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Fanta Ginger Ale Coke Coconut Milk
Kumquat Lemon Tea
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Sprite Wang Lao Ji Diet Coke 0 Degree Coke
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Yakult Tea i
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Tangerine Peel Pu-er Tea (Pot)

T2ZE% (%) NEHEHR ()
@L Golden Chrysanthemums Tea (Pot) Mini Tangerine Puer Tea (Pot)
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Peking Duck (Half Duck)

serve with scallion, cucumber,
sugar and duck sauce.

.

W LT ()
Peking Duck (Whole Duck)

serve with scallion, cucumber,

sugar and duck sauce. /,
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* The following dishes can be purchased after
ordering roast duck.
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Salt & Pepper
Crispy Duck Bone

RIS O

Tofu Veggies
Duck Bone Soup

|< HEW R (Spc)
Duck Wrap (5pcs)
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FRAEE (5pe) #ama (5po
Sweet Taro Dumplings (5pc) Jiang Nan Sweet Dim
Sum Combo (5pc)

Pumpkin,taro,durian,milk,coconut,sesame

Hagpouog'm (]|  FH Londs

(Lr/NEM(5pc)

Pork Soup Dumpling (5pc)

] t’%?ﬁ%ﬁﬁ‘(2pt) li 7+ UF BK chef's recommend

Vegetarian Spring Roll (2pc) Lychee Shrimp Surimi Balls

Serve with wasabi mayo
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Spicy beef toungue X0 Sauce Surf Clam
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Choice of Special chili Sauce,
and Szechuan peppercorn scallion sauce
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Bonelesschicken Boiled Baby Squid ;
Boneless chicken with chef's With Garlic Sauce =
special chili sauce(Contain Peanut) \ ﬁ
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Chicken Lettuce Wraps

Mushroom Mix, Pepper, Dough Sticks

BFE )

Okra In Garlic Sauce

Chef's Special Garlic Sauce,
Chili Pepper

Wik EE )3
Salt & Pepper Soy Bean Pods

Contains fried garlic

Fr & Wl 2
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Home Style
Crispy Fish Fillet

Crispy boneless baby yellow croaker
in chef's specialty sauce

Citron Honey Spareribs

soy sauce braised spareribs serve
with citron honey
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Fish Mow. Preserved Pork And Bamboo Soup

SAREY v
Mixed Mushroom Soy Milk Stew

RS 1 () (1)
Chicken & Fish Maw Soup (cup)

Chef's Special Golden Broth,
Chicken With Bone, Fish Maw
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Mountain Yam And
Spare Ribs In Soy Milk Broth
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Sweet & Sour Pork Tenderloin

Chef's Special Sweet & Sour Sauce
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Soy Braised Abalone And Pork Belly
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Preserved Mustard Boiled Black Fish Slice
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Braised Beef Brisket Deep Fried Eel =
W. Potato With Dried Chili Peppers ﬁ
Chef's Special Marinated Sesame, Chef's Special Dry Seasoning
Beef Brisket, Potato, Scallion B
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Shredded Eel W. Scallion In Hot Oil Sweet And Sour Crispy Eels Crispy Chicken ;

Shreeded eel, garlic,scallion,white pepper Chef's Special Sweet & Sour Sauce, W. Blueberries Sauce =

(contains Pine Nut) ﬁ
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Deep-fried Tiger Prawn Crispy Sliced Beef W. Lime Sauce 2

W. Salty Egg Yolk Chef’s Special Sweet And Sour Lime Sauce %
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Salt & Pepper Tiger Prawns Sliced Marbled Beef In Stir-Fried Sezchuan ;
Jumbo tiger prawn, bell pepper, shallots and garlic Golden Pepper Broth S’[}?IE Fish Stomach =
Celery, Konjac, Enoki Mushroom, Onion,cilantro,celery, pepper ﬁ

Chef's Special Golden Pepper Broth
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Stir-Fried Sezchuan Sichuan Crispy Skate Stir-Fried Fish =
Style Crispy Grass Carb Stomach With Peppers o
Contains nuts Green bell pepper, dry chili i
pie
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Cumin Lamb On Sizzling Plate

Sliced Lamb, Onions, Green Pepper, Cilantro
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Sezchuan Style Spicy Boiled
Black Fish Slices

ERESUNVNY A
Nanyang Style Curry Tiger Prawn

Contains egg @

Bk (Y

Deep fried crispy tilapia with sweet
And Sour Sauce and pine nuts

Pine Nuts, Chef's Special Sweet And Sour Sauce
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Hand-peeled Crab Meat
A Side Of Rice, Chef's Special Vinegar
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W i
Short Rib
With House Yellow Chili Sauce

Chef's Special yellow chili sauce

475 i % Bk A

Crispy Shrimp
W. Honey Walnuts
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nn Tofu W. Crab Meat Stir-Fried Marbled Beef With Scallion %
N\ Tofu, Crab Meat, Peas,Carrots ﬁ
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Deep-Fried Japanese Egg Tofu W. Mixed Seafood Pineapple Sweet And Sour Spareribs

Egg tofu, baby scallop, baby shrimp,
imitation crab meat,carrots,onions,peas
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Deep-fried Chicken
& Crispy Dough Twist
W. Dried Pepper

Chicken, Crispy Dough Twist Dried Pepper

JE B Ik LI HEDLE (NER)

Lobster Mapo Tofu Mapo Tofu
W. Minced Pork (vegan option)

Tofu, Minced Pork, Scallion

WO /1K AR A 24 3 (L /MO

Stir-fried Boneless Stir-fried Pork Belly
Chicken W. Chili Pepper W. Green Pepper
Bamboo Shoot, Chili Pepper Sliced Pork Belly, Green Pepper, Garlic Ginger

fapouogm (]  H Sonds
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Spicy & Sour
Shredded Potatoes

)

Baby Cabbage In
Chicken Broth

Dried Scallop, Wolfberry

THlZE (J2x) L

Stir-fried String Beans
W. Minced Pork (vegan option)

String Beans, Minced Meat
Dry pepper, Salty Chopped Mustard

MREFEH
Sweet & Sour
Japanese Egg Tofu
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Stir-fried Shredded
Cabbage W. Pork Belly (vegan option)

Cabbage, Pork Belly,
Red Pickled Pepper, Black Bean
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Stir-fried Assorted Vegetables
With Lotus Root

Baby Corn, Snow Pea, Bell Pepper,
Black Fungus, Tremella

ffmsr (MeER)

Stir-fried Eggplant
In Spicy Garlic Sauce
And Minced Pork (vegan option)

Eggplant, Minced pork

FHRIEE (12%)

Stir-fried Cauliflower
W. Pork Belly (vegan option)

Cauliflower, Pork Belly,
Dry Pepper, Black Bean, Chives

Stir-fried Pea Sprouts
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Preserved Ham Fried Rice Bacon & Vegetable Fried Rice

Preserved Ham, Egg, Miced Bean Sprout, Thai Chili Pepper
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Seafood Fried Rice Beef Chow Fun

Baby Scallop, Baby Shrimp, Egg
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Fried Rice W. Black Preserved Ham Fried Vermicelli

Truffle &mushroom Preserved Ham, Egg, Onion, Bean sprout, Chives

A1 LA e b= feah
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Steamed White Rice Seafood Fried Noodles
Baby Scallop, Baby Shrimp, Bean Sprout, Chives, Onion
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Sauce-Flavored White Trufile Sweet Jelly W. Coconut Milk

Baijiu Ice Cream Ice Cream
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Fried Milk (6pc) Deep Fried Glutinous Mango Pomelo W. Sago e

Rice Cake With Brown Sugar(6pc)
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(P) Peking Duck (Half Duck)

serve with scallion, cucumber, sugar and duck sauce.

W (P) M i+ 5
(P) Braised Beef Flank W. Potatoes

Chef's Special Marinated Beef Brisket,
Potato, Scallion
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(P) ek () (V)
(P) Chicken & Fish Maw Soup (cup)

Chef's Special Golden Broth, Chicken With Bone, Fish Maw

(P) 1L i 8F & 1 5 &
(P) Deep-fried Japanese Egg Tofu W. Mixed Seafood

Deep Fried Japanese Tofu, Baby Scallop, Baby Shrimp,
Imitation Crab Meat, Peas, Carrots, Onion
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J Private In-Home Catering fAAZKE

& Weddings §iL &2
(v Family Events FEERE

&) Birthday Events 4 H %
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39\ 2022 MICHELIN

BIB GOURMAND
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Bringing your vision to life with
tailored catering solution.

FOR FURTHER INFORMATION ON OUR CATERING SERVICES OR
PERSONALIZED MENUS, KINDLY CONTACT US

iiJIAI\IG NAN

WWww. jiangnanny.com
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Jiangnan Restaurant is like a gateway to the enchanting water towns of
Jiangnan, where gentle breezes and soft rain create a captivating
atmosphere. The beautifully crafted dishes are like works of art, drawing
in everyone who walks through the door. The decor is elegant and
steeped in tradition, making you feel as if you've stepped into a
picturesque scene of winding bridges and flowing waters.

—

At Jiangnan, the commitment to traditional Chinese fusion is at the heart
of its philosophy. The restaurant masterfully blends diverse cooking
techniques and presentation styles to delight diners from all over the
world. Each dish is a vibrant masterpiece, bursting with color, aroma, and
flavor that leaves a lasting impression. Don't miss the steamed seafood
and delicate dim sum—they're truly unforgettable.

Here, you can indulge in authentic Jiangnan flavors while immersing
yourself in the rich cultural heritage that invites you on a delightful

culinary journey through Jiangnan, right on your plate
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