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PURE GEM is a premium restaurant specializing in refined Teochew and Cantonese cuisine.
Blending Teochew’s light, elegant flavors with Cantonese mastery of original taste and
precise culinary techniques, we select only the finest ingredients to craft an exceptional
gastronomic experience.

Our chefs present authentic Teochew seafood, Cantonese classic double-boiled soups, and
seasonal delicacies with meticulous artistry, within an atmosphere of understated
elegance. Whether for business dining, private gatherings, or special celebrations, PURE
GEM offers a distinguished culinary journey beyond taste alone.



v EELEREORE

Pure Gem Signature Chilled Threadfin Fish

S48 | m¢%PERSERVING |

pasmems | wEmsem T OEREERT
rispy White Bait with Pepper & Salt " Salted Egg Yolk Crispy Fish Skin ' T R
$16 | SHPERSERVING| | S16 |SHPIRSIRVING| = A e peREER NG

31 R 88 K R @ #FRM TKESLME or) /

Chilled Ice Plant with Stewed Chicken Claw Chilled 5-Head Abalone/with/gf’y
Tangy Sesame Dressing with Abalone Sauce Special Sauce (2pcs) 7

$16 | St PERSERVING | 1$16 | SHPERSERVING | $29.80 |5t PERSERVI

A
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v EESHFBEXL .

Chilled Jellyfish and Black Fungus with Black Vinegar
$18 | & PERSERVING |

P XOFEISFERENE NS

Stir-Fried XO Carrot Cake with 15 Years Vintage Turnip

S18 | &6 PERSERVING |

HMNHKEE
Deep-Fried Salted Beancurd
in Teochew Style

S16 | &4 PERSERVING |

eI EYCEL

Crispy Chicken Cartilage
tossed in Sichuan STer / Salt and Pepper

$20 | & PER SERVING |

v BERHEEERHREF

Pan-Fried Foie Gras with Blueberry Sauce and Caviar
(Minimum 4Pax)

S$58 | (i PER PERSON |

AU FFTEF A

Teochew Handmade Prawn Ball (4pcs)

$20 | PERSERVING |




¥ Chef Recommended &=

PR N (IRBRE, 2 5 B, BERRoh “lilia524”

A unique delicacy, addictive in taste, known as a Chaoshan specialty.
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Marinated Australian Wester Roclﬂ.o‘ er

19 F B B b 32 905 B BN R AF , #5 O R BBV BT iR 8455, BARBEHEMm R
B, N\OHEHEEX BRDH MiBELIER L RFEZ—/ABY, BERBEBNHE b3
ARATIT @I, LR BM R ERS.

Freshly prepared with premium live Western Australian lobster, delicately marinated for 45
minutes to enhance its natural sweetness and firm, silky texture. Prepared daily upon order
and served within an hour to preserve peak freshness. f\— \

| £1005% PER 100G | i

$26 V»A\



v EROIEE #r)
Marinated Red Cream Mud Crab (Advance Order)
$16 | %1005 PER 100G |

R

Chilled YellQW Cream Crab in Teowchew Style

s 4 th o

Marinated Live Prawn (minimum 300g)

S16 | %1003 PER 100G |




W Chef Recommended & fijT

v HARHARE (FE)

Teochew Style Roasted Suckling Pig (Advance Order)

b il & X% 7 U 5% Bk W

Roasted Black Char Siew Roasted Meat Duo Combination




v AR (FE)

Teochew Style Roasted Suckling Pig (Advance Order)

d

$388 | &R WHOLE |

EERRRAREE (FE)

Roasted Peking Duck (Advance Order)
$118 | SR WHOLE |
S68 | FRHALF |
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BA AP 5% B

Roasted Duck

S98 | s2WHOLE|
S50 | #mHALF |

S30 | fREGULAR |

b il 7B X I5%

Roasted Black Char Siew

$32 | fFIREGULAR |

78 T 458 IR XN Bt
Roasted Meat Duo Combination
S40 | /vSMALL |
S60 | sAMEDIUM |
$80 | ALARGE |

¥ Chef Recommended &=
Bl JAMEE MEREIERS SR (ER) 5EER.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

X8 HRRNERID BN, HALSE, K25,

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices
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Braised Sliced Irish Fat Duck : &

ERERFT (AE)

ed French Foie Gras (Advance Order)

Braised Sliced Octopus
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$¢

v

AW B 7K IR

Braised Duo Combination in Teochew Style

A 3%

Choice of 2

ALK =B
Braised Trio Combination in Teochew Style

B 3

Choice of 3

MEZR=IEBH

Braised Sliced Irish Fat Duck

XEZEBA (E)

Braised French Foie Gras (Advance Order)

| 5 REGULAR |
PRICE

é%ﬁlﬁ7kﬁ@,$)#(2pcs)

Braised Sliced Abalone (2pcs)

$29.80 | fIREGULAR |

XMEZEH

Braised Sliced Octopus

S22 | BIREGULAR |

X&EEEH

Braised Pig's Ear

$16 | BIREGULAR |

X & 77 b

Braised Pork Knuckle

$20 | fIREGULAR |

W Chef Recommended EfifTE

[ 7vSmall | #Medium | X Large |

$36

| 7)ySmalll

$42

| €52 Whole |

$108

XEMLE

Braised Duck Wing

S16 | fIREGULAR |

MELER

Braised Sliced Pork Belly

$16 | fIREGULAR |

XELE

Braised Beancurd

$6 | BIREGULAR |

$54  §72

| & Medium | X Llarge |

$63 S84

#XHalf | f§Regular |

$55 $30

¥ Chef Recommended it

Bl RUSE MEREIERS R (ER) SHEN.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

RB ERRANREID BN, PHALSME, K.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices
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Fish Maw and Conpoy in Chicken Broth Serve with Japanese Stone Pot

v EEFARIEONKED

Pure Gem Grouper Fillet Fish Soup with Yam and White Cabbage

EREREED i 3k K35 37

Shark’s Cartilage Soup with Fish Maw and Conpoy. Double Boiled Sea Whelk with Chicken Soup




v
A

ﬁ‘J|
=7 D>

¥ Chef Recommended [E/fi#E

20

v AREREEREZ EREREEZ

wn
Fish Maw and Conpoy in Chicken Broth Shark’s Cartilage Soup with Fish Maw and Conpoy 8
Serve in a Japanese Stone Pot o
e 2]

S48 |1 PER PERSON | S42 | &tiPERPERSON |

82 3K K 3G 37 BEREEE

Double Boiled Sea Whelk with Chicken Soup Crab Meat with Fish Maw Broth
$38 | &{iPERPERSON | $22 | fiPER PERSON |

v EEFXLEANKED ¥REFREZLA(ER)

Pure Gem Grouper Fillet Fish Soup Double Boiled Vegetable Soup with
with Yam and White Cabbage Morel Mushrooms'and Tofu (Vegetarian)
$38 | 4SilPER PERSON | S22 | 45fiiPER PERSON |

1% an 3K 4R 38 BR 3% (F91°E )

Mini Buddha Jump Over the Wall
(Advance Order)

S138 | 4{iPER PERSON |

1R on & (R 3R B 3E (F0RE )

Mini Buddha Jump Over the Wall (Advance Order)

s 3 5 e T,
F 378, B8 S TR T UL LS. B ARk i
5-Head Abalone, Shark’s Fin, Sea Cucumber, Fish Maw, Conpoy, MUshiee, Pig's Trotter, Chinese Ham

Bl RESE MR EERS R (ER) 5HEH.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

K EIRBRMN ARV B M, 1508, KiN2ME.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices
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Shark’s{Fin in Supfeme Broth accorf njed with Crispy Spring Roll served in Japanese Stone Pot

ikl BERBORNNRE LS, BETAXARPHEMA, REHSE . EBORDBER
B, AREEESE, BROH. —ZHREERES, WARFEORML, A5 A55ENS RIER.

Carefully selected shark fin paired with a richly crafted supreme broth, served in a Japanese stone pot that retains heat
and locks in freshness. Accompanied by a crispy spring roll, this dish balances tradition with creative finesse.

b

MHEERTHE

Stir-Fried Superior Shark’s Fin
with Crab Meat and Flat Fish

<

41 J5% & i3 RE 7t 1% i BR38 (T E)
Braised Supreme Shark’s Fin Soup ,x/ i : ; uperior Chicken Broth with ,
s Sto 3, nce O cgr minimu%ons)




¥ Chef Recommended M=
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| 45411 PER PERSON |
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v ZHERED 4T o5 28 47 2
Shark’s Fin in Supreme Broth accompanied with Braised Supreme Shark’s Fin Soup wn
Crispy Spring Roll served in Japanese Stone Pot -

z

v BT IBEBFE RIS A EAMIE LIRS (FE)

Braised Shark’s Fin in Traditional Teochew Style Braised Shark’s Fin in Superior Chicken Broth with
Pig's Stomach (Advance Order minimum 3 Persons)

4

[ 2535t & 33 HAIEaERTHE

Double-boiled Shark’s Fin Soup with Chicken Stir-Fried Superior Shark’s Fin
with Crab Meat and Flat Fish

$¢

2o g e

Shark’s Fin in Shark’s Cartilage Soup

| 335515 SHARK'S FIN OPTIONS |

EEFEE KHEH s
Advce Supreme Needle Shark's Fin Premium Shark’s Fin Superior Shark’s Fin
$258.00 (100g) $158.00 (100g) $68.00 (75g)
® AWMARLAHEE (1509) BRI E M (1509)
Braised Bird’s Nest with Chicken Broth Braised Supreme Bird’s Nest
with Japanese Stone Pot with Fresh Crab Meat
$78 | 45411 PER PERSON | S$78 | 45{i PER PERSON |

B [USE NRREIERS BE(ER) 5HE.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.




& HSUERE L
= _Br_c:ised 10-Head Dried African Abalone in Abalone Sauce” b e

BT AR SR, G EN, KALE B SN BEEATE

MREZBGRAFR, FIA LHBIBAK, 2RHIE S5 KIRERRE LHESLUAN KR E, EH10/)\6
IR, FRelH IR T EHRBHIOR, IR EZRMOSKZNMERER, —OTE, E=ZRAIERN
e, EREHRNRBER,

South African dried abalone is known for its firm texture and dense fibers. Preparing it requires a meticulous, multi-day process of
rehydration, gentle conditioning, and long-hour braising — a journey that takes no less than 4 to 7 days. The abalone is soaked,
cleaned, and slowly brought back to life over several days, then simmered for over 10 hours in a rich broth of aged ham and

chicken stock, allowing it to fully absorb flavor and achieve its prized springg tenderness. This is a dish that demands patience and
mastery — each bite is the result of days of care, delivering pure ocean richness in its finest form.
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$¢

i2bg P NEaE | S o)

Braised 8-Head Dried African
Abalone in Abalone Sauce

$328 | 44 PERPIECE |

5+ 103k mIF T

Braised 10-Head Dried African
Abalone in Abalone Sauce

$188 | & PERPIECE |

i +0 £ P a2k 60

Braised 2-Head Mexican
Abalone in Abalone Sauce

$188 |44 PERPIECE |

B+ 033N ER S

Braised 3-Head Australian
Abalone in Abalone Sauce

$68 | &t PERPIECE |

B 05L M ER &
Braised 5-Head Australian
Abalone in Abalone Sauce

§$38 | #&fF PERPIECE |

¥ Chef Recommended &=
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B QUESE MEREIERS (2 R) SHEEH.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Signature Eight Treasures Duck with Premium Seafood Delicacies (Advance Order)

ERDRALEHIER,ENBE FS ER.EE. TNBA EFE/\KEHEE, BARNEBRRRIEHAN
K. B—O#HMHME T BRNE . FENES EMNRE, EEEH. HEXH, E-EXFRERETFNIRES,

Prepared with fresh Malaysian duck, this signgture dish is generously stuffed with abalone, sea cucumber, fish maw, mushroom,
conpoy, sea whelk, bamboo shoot, and mofe *—Blght freasures braised together in a rich, savory sauce. Slow-cooked until melhngly
tender, the duck absorbs the essence of eve(z l(’!gre ient, delivering a deeply layered taste that is both hearty and refined.

3 =%

HHNRFIS ! ' TN E

Braised Hokkaido Sea Cucumber with Abalone Sauce

Braised Superior Fish Maw in Abalone Sauce
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BB\ EFS (FiE) \ 4
Signature Eight Treasures Duck

ith Premium Seafood Delicacies
Advance Order)

$168 |£R WHOLE |

EHINTERE
Braised Premium Fish Maw
in Abalone Sauce

S148 | {1 PER PERSON |

RIBTHES \ 4
Grilled Sea Cucumber with
Dried Shrimps and Scallion

$392 | i PERPERSON |

HEEES 4
Braised Superior Sea Cucumber
in Abalone Sauce

$32 |4 PERPIECE

B+ HSE
Braised Goose Web
in Abalone Sauce

$20 | % PERPIECE

N e
b3 = PR RS
Braised Whole Japanese Mushroom
in Abalone Sauce

S7 | 4 PER PIECE |

RESAMMLIBER (4 R)

Braised Goose Web with Vermicelli in Black
and White Pepper (4pc)

$88 | {5l REGULAR |

W Chef Recommended &/

BEHE (ckme, TN HE,ES,ER)
Braised 5-Head Abalone with Conpoy,

Goose Web, Sea Cucumber and Fish
Maw in Abalone Sauce

$138 | il PERPERSON |

M NRFIS

Braised Hokkaido Sea Cucumber
with Abalone Sauce

S78 | 4{i PER PERSON |

BRREFRIS

Braised Hokkaido Sea Cucumber Stuffed
with Prawn Paste in Abalone Sauce

S88 | 45fil PER PERSON |

BIRE T AR
Diced Abalone and Sea Cucumber wrapped
with Egg White Crepe in Abalone Sauce

$26 | i PERPERSON

TR

Braised Deluxe Fish Maw
in Abalone Sauce

$392 |4 PERPIECE |

B0t R AR

Braised Whole Conpoy
in Abalone Sauce

S9 | 1% PER PIECE |

INSVIYL Vi3IS

N s £ T

3 I &R S+ A 18 Bk

Diced Abalone and Sea Cucumber wrapped
with Egg White Crepe in Abalone Sauce

¥ 8% B (it Fn e Es5EKR)

Braised 5-Head Abalone with Conpoy, Goose Web,
Sea Cucumber and Fish Maw in Brown Sauce

B RESE NRKREERS R (ER)5HER.
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
KR RANER D ERE, PMERL5E, KH72fE.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices
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Steamed Coral Trout Grouper with 15 Years Vintage Turnip

m%ﬁ—ﬁ@ﬁ—ﬁﬂz&:, Eiﬁé%,ﬁ;k, sﬁﬁﬁuo

Premium coral trout grouper is delicatel

ERMEREN, LR T EFERERRE, RABRBERZ UPAEZENH, HEEANARS Rt EXERE
FH,ZSKEE[REEHEGRAZP, HRBEUDITFHRHIRSE, RISRMADRAIS A B8 5 B2 340 B9 3045 KUK o 5 BC 5 PR

steamed with 15-year-aged preserved turnip, using a traditional Teochew technique to
highlight the harmony of freshness and deep umami. The vintage turnip adds a mellow, savory depth that gently infuses the tender
fish. Best enjoyed with the julienned ginger and scallions laid across the fish — adding aromatic lift.
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d Black Gold Patin Fish,
Wild Empurau Fish (Advance Order)
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Stewed Marble Goby, Fish with Bitter Gourd
and Bean Dough "\
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W Chef Recommended &It

| 410032 PER 100G |
BESATEE (FIE) (57
Wild Empurau Fish (Advance Order) G
v BFEEEETEE (FIFE) LI
Wild Black Gold Patin Fish (Advance Order) it
EEK (FiE) $55
Humpback Grouper (Advance Order)
REH $22
Coral Trout Grouper
ZxE8 (ME) $20

Turbot Fish (Advance Order)

EZEHN $16

Tiger Grouper

ARG $15
Marble Goby

T2 R $15
Dragon-Tiger Grouper

= iA7 T METHODS OF COOKING |

s\s :E—l—!— == — N ame
& AR - FATRE @
Steamed With Superior Soya Sauce Stewed with Bitter Gourd and Bean Dough
# amw "L -
EXE (15F) @ sy A
Steamed with 15 Years Vintage Turnip Steamed Sichuan Peppercorn and Diced Chili
TESE TS HH IS hi=
@® FEIRE @ Sy R
Steamed with Minced Garlic < Deep-Fried with Supreme Soya Sauce

and Bean Doug

Bl JAMEE MR EIERS R (ER) 5HER.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.




W Chef Recommended [EF i % ol

REZFANE @) |

REB. EH R R SRR IEL, MG ZEBFE, EERAEE, ¥
MG, ANHEMROBRTR, MERHEZTRT. MRREEZ 6.
BEEESROBRSER, MESHEEFL, RIKRK, OKKIE,

This refined dish highlights the natural sweetness and*irm texture of live Sri Lankan crab, wok-fried to order. By gently toasting

Sarawak white Eepper and blending it with French foie grag paté, the chef creates a sauce that is aromatic, creamy, and delicately

spiced. The crab is briefly stir-fried to lock in flavour, then [ayered over glass noodles. Each strand absorbs the crab’s essence, the
richness of foie gras, and the warmth of white pepper — a complex, elegant harmony of land and sea.

AIUA R M AR N T8

Chilled Alaska King Crab in Teochew Style = :




| 410035 PER 100G |

N £ % (360

SEASONAL

Alaska King Crab PRt
—
M A 2 4 (o <
Australian Lobster seasoNAL E
Z
3
7Y ;8 g 4F | 51005 PER 100G | S
Australian Western Rock Lobster 3526

= iA7A T, METHODS OF COOKING |

G HE M ISTHIEREE @
* Sashimi w Steolmed wi:h Chinese Wine
% AR @ & =R

Teochew Style Chilled Crab Stir-Fried with Ginger and Scallion

L TIRiFH e

aln
- Poached in Lobster Broth

HEB=ZFKXKAZE (FiFE) | 100 PER 100G |
Sri Lanka Crab (Advanced Order) S16

v ASAMBHAMRMBFE=FRKRNE (FIE) | 10052 PER 100G |

Stir-Fried White Pepper Sri Lanka Crab with Foie Gras 518
P&té and Glass Noodle (Advance Order)

=7 Tk METHODS OF COOKING |

s 4 Sk 4 Ea

Sy ERUE ~ TSHTERMZE

< Deep-Fried with Crispy Garlic in HK Style Steamed with Chinese Wine
S

o, mETA Sy =8
Steamed with Minced Garlic & Vermicelli Stir-Fried with Ginger and Scallion

D EMEIAMNE

J Singapore Style Chilli Crab

¥ Chef Recommended &=
B/ RHEE MEREERS R (ER) S HEER.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.




¥ Chef Recommended & fifT

O EHEMETERFE (FE)

Steamed Wild Soft Shell Turtle with Chinese Wine (Advanced Order)

EE ) N e
—~— -_f\:/?/’ %”//7}:’/“;
2 \

MEXZKER & MAEMERBAB=TTE (%)
Sashimi Canadian Geoduck Clam Sfedc\r}'\ed .Sccﬂ‘.ﬁsh Bamboo Clam with Minced Garlic
and Vermicelli




| 100352 PER 100G |

HEXKHE (FE)
Wild Soft Shell Turtle (Advanced Order)

(510

SEASONAL
PRICE

=3A75 X METHODS OF COOKING |

2 NSHTERE @ il

Steamed with Chinese Wine

/‘j M @

Steamed with Diced Chilli

Poached with Pickled Vegetable

and Vermicelli

| 100352 PER 100G |

4

MEKXRIKE

Canadian Geoduck Clam

(511

SEASONAL
PRICE

=3iA75 X METHODS OF COOKING |

e & N

Sashimi

Poached Superior Stock

mAEMELZERB=TE (%)

Steamed Scottish Bamboo Clam with Minced Garlic and Vermicelli

S 24 | 4% PER PERSON |

RKBEHLE (RV2%)

Poached with Chinese Wine and Vermicelli (Min 2 Pcs)

$24 | 455 PER PERSON |

AP e I, =
XOBFHEW (R12%)
Stir-Fried with Asparagus & XO Sauce (Mini 2 Pcs)
$24 | St PERPERSON |

W Chef Recommended i
B RESE NMIEREERSE(ER) SHEN,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

=
<
m
(%2]
m
>
=
o)
©)
O




W Chef Recommended &t

v K EIBIFX

Pure Gem Cirispy Fried Prawn Tossed with Cobb Salad Dressing

BB L I1EE 4T B h 2 FRIZEAF

Stir-Fried Live Prawn with Vermicelli in Black and White Pepper Stir-Fried Live Prawn with HK Soya Sauce




£ R AF

Live Prawn (minimum order 300g)

| 51003 PER 100G |
$15

=ZiA7 T, METHODS OF COOKING |

2 gy ’
e Poached g

& BEERNLE @

Stir-Fried with Vermicelli
in Black and White Pepper

& =

Steamed with Minced Garlic

Do
(Em] )

BGHE TR

Stir-Fried with HK Soya Sauce

Zh

Cereal Prawn

b
A I
Deep-Fried with Pepper and Salt

f¥E D IRBK

Sauteed Prawn with Asparagus

$38 | fIREGULAR |

B & I 4T 2K

Crispy Fried Prawn tossed with Salted Egg Yolk
$38 |{IREGULAR |

K EBIFX

Pure Gem Crispy Fried Prawn Tossed with Cobb Salad Dressing

S$38 | fIREGULAR |

J\E b 4F X

Stir-Fried Prawn with Assorted Vegetables and Cashew Nuts

$38 | FIREGULAR |

¥ Chef Recommended [EIMiH#EE
B/ RHEE NERBIERS R (ER) S EER.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

XEB ARANREIDEG), PHALSE, KRS,

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices




vRANBELERS

Steamed Cod Fish with Egg White Chinese Ham

=T
i

"\T:-z-:.;‘- : ES -
v ENESEFEAETT

Sauteed Scallop with Black Truffte Sdﬁ@M.Ccviqr 5
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aoodvas bk BT Ty

v REANBEAZXES MEERRES
Steamed Cod Fish with Egg White Chinese Ham Pan-Fried Cod Fillet with Truffle Sauce
$38 | fil PER PERSON | $38 | &1 PER PERSON |

- A 4/\ =& A - ame AL £y A B H

v ENMBETFTEAETF v XOEBHBEFRFAMNFETF
Sauteed Scallop with Black Truffle Sauce and Caviar Stir-Fried Scallop with Lily Bulbs

and Asparagus in XO Sauce

S48 | &fi PER PERSON | $58 | GIREGULAR |

LFaiEHsMEHEF v AWmTRIBBIEK

Stir-Fried Scallop with Chive and Flat Fish Stir-Fried Grouper Fillet with Dry
Scallion in Japanese Stone Pot

S58 | ffIREGULAR | S48 | BIREGULAR.

S EERBIEX
Stewed Grouper Fillet with Bean Dough
and Tofu

S48 | fIREGULAR |

ams = — A - A oy 7 -
v AT EIEDIIK PXO=aaRAMNEF
ir-Fri i i Stir-Fried Scall ith Lily Bulb
e R danbnoie Sona bor” and Asparagus in XO Satice

W Chef Recommended &M=
B/ RUESE MEREIERS S (ER)SHEM.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
R EATRNREID A6, PRL5ME, K.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices
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Pan-Fried Japanese A5 Wagyu Beef with Sea Salt

B

e

A

ALY
AL

- | Y
 mAASEAmER

.7 /Stir-Fried Japanese A5 Wagyl Diced Beef with Slice Garlic

- 4 A, -
o AR S
jr— e T N - R

P HBELEZERER

Stir-Fried Sliced Angus Beef with Mushrooms




R 78 25 4 P A5 1 & (1006) @ EBHE FIASH & (1000)
Pan-Fried Japanese A5 Wagyu Beef Pan-Fried Japanese A5 Wagyu Beef
with Sea Sol? with Black Truffle Sauce

$78 | i PER PERSON | $78 | 4511 PER PERSON |

wr A5 B 2 H 5K B EAHIAS T 4 KL

Stir-Fried Japanese A5 Wagyu Diced Beef Stir-Fried Japanese A5 Wagyu Diced Beef
with Sliced Garlic with Black Pepper Sauce
$148  |BIREGULAR | S148 | fIREGULAR |

v FREMASM K BN EEBF R

Stir-Fried Japanese A5 Wagyu Diced Beef Stir-Fried Sliced Angus Beef with
with Green Pepper Bitter Gourd and Black Bean Sauce
$148 | HIREGULAR | $48 | PIREGULAR |

FT=MEERFR v BHFERLXERESTH
Stir-Fried Sliced Angus Beef with HK Kailan Stir-Fried Sliced Angus Beef with Mushrooms
S48 | BIREGULAR | $48 | BIREGULAR |

¥ Chef Recommended &
B RHEE NEREIERS R (ER) S HER.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B HRRANREID BN, PHALSME, K.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices




W Chef Recommended &=

S
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hEKEEYE

Steamed Salted Kampong Chicke

IR EIER

Sand Ginger : Sweet and Sour Pork with Lychee




@ A EEREIN v REEHBKRA

Pan-Fried Fragrant Iberico Pork with BBQ Sauce Stir-Fried Kurobuta Pork with Scallion

S 26 | 4 PER PERSON | S46 | FIREGULAR |

7 1 MG 18 B FREMLEERRA

Sweet and Sour Pork with Lychee Stir-Fried Kurobuta Pork with Green Pepper

S$32 | BIREGULAR | S46 | BIREGULAR |

NINOIHD ANV SNOd bk TR N\ T

ERARAMBNIT=% REBEEEZRTHER

Stir-Fried HK Kailan with Minced Pork and Mushrooms Steamed Minced Pork with Minced Salted Fish

$32 | fIREGULAR | $32 | BIREGULAR |

AV ER

Teochew Style Stir-Fried Pork with Spicy Sauce

S32 | BIREGULAR |

amn £ < =] £
v MEREIEFXS WEIKBEX
Specialty Roasted Crispy Chicken Steamed Salted Kampong Chicken
with Sand Ginger

S$68 | &% WHOLE | S68 |SRWHOLE|
S35 | #THALF | S35 |®IHALF |

amwn ol S b — : = < s

v e AEEMNEIEE B R Ik 35 BX
Stewed Kampong Chicken in Claypot with Abalone Braised Chicken Fillet with Bitter Gourd
and Japanese Mushrooms and Black Bean Sauce

S32 | fIREGULAR |

$58 | fIREGULAR |

N\

PRBREA NN
- StigFried Kurobuta Perk with Seallion

\

W Chef Recommended EIfiH#E
B RHSE NRAERERSE(ER)SHEN.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

K8 EARRNREIDENG, PHRNLSME, K.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices



v BREEERNERIE | vapaEnzARe;

Pure Gem Signature Tofu with Crab Meat N \ Braised Mashed Fish Tofu and Dried Fish M
and Egg White AR with Chinese Cabbage in Fish Broth ;

O EXRZENEEH ‘ i ARV

Stir-Fried Lettuce Stem wi g,_Zhl Mushroom ond e Gem Stir-Fried Assorted Vegetable
Preserved Vegetable .. ;




¥ Chef Recommended EIMi#E#E

v RERBEBERERER BT R

Pure Gem Signature Tofu with Crab Meat Braised Tofu with Seafood in Casserole
and Egg White

$32 | BIREGULAR |

FEL OOk EE N3 [

$18.80 | i PER PERSON |
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: Wk — = 455 = il ey : # :

BERNEER v AFEEMNEIXENR

Braised Diced Sea Cucumber Tofu in Casserole Braised Mashed Fish Tofu and Dried Fish Maw
with Chinese Cabbage in Fish Broth

$32 | fIREGULAR | $38 | FIREGULAR |
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v EEReaNUE EXRZHEWERF
Pure Gem Stir-Fried Assorted Vegetable Stir-Fried Lettuce Stem with Ling Zhi Mushroom and
Preserved Vegetable

$¢

$38 | ffIREGULAR | $38 | 5] REGULAR |

HIEHRE BMRRAREOES

Stir-Fried Assorted Vegetable with Black Fungus Stir-Fried French Bean with Minced Pork and Preserved
Olive Vegetable

4

$32 | BIREGULAR | S32 | BIREGULAR |

H N YA N =

RERMERT= EHERENF

Stir-Fried HK Kailan with HK Waxed Sausage Poached Chinese Spinach with
Trio Egg in Superior Stock

S$32 | BIREGULAR | S$28 | BIREGULAR |

¥ Chef Recommended ittt
B [ESE NRREIERSH(ER) 5HER.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

X HRRNERID BN, hHALSE, K.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices




; V‘kti..?;:‘ \ e SRR :
P XOEF LA RLITMBA AT
Stewed Japa ngsé Ramen with Aus'rr_clicr'i Wesf(é_rn'Rb:c}:‘k l:a‘bls'fer in XO Sauce

v X2 KEHEILIR

Pure Gem Chef Fried Rice with Seafood and Salte d Rice with Assorted Seafood in Lobster Broth (4pax)



XOEF BB B A+ m
Stewed Japanese Ramen with Australian
Western Rock Lobster in XO Sauce

S48 | 45{i PER PERSON |

ta=47%5m| (ER)

Noodle with Vegetable in Superior Stock
(Vegetarian)

$16.8 | S{iPERPERSON |

E0EEERIIR
Egg White Fried Rice with Crab Meat
and Dry Conpoy

$38 | 5] REGULAR |

HETREFER

Stewed E-FU Noodle with Mushroom

$28 | 5] REGULAR |

BEERMNER

Braised Crispy Noodle with Assorted Seafood

$38 | 5 REGULAR |

IR RERIR (4 =Rm)(FaE)

CIaF?lpoT Rice with Chinese Sausage
(4 Persons) (Advance order)

$88 | 5 REGULAR |

4

W Chef Recommended [&MiE?F

EMBASHF#MILIR

A5 Wagyu Minced Beef Fried Rice with
Black Truffle Sauce

$32 | i PERPERSON |

B KEWIR

Pure Gem Chef Fried Rice
with Seafood and Salted Pork

$38 | 5l REGULAR |

7 M kIR

Yang Zhou Fried Rice

S$28 | IREGULAR |

15%F E 3@ 5 & k0 A

Wok-Fried ‘Hor Fun’ with Prawns in
15 Years Vintage Turnip

$38 | fIREGULAR |

T 4T 7 78 B Bfe KB IR (an)
Poached Rice with Assorted Seafood in
Lobster Broth (4pax)

S$88 | fIREGULAR |

#Z [IEY8 3k (min.4pc)
Deep Fried / Steamed Man Tou

S$2 | 5 REGULAR |

¥ Chef Recommended [&F|it#E
B/ RMSE MEREIERS R (ER) 5B,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

X HTRNRHIDENG, PHALSE, K.

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices

5
2
0
m
>
4
o
z
o
O
)
-
m
(%]




TKTEME & ”’//

ob

ns

Double Boiled Supreme Bird’s Nest with/Rock Sugar

v HAEFR=

Crispy Pumpkin, Yam and Sweet Potato Strips

mRHE

Chilled Mango chb with Pomelo

FEBREEFR

Chilled Aloe Vera and Lemongrass Jelly
in Sour Plum and Lime Juice
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Double Boiled Supreme Bird’s Nest Double Boiled Supreme Bird’s Nest
with Rock Sugar with Almond Cream

$78 | 4S{1PERPERSON | $78 | fiPER PERSON |

v WESCH o AN FH DR (B[ R)
Hand Made Almond Cream Teochew Style Sweet Soup
with Peach Collagen (Hot / Chilled)
S9 | %11 PER PERSON | S9 |45 PER PERSON |

mRHE FEBREERF K

Chilled Mango Sago with Pomelo Chilled Aloe Vera and Lemongrass Jelly
in Sour Plum and Lime Juice

$9 | {3 PER PERSON | S | %S{iPERPERSON |
RBFEERE KR

Chilled Osmanthus Jelly (3pc) Mixed Fruit Platter

S6 | & PER SERVING | S8 | i PERPERSON |

1R o+ R v HXER=FK

Chilled Coconut Jelly (3pc) Crispy Pumpkin, Yam and Sweet Potato Strips

$6 | St PERSERVING | $22 | HIREGULAR |

FRKRHE HRKRHE

Premium Mixed Fruit Platter Premium Mixed Fruit Platter

S48 | /nSMALL | $88 | ALARGE |
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Puer Glutinous Rice Tea

$3.8 | %{i PERPERSON |

BhR*&

Jasmine Tea

$3.8 | %{iPERPERSON |

®E

TME

Tie Guan Yin

$3.8 | #SfilPERPERSON |

-+
%1
Chrysanthemum

$3.8 | i PERPERSON |

B3 RK

Chrysanthemum Mixed with Puer Tea BAMA Water
$3.8 | #S{1PERPERSON | $6.8 | (398ml|

R AT R K EMBRSFIEK
Acqua Panna Mineral Water San Pellegrino Sparkling Water

$7.8 | (s00ml)| $7.8 | (sooml|

MEERT (BA/BLR/FER) AR/ZFEAR/EE/H1TK

Freshly Squeezed Fruit Juice Coke / Coke Zero / Sprite / Soda Water
(Orange / Watermelon / Green Apple)

$9.8 | E#F/PerGlass | $5.8 | &t /PerGlass |

EHEE IR h& g

Heineken Tiger Beer
S14 | st#/Percan | S14 | s##Percan |
#A B 12

Asahi Super Dry

S14 | 4sH#/PerCan |

MR EIERS T (ER) SHER,

Prices are subject fo service charge (dine-in) and prevailing GST.




