
 

 

EXECUTIVE SET 
(Lunch Only) 

 

 
Crispy Soft Shell Crab 

Warm Salad | Aioli 

酥脆软壳蟹沙拉 | 蛋黄酱 

OR 

Jerusalem Artichoke Velouté 

Truffle Cream 

洋蓟奶油浓汤 | 松露奶油 

 

 

Catch of the Day 

每日现烤海鲜  

OR 

Organic Chicken 

Braised in “Vin Jaune’ | Mashed Potato and Mushroom 

焖黄酒鸡 | 土豆泥与蘑菇 

 

 
Chef’s Dessert 

主厨创意甜品 

 

 

$38++ person 

$38++ 一位 

  



 

 

 

DELUXE MENU 
 

Salade Riviera 

Tataki of Japanese Bonito Fillet 

法式沙拉 | 火烧日本鲣鱼 

 

 

Mushroom Cappuccino 

Hazelnut Brioche 

招牌野菌蘑菇汤 | 榛子奶油面包 

 

 

Snapper Fillet 

Pan Roasted | Yuzu Lobster Emulsion 

烤鲷鱼 | 柚子龙虾泡沫汁 

 

 

Hanger Steak 

Charcoal Grilled | Shallot Confit Sauce 

炭烤腹肉牛排 | 油封红葱酱 

 

 

Chef’s Dessert 

主厨创意甜品 

 

 
$60++ person  



 

 

 

ASIAN DELUXE MENU 
 

Chef's Seasonal Duo Chinese Starter 

厨师季节中式前菜双拼 

 

 

Trio of Dim Sum 

House Made Selection Dim Sum 

精选点心拼盘 

 

 

Organic Egg Custard 

Steamed | Sautéed Minced Meat in Superior Broth 

清蒸有机蛋羹 | 香煎肉碎佐高汤 

 

 

Crayfish 

Braised Ee Fu Noodle | Assorted Mushroom 

淡水龙虾伊府面 | 什锦蘑菇 

 

 

Chef’s Asian Dessert 

主厨创意亚洲甜品 

 

 
$60++ person (min. 2) 

$60++ 一位 (最少 2 位)  



 

 

 

JQ's PRESTIGE MENU 
 

Confit of Duck Foie Gras 

Smoked | Potato and Raisin Confit 

烟熏鸭肝冷冻 | 油封土豆与葡萄干 

 

 

Crabmeat 

Wok Fried Organic Egg White | Royal Oscietra Caviar 

锅炒蟹肉有机蛋白 | 特选鱼子酱 

 

 

Maine Lobster 

Seared Maine Lobster and Scallop | Young Vegetables 

香煎龙虾与扇贝 | 幼蔬菜 

 

 

Marco Polo 

Capellini with Langoustine | Kombu and Sea Kelp 

海螯虾细意大利面佐海藻海带 

 

 

Australian Rack of Lamb 

Oven Roasted | Ratatouille | Rosemary Jus 

烘烤澳大利亚羊架 | 普罗旺斯蔬菜杂烩 | 迷迭香汁 

 

 

Chef’s Dessert 

主厨创意甜品 

 

 
$168++ person  

$168++ 一位  



 

 

 

JQ’s EXPÉRIENCE MENU 
 

Fine de Claire Oyster 

Poached | Champagne Emulsion | Oscietra Caviar 

厨师季节中式前菜双拼 

 

 

Jerusalem Artichoke Velouté 

Truffle Cream 

精选点心拼盘 

 

 

Crabmeat Dumpling 

Deep Sea Prawn | Lobster Emulsion 

蟹肉饺子 | 深海虾 | 龙虾泡沫汁 

 

 

Wagyu Minced Beef Cube Brochette 

Charcoal Grilled | Provencale Vegetables | Thyme 

炭烤和牛肉碎立方 | 普罗旺斯蔬菜 | 百里香汁 

 

 

Chef’s Asian Dessert 

主厨创意亚洲甜品 

 

 
$128++ person 

$128++ 一位 


