BURE—RETITERAMSERNBRRET, M BN EHER. EXHRAESRIK
NRERRE, METNEA R, ELEEERASUARMBERER RINUARERNFIE,
EMEFH L BE EXFHMFIERLSEEZARK, EERRFENARRE,

TR EESEB . MARS, EREERH, BURNB N THESUETFTR—FBEKIEN
MEAERE

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 EROSE e
Marinated Red Cream Mud Crab (Advance Order)
BYrRESAENEEE8E, SR AMSFEARBRNKESEBHELE, EKEERERNK.
ZREE, ERAREE, BB, NDWKCERRRIR, RFRREE, BAERNKBARESSIH,
A, EYEHER, BRSHE,
Pure Gem selects premium mud crabs with abundant roe and firm flesh. The crabs are chilled to gently
tighten the meat before being cut and slowly marinated at low temperature. This meticulous process
enhances a tender, bouncy texture that releases crab meat easily from the shell, offering a smooth, ice

cream-like silkiness with a delicate jelly-like bite. The flavour opens with a light hint of wine, followed by a
balanced savoury depth and a clean, lingering sweetness.

S16 | 41005 PER 100G |

4

AREETE (TR

Chilled Drunken Yellow Cream Crab (Advance Order)
BECRERMGHENDE, LEAASEEHXAHH, BRABHBEIPHREEBFAK EGTEEN,
THRETHHDAR, EREXPHER, Ao RKERNEERGE, ANOHHSHERR, FHEEDEES
BREMF, EMEHIKK,

Pure Gem selects premium cream crabs with abundant roe, gently steamed to preserve their natural sweetness
before being immersed in a house-made wine marinade on(?infused at low temperature. Presented whole, the
crab showcases its rich, golden roe with a smooth, velvety texture, while the meat remains firm and succulent, fully
absorbing the depth of the aromatic marinade.

S16 | %1003 PER 100G |

B RUSE NMEREIERS E(ER) SHEN.

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



v ZHARBEYE

Shark’s Fin in Supreme Broth accompanied with Crispy Spring Roll served in Japanese Stone Pot

mEtESE, BRBORFNRE L7, BEETFEARARPESEMA, REHNHE AP OREDBER
B, AREEESE, BROB. —ZHREEHRES, AFEORML, £E5FASHENERER.

Carefully selected shark fin paired with a richly crafted su?reme 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.

v FONREIELEZ

Double-Boiled Pig’s Stomach Soup with Kampung Chicken and Conpoy

T NA

R BB TSR, BRI EL GBS EST N, @ AETIA, 7 5% 8 TkE 4.
F O ps S5 AL MBS EARE S0R, R OR 5B, RGRIIE , MR AEAL

A classic nourishing soup, prepared with premium kampong chicken, pork tripe (stomach), and dried conpoy,
slowly simmered to achieve a clear yet deeply flavourful broth. The natural sweetness of conpoy and the richness
of tripe come together in a well-balanced, layered profile, offering a smooth and comforting finish.

S$108 | 4fiA FOR4PAX |

B RHSE NIRREERSE(ER) SHED.

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



v

4

M AAEENLIERE

Stewed Kampung Chicken in Claypot with Abalone and Japanese Mushrooms

RS EE, BG5BT, LU AMHERNK SRR ESE, ARARS T, REEUR
0, ZENKEEHE, BXFE, B—8REBKNEARER,
Prepared with tender kampung chicken, braised together with abalone and premium Japanese mushrooms in a

rich, savoury sauce. The chicken absorbs the essence of the abalone, resulting in juicy, flavourful meat,
complemented by the deep aroma of mushrooms for a well-balanced and comforting claypot dish.

$58 | fIREGULAR |

BEBK/N\NEML (mx)

Signature Eight Treasures Duck with Premium Seafood Delicacies (Advance Order)

ERDRATHHBI,EANGE . B8S ER.EE. TN BH. L35/ \KBHEE, 8 AN ERS
REFIRERNK B—OMRME T ERNE . RENESEBHRE, EEREH. RERXH, 2—E8%
FRERZT—HHNIHAES,

Prepared with fresh Malaysian duck, this signature dish is generously stuffed with abalone, sea cucumber, fish maw,

mushroom, conpoy, sea whelk, bamboo shoot, and more — eight treasures braised together in a rich, savory sauce.

Slow-cooked until meltingly tender, the duck absorbs the essence of every ingredient, delivering a deeply layered
taste that is both hearty and refined.

$168 |£R WHOLE |

B RUSE NIRREIERS B (ER) SHEN,

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



v ISFEXRBEZFREN

Steamed Coral Trout Grouper with 15 Years Vintage Turnip

ERMEREN, LB+ EFRERE, RAANFEE, UPAEERR, SiEERANA
BERT.EXRBEREFH, RSRHEREEHERAZP, HREUDTFRERE, RERME
BRADST A B SEE R AN MR IR B RHEENEZELERL —Fns, ERESER, BERO,

Premium coral trout grouper is delicately steamed with 15-year-aged preserved turnip, using a traditional
Teochew technique to highli?hf 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.

$29 | 41003 PER 100G |

@ 15FEXE B AH

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

ERNERBEEZ—, XERUISFHREFERMBANE, RUEBBNRESEIH BEEEEH
BOAKD, ERNRE, RS+ R MARBS RN AMBEERR, ERFE, B—BEBIRZ
BEENZHZF,

One of Pure Gem'’s signatures, featuring 15-year aged preserved turnip that brings a savoury depth with
a subtle sweetness. Wok-fried over high heat for a pronounced “wok hei”, paired with springy rice
noodles and crisp textures, creating a simple yet well-loved classic.

S$38 | fIREGULAR |

B RHSE MEREIERSE(E

Pictures are for illustration purposes only. Prices are subject fo service charge (dine-in) and p




ok S H5 N 7

Chilled Cherry Tomatoes with Sour Plum
$18 | &t PERSERVING |

A R 2= 7K 3K

Chilled Ice Plant with
Tangy Sesame Dressing

S 16 | % PER SERVING |

v A H &M F

Crispy Fried Japanese Egg Plant
Tossed with Pork Floss

S 18 | & PER SERVING |

K 7 F

Glazed Fried Eggplant

$18 | EHPERSERVING |

BEBE#BEX
Chilled Jellyfish and Black Fungus
with Black Vinegar

$18 | %5 PER SERVING |

@ 8+ RM

Stewed Chicken Claw
with Abalone Sauce

$16 | 4 PER SERVING |

~
AIUF TR

Teochew Handmade
Prawn Ball (4pcs)

$20 | % PER SERVING |




v EELEBEIRE

Pure Gem Signature Chilled Threadfin Fish

S48 | 56 PER SERVING |

v ERBRESS
HER&ET

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

S$58 | &fizPER PERSON |

W XOEBISFEHE
M SRR

Stir-Fried XO Carrot Cake with
15 Years Vintage Turnip

S18 | &% PERSERVING |

v RFERE
/REIS B

Crispy Chicken Cartilage tossed in
Sichuan Style / Salt and Pepper

$20 | 5 PER SERVING |

KEE5KEE (2644)

Chilled 5-Head Abalone with Chef’s
Special Sauce (2pcs)

$29.80 | % PERSERVING |

WEERBRE

Crispy White Bait with Pepper & Salt

S16 | S PERSERVING |

fe k& & 8RR

Salted Egg Yolk Crispy Fish Skin

S$16 | %4 PERSERVING |




¥ Chef Recommended [EF|i#E

amn

w

ERARMNELT

-

Marinated Australian Western Rock Lobster £ 4

32 PRI B B 0T A5 B M A 4T, ¥5 0B B RO T R4S 08, B RS BB ET A E, \OHHEE B
RSB MIBEE RN BTN b IR — /B, BB R BB 6%, LR AR AT R, U R A RERS.

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.

$26 | %1005 PER 100G | o

v EBOISE (mr)

Marinated Red Cream Mud Crab (Advance Order)

S16 | %1003 PER 100G |




ABREEE (WE)

s e

4

Chilled Drunken Yellow Cream Crab (Advance Order) 3 Chilled Yellow Cream Crab in Teowchew Style

$16 | 1003 PER 100G |

S16 | #1005 PER 100(;\\\&9_
\ e

E B EFIF

Marinated Live Prawn (minimum 300g)

$16 | 51003 PER 100G |

@ 4 BN Az 5T
Marinated Australian Lobster

#1005 PER 100G

0 o\l & Fis M &5
Teowchew Style Raw Marinated Blood Cockles

$26.80 |44 PERSERVING |

4

W Chef Recommended &

B RHESE NERERERSE(ER)SHER,

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

MR TR (HE)

Teochew Style Roasted Suckling Pig (Advance Order)

il B/ X 5% ERERE R R (FiE

Roasted Black Char Siew Roastéd Peking Duck (Advance Order)




vd

AR A (HE)

Teochew Style Roasted Suckling Pig (Advance Order)

€

$388 |&2WHOLE |
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EERERAREE (FE)

Roasted Peking Duck (Advance Order)
$118 | SR WHOLE |
S68 | $IHALF |

8l B XI5

Roasted Black Char Siew

$32 | HIREGULAR |

¥ Chef Recommended &=
Bl AMEE MR EIERS R (ER) 5HEER.

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

X HRRANEEID BN, hHALSE, 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




» AEERZEBE

Braised Sliced Irish Fat Duck

X&T R

Braised Beef Shank

D
5 & E IS ET ()

Braised French Foie Gras (Advance Order)

Braised Sliced Octopus



$¢

A 4

v

W B K IR R
Braised Duo Combination in Teochew Style

A ik

Choice of 2

Al K =B
Braised Trio Combination in Teochew Style

B 3t

Choice of 3

XMEZR=EBH

Braised Sliced Irish Fat Duck

XEZERBA (E)

Braised French Foie Gras (Advance Order)

| 5 REGULAR |
PRICE

é%ﬁlﬁ7k@@,$)#(2pcs)

Braised Sliced Abalone (2pcs)

$29.80 | fIREGULAR

yXEZEER

Braised Sliced Octopus

S22 | BIREGULAR |

XEHE

Braised Pig's Ear

$16 | BIREGULAR |

X & 73 B

Braised Pork Knuckle

$20 | fIREGULAR |

W Chef Recommended ittt

[ 7vSmall | & Medium | Klarge |

§$36  S$54 §72

| hSmall | #Medium | Klarge |

$42  $63 S84

| #2Whole | ¥R Half | flRegular |

$108 $55 $30

XEME

Braised Duck Wing

St &EGULAR |

MERTER

Braised Sliced Pork Belly

$16 | HIREGULAR |

XELE

Braised Beancurd

S6 | BIREGULAR |

X&EFRE

Braised Beef Shank

S$20 | fIREGULAR |

¥ Chef Recommended &=
B/ RHEE NMEAREERS R (ER) SHEN.

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

KB EARANREID B, 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

17
(%2)
O
a)
>
=3

-
m
O
(@]
=
m
23
o
o
>
(92
m
O




v AMERERKREZ

Fish Maw and Conpoy in Chicken Broth S'e"n@_in a Japanese Stone Pot

v REFLEAR

Pure Gem Grouper Fillet Fish Soup White Cabbage

42 3k K35 57

Double Boiled Sea Whelk with Chicken Soup

Shark’s Cartilage Soup Fish Maw and Conpoy



=
A

ﬂJ|
=7 DN

¥ Chef Recommended [Efi#E

—mll

ol
Hu
e g > T3 -+ gt 477 3
® FTNREKELIES EEEREE Z
Double-Boiled Pig’s Stomach Soup with Shark’s Cartilage Soup with Fish Maw and Conpoy e
Kampung Chicken and Conpoy bS]
" (%2]
$108 | 4fiuf 4PAX | S42 | sfiPER PERSON

v AREREERGET BRNGERE
Fish Maw and Conpoy in Chicken Broth Crab Meat with Fish Maw Broth
Serve in a Japanese Stone Pot

$22 | %{iiPER PERSON
S48 | il PER PERSON |

v EERFLEANKED ¥EFHREELA(FER)

Pure Gem Grouper Fillet Fish Soup Double Boiled Vegetable Soup with
with Yam and White Cabbage Morel Mushrooms and Tofu (Vegetarian)
$38 | #fiiPERPERSON | $22 | #tiiPER PERSON

42 3K K 3G 37 1R on & R 36 B 3G (T RE )

Double Boiled Sea Whelk with Chicken Soup Mini Buddha Jump Over the Wall

(Advance Order)
$38 #51i1 PER PERSON |
$138 | 4%{iPER PERSON

» FHREIELIEF

Double-Boiled Pig’s Stomach Soup with Kampung Chicken and Conpoy

Bl RMESE MR EERS R (ER) 5HEH.

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

K& EIRBRMNARRI D B 9fl, 1508, KM,

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%ﬁafzé?7

Shark’siFin in Sugreme Broth qccom ied with Crispy Spring Roll served in Jcponese Stone Pot

miktEaE, F‘EE*%IL\?K%'JI?J}ZQ’EBJ:%,ﬁﬂ%?ﬁiﬁﬁ%ﬁqﬂﬁﬁ %, REHE, BRORIBEER
B AREEES, BRDA. —SHEERES, WAFEORML, F5XASHENSEHER.

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.

._\

AMIHEERTHE

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

4T 4% 33 ORI AL i D ()

Braised Supreme Shark’s Fin Soup xerg Chicken Bng:E\wﬁh )’
2 Order minimum 3.Persons

e




W Chef Recommended & i#E?F

IR [ 3

| 45111 PER PERSON |

v REAWREYE iREa
Shark’s Fin in Supreme Broth accompanied with Braised Supreme Shark’s Fin Soup
Crispy Spring Roll served in Japanese Stone Pot

(%2)
I
>
o)
=
wn
L
y4

@ HUIFIEBEFE © RGHAMBEHLERE (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)

J& 5535 i & 33 v HXEEERTHE

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

28FMER

Shark’s Fin in Shark’s Cartilage Soup

| B335 I0 SHARK'S FIN OPTIONS |

FgEREE KHEE FREsR
Adapce Supreme Needle SharKk's Fin Premium Shark’s Fin Superior Shark’s Fin
$258.00 (100g) $ 158,00 (100g) $68.00 (759)
® ARMARIGHEE (1509) EBRIZE M (1509)
Braised Bird’s Nest with Chicken Broth Braised Supreme Bird’s Nest
with Japanese Stone Pot with Fresh Crab Meat
S 78 | $51i PER PERSON | $ 78 | 441 PER PERSON |

B RUSE NMEREIERS E(ER) SHEN.

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




87+10< R F T

R M AR R S S4BT, U AR5 = 3 %ﬁvfg DaETR,
MR E=BOBNTFE, BIB EFHBIRNK, %&TJ‘E‘JIEH ‘ﬁkﬂiimm‘,?ﬁﬁnﬁ AR F10/0A
LU B8R, FREMEURE T B FRMBIOR, XB— ’é%glﬁﬁ‘hu%&zﬂﬂﬁé&/’éﬂi,—D'Fﬁ, %kﬂiﬂ'\]
i, ERERHNRHR 2.

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 sprlng%/ 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.

@ ﬁﬂ,ﬂuiﬁ?}z}ﬂ@-;'.

Bralsed 2 Head Mexm:cm Abql )




4

$¢

by P NEaE | Sy o)

Braised 8-Head Dried African
Abalone in Abalone Sauce

$288 | 44 PERPIECE |

5+ 103k mIF T

Braised 10-Head Dried African
Abalone in Abalone Sauce

S$168 | & PERPIECE |

0 =P a2k 60

Braised 2-Head Mexican
Abalone in Abalone Sauce

$168 |4 PERPIECE |

B+ 033K N ER S

Braised 3-Head Australian
Abalone in Abalone Sauce

$68 | &t PERPIECE |

B N5L M ER &
Braised 5-Head Australian
Abalone in Abalone Sauce

§$38 | #&fF PERPIECE |

¥ Chef Recommended & |i#i=

B QUESEMEREIERS (2 R) 5HZEH.

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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@ BEEE/N\TE (TE)

Signature Eight Treasures Duck with Premium Seafood Delicacies (Advance Order)

ERADRATHEER, BANNE GBS ER.EE. TR BR £5E/\KEREEE, B AN EBARKR,
BERANK. B—OMRME T BRNE. RENETSEBNRE, EREH#. HEXH, E—EXFRERET—
FEHES, -
Prepared with fresh Malaysian duck, this signature dish is generously stuffed with abalone, sea cucumber, fish maw,

mushroom, conpoy, sea whelk, bamboo sh®et, and more — eight treasures braised together in a rich, savory sauce.

Slow-cooked until meltingly tender, the duck db s the essence of every ingredient, delivering a deeply layered taste that
is both hearty and refined. e \W\

» RS S B ATEEE

=]
Crisgy Sea Cucumberwith Japanese Mushrooms ﬁﬂ/‘l’jﬂ 1tﬂ§

in Abalone Sauce Braised Superior Fish Maw in Abalone Sduce




W Chef Recommended &/ ;-‘

v BEBK/\ER (FIE) v BT HE (ke TN IE, 58 %K)

Signature Eight Treasures Duck Braised 5-Head Abalone with Conpoy,
ith Premium Seafood Delicacies Goose Web, Sea Cucumber and Fish (7,
Advance Order) Maw in Abalone Sauce ;
S 168 |22 WHOLE | S 138 | & PERPERSON | -
&
>
=
- - g s N
EHNER 2 EHHNRZFTS >
Braised Superior Fish Maw Braised Hokkaido Sea Cucumber [
in Abalone Sauce with Abalone Sauce
S148 | 45fi PER PERSON | $78 | 45fi PER PERSON |
v REMES ¥ BREREFUIS
Grilled Sea Cucumber with Braised Hokkaido Sea Cucumber Stuffed
Dried Shrimps and Scallion with Prawn Paste in Abalone Sauce
$39 |4l PERPERSON | $88 | it PER PERSON |

M EE RS ¥ RSB RS

Braised Superior Sea Cucumber Crispy Sea Cucumber with Japanese
in Abalone Sauce Mushrooms in Abalone Sauce
$32 | 4 PER PIECE | $38 | %fi PER PERSON |

BT H5E i2ba g6

Braised Goose Web Braised Deluxe Fish Maw
in Abalone Sauce in Abalone Sauce
$20 | % PERPIECE | $32 | S PERPIECE |

T HAEEE b5+ RAIEAE

Braised Whole Japanese Mushroom Braised Whole Conpoy
in Abalone Sauce in Abalone Sauce
S7 | 44 PER PIECE | S9 | &4 PER PIECE |

¥ ZAPIHHMLIBER 4 R)

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

$88 | {5l REGULAR |

¥ 85 F 8 (citam TN e ES K MAINERTS

E;%Iscesciﬂﬁgﬁ?nb(fk?:her\f‘vétb ﬁf’g‘r%% %2822 s Braised Hokkaido Sea Cucumber with Abalone Sauce

B RUSE NRKRBERS R (ER) SHEEH.
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
K RN D EAM), MERL5ME, KiH2fE.

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 Recommerided & i

mETE

ClaypotiMa Bl oby with Thai Basil

EREERRE L)H?éﬁ,iﬂ%‘%;if—]}n%ﬁé,Lﬁﬁﬁﬁﬁlﬁﬂﬂﬁ'ﬁ*ﬁ EFRNBEEEREPER,
‘iné'ﬁ%fl'se,m%’tﬂ%‘?ﬁﬂiﬁﬁoﬁmiﬂimga— ERER®E —EESSKEFRANZHEMER,

Precrored using fresh marble goby, cooked in traditional Cantonese suzlmg claypot style over high heat to lock in its natural sweetness
moisture. Fragrant Thai basil is infused into the dish, releasing its aroma alongside garlic and savoury sauce, creating a rich aroma
from high-heat cooking. The fish is tender yet firm, dellvermg layered flavours with every bite.

v EHEFRE \v 15$%¥IA"EEB&

Steamed Marble Goby Fish with Yellow Bell Pepper g fS’reqmed Coral Trout Grouper wn‘h 15 qurs Vlnfoge Turnip

1)




¥ Chef Recommended & Mi?F

| 61003 PER 100G |
HFESATEE (FE) (561
Wild Empurau Fish (Advance Order) <G
v HBEESETEE (IE) (F150)
Wild Black Gold Patin Fish (Advance Order) G
EEN (FE) $55
Humpback Grouper (Advance Order)
REH $22
Coral Trout Grouper
ZEH (FiE) $20

Turbot Fish (Advance Order)

EZEN $16

Tiger Grouper
E- ] $15
Marble Goby
y A $15
Dragon-Tiger Grouper
Z 87 = METHODS OF COOKING |
W = A= =l
& P "“ RINE AR
Steamed With Superior Soya Sauce Stewed with Bitter Gourd and Bean Dough
— —-—t -+
@ EXE(Q5%F) sy AR
Steamed with 15 Years Vintage Turnip Steamed Sichuan Peppercorn and Diced Chili
o S 4E S hi=
(‘) T g iRR Lﬁ“/ B
Steamed with Minced Garlic < Deep-Fried with Supreme Soya Sauce
and Bean Doug
494 344 -
SRS & =
Claypot with Thai Basil Steamed with Yellow Bell Pepper

B/ RHEE NEREERS R (ER)SHER,

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




W Chef Recommended & i

v BRELHRE=F

Sri Lanka Crab in Hong Kong Typhoon She

ERRNRIERNE=FRRE, 2RI MEEH, B k. '—5?*4533"/", iR s BB
HEERE, BERNEXHEHY, SERBIFRO, T —E8FS+EHNEHBXRNK.

Prepared with premium Sri Lanka crab, deep-fried to lock in its natural sweetness, then tossed with fragrant garlic, chilli,
and spices in the classic Hong Kong typhoon shelter style. Finished with a generous layer of crispy golden garlic, delivering
a savoury, aromatic crunch with tender, sweet crab meat.

=

bk 7. - .
17 7245 55 49 2 D

Po-' hed Australian Lobster in Lobster Broth

—

X 3 76 B 2 o] 411 7 18 o A8

Alaska King Crab Steamed with Chinese Wﬁh-..; “:




| 410035 PER 100G |

s £ % (560

SEASONAL

Alaska King Crab brcE
—
8 A A 4T (o0 2
Australian Lobster S E
>
3
78 Rz 5F | 1005 PER 100G | ]
Australian Western Rock Lobster $26

=ZiA7 T METHODS OF COOKING |

G 5 S IEHTEREE @
* Sashimi w STeq,med wi:h Chinese Wine
o HRER @ & =R

Teochew Style Chilled Crab Stir-Fried with Ginger and Scallion

SR @

Poached in Lobster Broth

0:

HEB=ZFKRAZE (FIFE) | 1003 PER 100G |
Sri Lanka Crab (Advance Order) $16

v HHHBRFRENFES FARE (FE) | #100%PER 100

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

=iF7 Tk METHODS OF COOKING |

N PN e
Sy EXE % YEHTEREE
< Stir Fried in Hong Kong Typhoon Shelter Style Steamed with Chinese Wine
e i -,
<, FEFD &) =71
Steamed with Minced Garlic & Vermicelli Stir-Fried with Ginger and Scallion
& ENFRBARE
P Singapore Style Chill Crab

W Chef Recommended EIfiH#EE
B/ AMSE MR EIERS TR (ER) 5HE .

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




¥ Chef Recommended & i}

MEXRKER &

Sashimi Canadian Geoduck Clam

EEMURFESME (%) 0 | ¢ SAERZTEATE (R

Steamed Scottish Bamboo Clam with Minced Garlic Steamed Wild Soft Shell Turtle with Chinese Wine
and Vermicelli (Advanced Order)




| 1003 PER 100G | - /_

HEXH&E (FE) (536 ﬁ$

SEASONAL

Wild Soft Shell Turtle (Advanced Order) pricE -
<
m
(%2)
>
F 187538 METHODS OF COOKING | 3
®)
& GHERE e L EEBAR =
Steamed with Chinese Wine gro]gc\llweercrinmganlckled Vegetable
Yo RIHE @
w A=
,l Steamed with Diced Chilli
| £1005% PER 100G |

S A R 9

Canadian Geoduck Clam

& RoOEN e

Sashimi Poached Superior Stock

mAEMLEARB=TE (X)

Steamed Scottish Bamboo Clam with Minced Garlic and Vermicelli

S24 | 5 PER PERSON |

v REBEMELE (RD2

Poached with Chinese Wlne ond Vermlcelli (Min. 2 Pcs)

$24 | % PER PERSON |

=R FD (RD2%)

STlr Frled with Asparagus & XO Sauce (Min. 2 Pcs)
$24 | % PERPERSON |

¥ Chef Recommended [
B RIESE NIEREIERS 3 (ER)5ESEM,

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



¥ Chef Recommended &

v BRI EIBIFIX

Pure Gem Crispy Fried Prawn Tossed with Cobb Salad Dressing

R BEAWK LIEELT

Stir-Fried Live Prawn with Vermicelli in Black and White Pepper Stir-Fried Prawn with Assorte etables and Cashew Nuts




£ aF

Live Prawn (minimum order 300g)

| #1003 PER 100G |
$15

= A7, METHODS OF COOKING |

(=TS ’
i Poached g

o, BEBHMLIE ©
® Stir-Fried with Vermicelli
in Black and White Pepper

& FEAn

Steamed with Minced Garlic

e
(Em ]

BmE TR

Stir-Fried with HK Soya Sauce

Zh

Cereal Prawn

xh
X
Deep-Fried with Pepper and Salt

fi¥ B 1 IR BK

Sauteed Prawn with Asparagus

$38 | fIREGULAR |

& & IF 4T 2K

Crispy Fried Prawn tossed with Salted Egg Yolk
$38 | fIREGULAR |

KL EBIFX

Pure Gem Crispy Fried Prawn Tossed with Cobb Salad Dressing

$38 | HIREGULAR |

J\FE kb #F 3K

Stir-Fried Prawn with Assorted Vegetables and Cashew Nuts

$38 | BIREGULAR |

¥ Chef Recommended i
B/ RMESE MEREERS R (ER) 5HER,

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

XEH RRNREID ERG), PHRLEE, KHN2(E

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




P XOEHEBEFRFALTETF

Stir-Fried Scallop with Lily Bulbs and Asparagus in XO Sauce

Mg
e

v ENBEFREMTT

Sauteed Scallop with Black Tr




v REANBEAZRES MEEMIIRES
Steamed Cod Fish with Egg White Chinese Ham Pan-Fried Cod Fillet with Truffle Sauce
$38 | i PER PERSON | $38 | fit PER PERSON |

amn 4 4/\ == A e ams AL f24 A By e

v ANMBEEFEAMET T P XOEHEFEFAMTEF
Sauteed Scallop with Black Truffle Sauce and Caviar Stir-Fried Scallop with Lily Bulbs

and Asparagus in XO Sauce

S48 | i PER PERSON | $58 | fIREGULAR |

- . e e T N

FBaERMHEF v AR TRIFHIK

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

S58 | fIREGULAR | $58 | BIREGULAR |

H &8 B 1R i) T K
Stewed Grouper Fillet with Bean Dough
and Tofu

S58 | BIREGULAR |

v ARmTRBHIK VS NBEREQAES

SN —

Stir-Fried. G Fillet with D
Scléllirclﬁ. in Jrg;gﬁésé Sefovn/le Pofry Steamed Cod Fish with Egg White Chinese Ham

W Chef Recommended [EIfiH#EE

ERRUESE MEREERS B (ER) 5HER,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
R EATRNIREID A6, PIAL5E, 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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W Chef Recommended Bt

mAASEAMSR

Stir-Fried Japanese A5 Wagyu Diced Beef with Slice Garlic

R F | v AMTFIE

Black Pepper Beef Short Ribs Braised Beef Rib




B8 £k 1 P A5 5 (1006) ¥ EMZERIASF S (1000)

Pan-Fried Japanese A5 Wagyu Beef Pan-Fried Japanese A5 Wagyu Beef
with Sea Salt with Black Truffle Sauce

$78 | #fit PER PERSON | $78 | it PER PERSON |

7 A A5 B 72 # 4 R B EAHIAS T 4 KL

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

¥ SRMASTI 44 BRNNEEEBS R

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

FT=MEERFR v BEELXERTRH

Stir-Fried Sliced Angus Beef with HK Kailan Stir-Fried Sliced Angus Beef with Mushrooms

S48 | BIREGULAR | $48 | BIREGULAR|

© aAMGRE BEHRFFE

Braised Beef Rib Black Pepper Beef Short Ribs

$26.80 | %1 PER PERSON | S48 | 5 REGULAR |

W Chef Recommended EIfiH#EE
B RHESE NRRERERSE(ER)SHER.

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

FEB HRRNREIDENG, FHALSME, 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




W Chef Recommended &

Steamed Salted qupong Chicken with Sand Ginger




» El B
_StirsFriedKurobuta*Pork wn‘h Seallion T\
!

FTREHEIN

Pan-Fried Fragrant Iberico Pork with BBQ Sauce

$26 | S PER PERSON |

75 1% I 1E Y

Sweet and Sour Pork with Lychee

S$32 | IREGULAR |

iF & B R0 &E X

Stir-Fried Iberico Pork with Lettuce in Shrimp Paste

$38 | #IREGULAR |

ffe B2 KE F 35

Specialty Roasted Crispy Chicken
$68 |SRWHOLE|

S35 | ¥THALF |

Bt B A £ % 38 5%

Stewed Kampong Chicken in Claypot with Abalone
and Japanese Mushrooms

$58 | fIREGULAR |

BA N \

3

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

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

REBEERBERA

Stir-Fried Kurobuta Pork with Scallion

S46 | BIREGULAR |

BRI EKA

Stir-Fried Kurobuta Pork with Green Pepper

NIXOIHD aNV 3HOd ik TR N\ Bt

S46 | BIREGULAR |

G l]* I*.l *IL\\ kll\ A = 1%

Stir-Fried HK Kailan W|Th Mlnced Pork
and Mushrooms

S32 | BIREGULAR |

WEIKEEG
Steamed Sol’red Kampong Chicken
with Sand Ginger

S68 |S2WHOLE |
S35 |:HIHALF |

S S v 9 TIs

8% 7+ R I b 38 1K

Braised Chicken Fillet with Bitter Gourd
and Black Bean Sauce

S32 | BIREGULAR |

¥ Chef Recommended &
B/ RHEE NMEAREERS SR (ER) SHEER.

KB EATRNRIDENG, PHALSE



=
o

v B#MEE

Braised Mixed Fungus with Mushroom and
Bamboo Pith

P EEIFERER

Claypot Lettuce with Shrimp Paste

o

v BBEENE

Pure Gem Stir-Fried Assorted Vegetable

-

v BEFBNETH

Stir-Fried French Beans with Foie Gra



4

4

&

4

BEUDREERNEXRER
Pure Gem Signature Tofu with Crab Meat
and Egg White

$18.80 | i PER PERSON |

BEH T ER

Braised Diced Sea Cucumber Tofu in Casserole

S32 | fIREGULAR |

REReE

Pure Gem Stir-Fried Assorted Vegetable

$38 | fIREGULAR |

L e
Braised Mixed Fungus with Mushroom
and Bamboo Pit

S$28 | BIREGULAR |

RBI®RLERET=

Stir-Fried HK Kailan with HK Waxed Sausage

$32 | f5IREGULAR |

IS LWL E

Claypot Highland Cauliflower

$28 | fHIREGULAR |

BELMETE

Stir-Fried French Beans with Foie Gras

S$38 | fIREGULAR |

4

W Chef Recommended [T

BEERER

Braised Tofu with Seafood in Casserole

S$32 | IREGULAR |

~ T T E -
BEEaENEEXETR
Braised Mashed Fish Tofu and Dried Fish Maw
with Chinese Cabbage in Fish Broth

$38 | fIREGULAR |

oo = &t =
EXRRZHEWERF
Stir-Fried Lettuce Stem with Ling Zhi Mushroom
and Preserved Vegetable

$28 | 5 REGULAR |

s /\ =
BMERANEOEZ
Stir-Fried French Bean with Minced Pork
and Preserved Olive Vegetable

$32 | GIREGULAR |

N =
LAERET R
Poached Chinese Spinach with
Trio Egg in Superior Stock

$28 | BIREGULAR |

PEIE AR R M E R

Claypot Lettuce with Shrimp Paste

$28 | GIREGULAR |

¥ Chef Recommended i
B/ RHEE NEREIERS SR (ER)SHER,

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

XEHB ATANREID ERG), PHRLEE, KHN2(E

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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@ 15F ERE B TH

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

ir: .
¥ XOEFiAAREIFN A A mEm

Stewed Japanese Ramen with Australian Western
Rock Lobster in XO Sauce

v BB KEIIR » EMBAST G I IR

Pure Gem Chef Fried Rice with Seafood and Salted Pork A5 Wagyu Minced Beef Fried Rice with Black Truffle




A\ 4

&

XOEBHLFH R AU B A m
Stewed Japanese Ramen with Australian
Western Rock Lobster in XO Sauce

S48 | #5411 PER PERSON |

ta=4%%5m| (ER)

Noodle with Vegetable in Superior Stock
(Vegetarian)

$16.8 | i PER PERSON |

EQEREERLIR

Egg White Fried Rice with Crab Meat
and Dried Conpoy

$38 | 5l REGULAR |

3 B 1 (R

Braised Ee-Fu Noodles with Seafood

$38 | 5l REGULAR |

BEERMER

Crispy Noodle with Assorted Seafood

$38 | 5l REGULAR |

BPZBERIR (1ati=m)(FARE)

CIGF?/pot Rice with Chinese Sausage
(4 Persons) (Advance order)

$88 | 5 REGULAR |

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

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

4

4

W Chef Recommended [EiE?E

EMBASHF#ILIR

A5 Wagyu Minced Beef Fried Rice with
Black Truffle

$38

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

| 4% REGULAR |

BRI KEIR

Pure Gem Chef Fried Rice
with Seafood and Salted Pork

$38 | 5l REGULAR |

7 M kb IR

Yang Zhou Fried Rice

S$28 | IREGULAR |

155 ¥ 3 @ 5 & 10\ ¥

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

$38 | fIREGULAR |

Tu UF 37 78 8 Bfe K B IR (a)
Poached Rice with Assorted Seafood in
Lobster Broth (4pax)

S$88 | fIREGULAR |

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

$2

| 51 REGULAR |

¥ Chef Recommended &=
B/ RAMSE MEREIERS R (ER) 5B,

X HTRNRRID BB, hHALSE, KD 2.




- I =
v & /w\:.F% (8pcs)
Teochew Style Sugar-Coated Yam (8pcs)

10 F ok GH b R AR K

Black Glutinous Rice topped with Coconut Ice Cream

== = T =\
FEBRHEEF K
Chilled Aloe Vera and Lemongrass Jelly
in Sour Plum and Lime Juice



¢

K1E B

Double Boiled Supreme Bird’s Nest
with Rock Sugar

$78 | 45{i1 PER PERSON |

MEEFLCHE

Hand Made Almond Cream

$9 | {3 PER PERSON |

mRHE

Chilled Mango Sago with Pomelo

$9 | %3 PER PERSON |

IBFERE

Chilled Osmanthus Jelly (3pc)

S6 | 5 PER SERVING |

b FEFE (8pcs)

Teochew Style Sugar-Coated Yam (8pcs)

S22 | BIREGULAR |

RKRHE

Premium Mixed Fruit Platter

S48 | vSMALL |

$¢

REEAE &

Double Boiled Supreme Bird’s Nest
with Almond Cream

&H
(=)
(2] %
(2]
2
4
-
<
A
=
o
z

$78 | 51i PER PERSON |

A0 E M ARRER (B R)
Teochew Style Sweet Soup

with Peach Collagen (Hot / Chilled)
$9 | 45fi PER PERSON |

FEBREER K

Chilled Aloe Vera and Lemongrass Jelly
in Sour Plum and Lime Juice

S$9 | &{iPERPERSON |

IKRBEE

Mixed Fruit Platter

$8 | %{iPER PERSON |

1R Ik HL itk BB AR K

Black Glutinous Rice topped with Coconut Ice Cream

$9.8 | #{i PER PERSON |

FRKRHE

Premium Mixed Fruit Platter

S$88 | ALARGE|




4E S e S
i = 7

Puer Glutinous Rice Tea

$3.8 | %{i PERPERSON |

BhR*&

Jasmine Tea

$3.8 | %{iPERPERSON |

¥E

®ME

Tie Guan Yin

$3.8 | il PERPERSON |

-+
%1
Chrysanthemum

$3.8 | i PERPERSON |

B3 RK

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

BB R AW SR K EH IR TIEIK
Acqua Panna Mineral Water San Pellegrino Sparkling Water

S$7.8 | (s00ml)]| $7.8 | (500ml |

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

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

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

ENEE R h& g

Heineken Tiger Beer
S14 | st#/Percan | $14 | 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.




