosemary Jus
MR KA T FR | §FREMER R | kAT
$55

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



COMMUNAL PLATE £% %

f@®Live Whole Rock Lobster
Work Fried Garlic & Chilli or Kampot White or Black Pepper

K F 5T
X | FEmE | RAERGIR | RAHEZ MR
$65
Fresh Sea Catch
Steamed Thai Style or Teo Chew or Cantonese or Nonya Sweet Sour & Chilli
LR#&

E AKX | MR | 2K | RERMIKMR
Market Price A}

Wagyu Beef
Wok Fried | Ginger | Spring Onions
#I & B At
$42

VEGETABLE 33

You Mai Lettuce
Steamed | Superior Soya Sauce
A | k| A
$16

Royal Chives
Work Fried | Beans Sprout
R FARE IFR
$16

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



HOME MADE DESSERTS ## &

[@®Flourless Soufflé
Grand Marnier or Chocolate & Mint or Red Fruit
EXBGERET | 27 G TRME | x5 8) | SFalKR
Ice Cream sk ik
(2 persons - waiting time 20mins W4z - BEH5 i 18] 20 54F)
$32

Valrhona Chocolate Sensations
Brownie | Creme Br{ilée | Mousse | Nutty Chocolate Banana | Salted Gula Java
WETARABE | AR | BEAT | FEBREE | AR\
$22

(©Fine Apple Tart
Almond | Vanilla
WEERS | 54 | &%
(waiting time 20mins 1% B 18] 20 44F)
$18

Ice Cream / Sorbet
Rtk | kb
$6 (per scoop — &)

Chef’s Daily Dessert

o R
$18

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



