Vegetarian Y

801

802

803

804

805

806

807

SERBEE
Deep Fried Organic Tofu

organic soya bean, broccoli, bean paste and garlic paste

BREBREE 9
Braised Organic Tofu with

Assorted Vegetables and Mushroom

bean sprout, broccoli, carrot, baby corn, black mushroom,
cloud ear and vermicelli

B ESE
Organic Salad

assorted organic vegetables, cherry tomato, kernel corn,
carrot, pumpkin seed and sunflower seed

EHOHE
Sautéed Assorted Mushroom
with Crispy Garlic

snow pea, eryngii mushroom, velvet foot mushroom,
clamshell mushroom, portobello and white mushroom

MEMLEE P
Braised Assorted Vegetables

with Fermented Beancurd

deep fried organic tofu, choy sum, white fungus,
snow fungus and dried beancurd

AR BER
Assorted Grain in Casserole

white rice, five grains, brown rice, assorted mushroom,
assorted vegetables and pickled vegetable

BERETLHR
Fried Rice With Pickled Mustard Green

and Cashew Nut
white rice, carrot, egg and french bean

per portion

per portion

per portion

per portion

per portion

per portion

per portion

Fried Rice & Noodle W - %8

901

902

903

904

905

906

EERESE 47
La Mian with Chilled Spicy Chicken
and Cucumber

handmade la mian, mary'’s chicken breast, dried chilli,
fine herbs and Sichuan pepper

MEEFEESE »
Dan Dan Noodle
handmade la mian, peanut sauce, cashew nut and sesame

MIKZFRGHR 45

Green Bean Sheet with Sliced Beef
and Spicy Soup “Sichuan” style

US beef tenderloin, green bean sheet, bean sprout,
sesame, flower pepper, chilliand herbs

LR HEM A F A RER

Fried Mixed Grain Rice with Fresh Shrimp
and Diced Chicken served in Hot Stone Pot
mixed grain rice, shrimp, chicken breast and pine nut

TR
Fried Rice with Assorted Seafood

in Spinach Sauce
fresh deep sea scallop, shrimp, fresh local garoupa,
egg white and spinach

B ER
“Yang Zhou" Fried Rice

shrimp, glazed honey pork, egg and lettuce

per portion

per portion

per portion

per portion

per portion

per portion

$

12

16

16

10

13

15

13

15

17

19

12

Fried Rice & Noodle Wi~ 45

907

908

909

910

911

912

913

914

Crispy Noodle with Chicken

in Housemade Sauce
egg noodle, mary’s chicken, onion and bell pepper

SRR
Crispy Noodle with

Assorted Seafood and Vegetable
egg noodle, shrimp, garoupa fillet and cuttlefish

wEn
Sautéed Rice Noodle with Beef
flat rice noodle and US beef tenderloin

FEIKID A
Sautéed Rice Noodle with Chicken

flat rice noodle and mary’s chicken

BRI EO
Sautéed Rice Noodle with Seafood
flat rice noodle, shrimp, local garoupa fillet and cuttlefish

Oat Rice Congee

oat and dried longan

ARREEER

Steamed Mixed Grain Rice
mixed 5 grains

B
White Rice

Dessert 4,z

1001

1002

1003

1004

1005

1006

1007

1008

1009

=8
Baked Pumpkin Pastry

mashed red bean paste and salted duck egg yolk

HEME

Japanese Mochi
fresh mango, strawberry and cream

B8 Bt AEALE
Baked Pumpkin Pastry

and Japanese Mochi
the best of two worlds

E 5 E
Mochi with Grated Peanut

glutinous rice flour, peanut and black sesame

=]
B 2EE
EIR

Mochi in Ginger Soup

black sesame and fresh ginger

ST
Walnut Puree with Mochi
walnut, mochi with peanut filling

ABRR
Chilled Fresh Organic Pomegranate Jelly
with Red Wine Marinated Local Fruits

assorted fresh fruit

EER
Baked Caramelised Walnut Tart
house roasted walnut and caramel

BIEA
Almond Puree
almond and egg white

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

3 pcs

3 pcs

2 pcs each

3 pcs

2pcs

per portion

per portion

2pcs

per portion

15

18

17

15

18

Please inform your server of any food allergies. We use nuts and gluten products in selected dishes. We may be able to recreate an item without nuts or gluten, but it will be produced in
an environment that contains both allergens. Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We only use 0%
cholesterol Rice Bran Oil with no added MSG in our dishes.
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Crystal Jade Specialties EY T

101
102
103

104
105
106

107

108

109

110
m
112

13

114

FARNIEFLFE whole $328
Apple Wood Roasted Suckling Pig half $165
Utah pig marinated with 11 kinds of spices, 3pcs § 30
served with housemade hoi sin sauce

ERANEZILTB whole $ 55
Apple Wood Roasted Peking Duck half $ 30
California free range duck, crepe, cucumber, 3pcs S 17
scallion and housemade sauce

BNERINE 55 peroz seasonal price

Singapore Chilli Crab
(Options of 6 pcs steamed or deep fried flour roll included )
fresh Dungeness crab, chilli, tomato sauce, dropped egg and spices

KARIEE TS 2pcs $ 10
Baked Ham and Crispy Beancurd
Wrapped in Bun

Virginia ham and golden syrup

ZHANER 4pces $ 9

Steamed Kurobuta Pork Xiao Long Bao
served with shredded ginger and vinegar

R AKIERE whole $ 44
Apple Wood Roasted Duck half $ 25

California free range duck, marinated with 9 spices perportion $ 17

e B2 R 1T 9pcs $ 13
Roasted Crispy Pork Belly

Marinated in 9 Spices
Utah pork belly served with mustard

E RS
Roasted Pork Shoulder with Honey

Utah pork, honey, maltose and spices

perportion $ 13

Appetizer &4

201

202

203

204
205

206

207

208

209

210

21

Sprijges
Chilled Mary’s Chicken Breast in ‘Wine’

Moscato and wolfberry

perportion $ 12

EREE 15
Mary’s Chicken Breast Served Chilled
with Spicy CJ Sauce

sichuan pepper, ginger and green flower pepper

perportion $ 12

WMBAE (% 5 &)
Singapore “Satay” (Chicken, Pork, Beef)

housemade ‘sha cha’sauce with grated peanut

per portion (3pcs) $ 9

BE4R
Crispy Cellophane Augus Beef
‘Shanghai’ Style

coated with vinegar and golden syrup

perportion $ 9

ESHNEG
Crispy White Bait ‘Wuxi’ Style

wild catch white bait, vinegar, golden syrup and shallot

perportion $ 8

ME AR R
Deep Fried White Bait with Spicy Salt

wild catch white bait

perportion $ 8

Pan fried Seaweed and Beancurd Sheet
Wrapped with Vegetable Medley

beancurd puff, shredded carrot, eryngii mushroom,
velvet foot mushroom and turnip

perportion $ 8

J\BRAF
Deep Fried Eggplant with 8 Spices

zesty 8 spices, chilli, dried orange peel, peppercorn,
sesame seed, dried ginger and seaweed

perportion $ 8

BBERE IR
Pickled Cucumber Peel

with Fresh Lemon Sauce

Persian cucumber pickled with fresh lime,
lemon, apple cider vinegar and pickled chilli

perportion $ 8

Double Boiled

301

302

303

304

305

306

Soup & Chowder g 4.5 5 . %

THIAES
Double Boiled Clear Chicken Soup

free range chicken

RERES

Double Boiled Chicken Soup with Sea Whelk

free range chicken, California sea whelk, pork and wolfberry

HEERRFEGRES
Double Boiled Beef Shank Clear Soup
US beef, dried longan and wolfberry

MERERLFNERS
Double Boiled Matsutake Mushroom
with Vegetable Clear Soup

bamboo fungus, cordycep flower,
matsutake mushroom and cabbage

I FENRSEME

Fresh Scallop and Crab Meat Chowder
deep sea fresh scallop, fresh dungeness crab, wild shrimp,
clamshell mushroom, velvet foot mushroom,

fresh snow pea and organic tofu

FATLIRE »

Hot & Sour Shredded Chicken Soup

mary’s chicken breast, pepper, organic tofu, cloud ear
and black mushroom

Seafood ; 5

401

402

403

404

405

406

407

408

409

410

411

BEEMES
Braised Sea Cucumber in Oyster Sauce

wild gulf sea cucumber, dried shitake mushroom
and organic bok choy

SEEal b

Braised Sliced Abalone in Oyster Sauce
Australia abalone, dried shitake mushroom
and organic bok choy

EAZRERSHEA
Baked Chilean Sea Bass Fillet

with Honey and Ginger Sauce
Chilean sea bass, golden syrup and fresh ginger

BRCHEKAURE FIigH A
Seared Chilean Sea Bass
with Pickled Vegetable in Sauce

Chilean sea bass, vermicelli and pickled vegetable

ENRHURIR B 45
Singapore Spicy Prawn Served with
Deep Fried Wanton Sheets

wild gulf prawn, Singapore chilli paste, sweet and sour gravy

HEGBRIWHKRE 5
Crystal Jade Sautéed Crab

fresh Dungeness crab, crispy rice, minced garlic,
chilli padi and salted black bean

BHANIENE »
Pepper Crab

fresh Dungeness crab, black pepper,
white pepper and butter

Sautéed Crab with Salted Egg Yolk

fresh Dungeness crab, salted duck yolk and butter

BRI
Sautéed Egg White

with Chilean Sea Bass and Conpoy
wild gulf prawn, Chilean sea bass, egg white,
broccoli and crispy conpoy

RS T
Fresh Scallop with Macadamia Nut

New England scallop, fresh shitake mushroom,
snow pea and fresh ginger

X.0O BERFH T
Perfectly Seared Scallop with
Special Crystal Jade X.O Sauce

New England scallop, organic tofu, taro and conpoy

per person

per person

per person

per person

per person

per person

per person

per person

per portion

per portion

per portion

s
©

$ 23

$ 32

$ 25

$ 25

$ 23

per oz seasonal price

per oz seasonal price

per oz seasonal price

per portion

per portion

per portion

s 17

$ 19

$ 19

Please inform your server of any food allergies. We use nuts and gluten products in selected dishes. We may be able to recreate an item without nuts or gluten, but it will be produced in
an environment that contains both allergens. Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We only use 0%
cholesterol Rice Bran Oil with no added MSG in our dishes.

Live Seafood i b 8

s01 PRI METFE per oz
Alaska Crab

502 LEHE per oz
Dungeness Crab

503 %ﬁﬂggg?ﬁ per oz

Maine Lobster

504 EHT per oz
Local Garoupa

505 imﬁ per oz
Live Shrimp

( Please check with server for availability )

601 MERFEZ
602 Roasted Chicken with Crispy Garlic

mary’s chicken and fresh garlic

603 EREBIICH
604 Steamed Chicken with Shallot
free range chicken, scallion and ginger

605 RUENRFE 455
Deep Fried Chicken with Dried Chilli

mary’s chicken breast, dried chilli, fine herbs
and chinese rice wine

606 POiEEE ST EE
Crispy Chicken Fillet

with Fresh Lemon Honey Sauce

mary’s chicken, fresh lime juice, lemon juice,
honey and golden syrup

607 ERET 4
Sautéed “Kung Pao” Diced Chicken

mary’s chicken breast, cashew nut, dried chilli and onion

608 iR % 7 Bif M i 1y 2 £

609 Deep Fried Spicy Duck
( Served with Steamed Bun )

California free range duck, dried tangerine peel, ginger, shallot,
star anise, cassia bark and flower pepper

610 FETFME
Stewed Beef Short Rib
US beef, spinach, wolfberry and fine herbs

611 FRHAHIAL
Sautéed Beef Tenderloin Cube

in Black Pepper Sauce
US beef tenderloin, fresh button mushroom, onion and bell pepper

612 7 B AL
Sautéed Beef Tenderloin Cube with Garlic Slices

US beef tenderloin, crispy velet foot mushroom,
crispy onion ring, fresh garlic and bell pepper

613 EEKEFRN 455
Poached Sliced Beef Tenderloin
“Sichuan Style” in Spicy Soup
US beef tenderloin, green bean sheet, bean sprout,
sesame, flower pepper, chilli and herbs

614 FHRFEE
Deep Fried Pork Spare Rib with Garlic

US pork rib marinated with fresh garlic

615 FUMERIRA
Braised Pork Belly “Hangzhou" Style
( Served with 4 pcs of Steamed Bun)
Utah pork, tangerine peel, ginger and crispy shallot

616 BETHK (B3 -FREsh)
Sautéed French Bean with Minced Chicken
( Served with 3 pcs Sesame Pita Bread )
mary’s chicken and pickled french bean

617 SEAFHEiE
Beef Brisket in Clear Soup

US beef brisket, beef tendon, turnip, cassia bark, star anise,
parseley and amomum tsaoko

618 MHMERY

Sweet and Sour Pork

Utah pork, hawthorn, tomato, pineapple,
green apple and apple cider vinegar

seasonal price

seasonal price

seasonal price

seasonal price

seasonal price

whole $ 33
half $ 17

whole $ 33
hatf $ 17

perportion $ 15

perportion $ 18

perportion $ 16

whole $ 39
half $ 22

perportion $ 17

perportion $ 19

perportion $ 19

perportion $ 17

3pcs ¢ 15

perportion $ 15

perportion $ 16

perportion $ 16

Tofu & Vegetable Ty

701

702

703

704

705

706

707

708

709

710

AN

712

713

GMESER 4
Ma Po Tofu

organic tofu, kurobuta pork, black mushroom
and salted black bean

WEREREE
Deep Fried Tofu Stuffed with Shrimp Paste
with Pepper and Salt

organic tofu, shrimp and cuttlefish paste

PEEREE
Deep Fried Housemade Spinach Tofu
with Assorted Mushroom

housemade egg tofu with fresh spinach, eryngii mushroom,
velvet foot mushroom, clamshell mushroom,
portobello and fresh button mushroom

AV SEE: Sl
Poached Organic Kailan with Anchovies
organic kailan and dried scallion

BEMTR
Braised Egg Plant with Minced Pork

Served in Casserole
egg plant, kurobuta pork, black mushroom and cut chilli

RIRHEEARNEZ
Sautéed French Bean
with Minced Pork

kurobuta pork and pickled mustard green

LBt

Poached Rainbow Cauliflower and
Assorted Vegetables in Superior Broth
rainbow cauliflower, organic vegetables, organic tofu,

cloud ear, carrot, beetroot and broccoli
(Vegetarian option is available )

BHAR CEY / 75E /B3
Organic Bok Choy

( Sautéed / Stir Fried with Minced Garlic /
Sautéed with Fermented Beancurd)

A EEAR CBY / »E / B5)
Organic Shanghai Bok Choy

( Sautéed / Stir Fried with Minced Garlic /
Sautéed with Fermented Beancurd )

AL OBK / 78 [ EEL)
Organic Choy Sum

( Sautéed / Stir Fried with Minced Garlic /
Sautéed with Fermented Beancurd)

AHEE CBY /&5 /EB5l)

Organic Snowpea Shoot

( Sautéed / Stir Fried with Minced Garlic /
Sautéed with Fermented Beancurd )

EBAEREE (A% / DEAE/ &0/ 3TH)
Simmered Organic Seasonal Vegetable
in Superior Broth

( Organic Bok Choy / Organic Shanghai Bok Choy /

Organic Choy Sum / Organic Kailan)

ZEEARIE (A% / LBA%K/ &0
Simmered Organic Seasonal Vegetable

in Superior Broth with Egg, Salted Duck Egg

and Preserved Duck Egg

( Organic Bok Choy / Organic Shanghai Bok Choy /

Organic Choy Sum)

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

per portion

15

17

15

14

16

14

16

12

12

12

18

14

15

Please inform your server of any food allergies. We use nuts and gluten products in selected dishes. We may be able to recreate an item without nuts or gluten, but it will be produced in
an environment that contains both allergens. Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. We only use 0%

cholesterol Rice Bran Oil with no added MSG in our dishes.



