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Since ancient times, the area south of the lower reaches of the Yangtze River, “Jiangnan’, has been

~called ‘the land of fish and rice’. Its unique natural conditions producing a wealth of seasonal
ingredients that have evolved into world-famous Jiang Nan dishes. Now, under the guidance of
~ master chef Jereme Leung, Jiang Nan by Jereme Leung has set its sights on a larger Jiangnan.
Gathering an expanded variety of seasonal produce into a menu of dishes that preserve traditional
. " . - - . " i
cooking techniques and are tailored to individual tastes. Each dish an ingenious culinary
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experience that inspires an interest in this vast gastronomlc_‘land and its delicious secrets
~~ = Jiang Nan by Jereme Leung invites you on a journey to taste the rich flavours of the region’s
. 2 ; . :
e g_l_y_e_r_s_;-l_es and seas and unique produce from abundant dynamic lands. Let our expert chefs take

you on a gastronomic adventure sure to satisfy
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House signature drunken crab i “Hua Diao™ wine (per crab)
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Classic Jiang Nan Appelizers
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House signature drunken crab
in “Hua Diao”™ wine (per crab)
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Deep-fried smoked crispy hairtail fish
388
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Marinated goose web, gizzard and wing with yellow wine

218
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Sea whelk and green bamboo shoot

198
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Vegan roasted goose with “Xiao Shan” pickled radish

198
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Deep-fried crispy yellow eel

168
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Braised fresh bamboo shoots with green vegetable

128
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Marinated stripe shrimp
with fermented bean curd sauce and “Hua Diao” wine

388
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Sea urchin and eggplant with vinegar sauce

218
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“Jinling” style salted duck

218
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Marinated salted chicken with jelly fish
198
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“Jiangnan” white fish aspic with vinaigrette

188

fif 2K A A

Pork knuckle and chicken broth aspic with pickled ginger

128
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Osmanthus candied lotus root filled with glutinous rice
115

GnSRAEXN BB IBAE T BRI S AR SS R

Please inform your server of any food allergies prior to ordering.

Fir A AR T TC T 5, 0055 0% AR 55 2%

Prices is in MOP and subject to 10% service charge.
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Jereme’s Jiang Nan Dishes
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Braised abalone (20 heads) with pork, chicken, duck “Farm house” style braised deep sea chilled fish maw
and dried fish (per person) 1418
3508
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Fight treasures braised duck Braised soft shell turtle
with (Eight treasures: abalone, mushroom, shrimp, dried conpoy, with fish, shrimp, pork skin, egg, bean curd
duck gizzard, duck intestines, glutinous rice and bamboo shoots
and fresh bamboo shoots) 758
978
Rt H 2 1 gt RIUMEA
Braised sea cucumber with fish, pork and glutinous rice The legendary “Su Dong Po” braised beel
638 580
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Sautéed river shrimp Simmered bean curd with crab roe and seasonal crab meat
538 515
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Oven-baked fortune chicken Jiang Nan’s style braised pork belly

505 438
JNE B QSRS RIS R, R R B 4 AR S5 B A DATR T T TE B, FE 053 A010% R 55 22,
Please inform your server of any food allergies prior to ordering. Prices is in MOP and subject to 10% service charge.

Eight treasures braised duck
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Soup and Consommé
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Pine leal crab meat broth with “Faut Choy” Double-boiled chicken soup with sea whelk, turtle
and water shield (per person) and ginseng (per person)
168 168

TH 17 0 5% % () T 5t B H 237 (B 47)

Lotus and fish dumpling in supreme consommé Chef’s recommended daily soup (per person)
(per person) 88
88
18 17 0 B % ( 1 A B, T TE R SN S AR S B P 0 R AR D75 B2, 205 1 0% AR 55 %
v e o SE - HE X . 4 2 3 -4 \ Please inform your server of any food allergies prior to ordering. Prices is in MOP and subject to 10% service charge.
Lotus and fish dumpling in supreme consommeé (per person g1es | 8 J g
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Selective J iang Nan Signalurc Dishes
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Stir-fried spiny frog with edamame bean “Hangzhou “style stir-fried squid with pickled vegetables,
and fresh bamboo shoots mushroom and fresh bamboo shoots
488 428
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Wok-fried eel strip with white pepper Wok-fried assorted wild mushroom with marinated pork
and fresh bamboo shoots and onion 368
368

KRR T B H I 42> I

Slow-cooked shredded bean curd with chicken, Daily seasonal vegetables
shrimps, Chinese ham, fresh bamboo shoots 128
and mushrooms in broth
175
T o 0 % 4 i an SR AN B B B TE R BRI AR SS R AT O AR T8, TR0 0% AR5 26
Please inform your server of any food allergies prior to ordering. Prices is in MOP and subject to 10% service charge.

Stir-fried spiny frog with edamame bean and fresh bamboo shoots
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‘White bass’ River fish/ Mandarin fish’ “Tathu” eel “Tathu” soft shell turtle
4t /™M Market Price/50g I #r/M Market Price/50g
WL WA
7%, 15 7%, TL A 2008, TLPE R bk TL R R A T8 7%, B, TLPE R k%
Cooking methods: Cooking methods:
Steamed with homemade sauce, Steamed, Steamed with salted pork, Stewed with yellow wine,
“Jiang Nan” style braised, “Jiang Xi” style farm house braised

“Jiang Xi” style farm house braised
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Daily selective seafood

v /™M Market Price/50g

WL
T 7% (Y /XS T /R i), TR 208, TLVE R b
Cooking methods:
Steamed with homemade sauce Chicken oil' “Zhoushan” shrimp sauce
“Jiang Nan” style braised, “Jiang Xi” style farm house braised

K & Gn SR BB IBAE T BRI S AR SS R FRAE R DATRTT T T 55, 20055 I 109% AR 55 2k

“Taihu” soft shell turtle Please inform your server of any food allergies prior to ordering. Prices is in MOP and subject to 10% service charge.

S




{1 P HY 7R

Jiang Nan’s Spicy
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Wok-fried conch with chili sauce Steamed “Qiandao Lake” big head carp fish
388 with chopped chili
368
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Wok-fried “Pingxiang” beel stripe sirloin Stir-fried duck meat with camellia oil, gin

318 318

ger and chili
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Stir-fried pork intestines with chili Pork kidney with fresh bamboo shoots in chili oil

318 318
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Wok-fried pork tripe and gristle with marinated chili

318
T2 N 0 A EE L, R M S IR S R BT 18 AR T2 M 5, 32 5 1110 % PR 25 28
. - 3 n 3 2 4 : dlease infor » server of z : allergie - derine. > et >, % service charge.
Wok-fried Pll]g\lﬂllg beef stripe sirloin Please inform your server of any food allergies prior to ordering Prices is in MOP and subject to 10% service charge
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Rice, Noodles and Dim Sum
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Sautéed crab roe and seasonal crab meat Pan-fried “Shanghai” yellow noodles with seafood
with steamed rice and preserved vegetables
558 328
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Wok-fried vermicelli with pork tendon, egg, Homemade anchovy noodles with marinate sauce
vegetables and chili 98
158

I A R K P A R (R K =H &%

Braised rice cake with pork, vegetables Steamed dumpling with “Tai Hu” white fish,
and fresh bamboo shoots (per person) white shrimp and whitebait
88 78

L/ EmE L ra A T 2Rt F

“Xiao Long Bao” steamed dumpling with pork “Jiang Nan” style oven-baked pork
68 and “Mui Choi” pastry
68

I <> 8 oy BRI 1k

Sautéed crab roe and seasonal crab meat

W, TEAE N RN FIR 25 Pl O A AR T T T T 58, 925055 I 109 Al 55 2k

with steamed g Please inform your server of any food allergies prior to ordering. Prices is in MOP and subject to 10% service charge.
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Shanghai’s white rabbit coconut

and pandan candy “Mahjong full house”
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Dessert
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Double-boiled red bean sweet soup with tangerine peel

and gorgon fruit / bird’s nest (per person)

68/488

RKARYIBEH =4

Shanghai’s white rabbit coconut
and pandan candy “Mahjong full house”

218

FHETS 5 & (B A)
Torreya grandis seed and chocolate roll
(per person

88
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Homemade fermented glutinous rice wine ice-cream
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68
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Rain-flower pebble shaped glutinous rice dumpling

43

and sesame / bird’s nest in sweet soup (per person)

68/298
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Shanghai’s white rabbit candy
homemade soya bean curd

178

W HL R K KA T (B h7)
Longjing” green Lea flavor rice pudding (per person)

68

B, B TE T BN S AR S5 R

Please inform your server of any food allergies prior to ordering.

Fiv A (i AR T 5, FF 20055 0% AR 55 2%

Prices is in MOP and subject to 10% service charge.
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Shanghai’s white rabbit candy homemade soya bean curd
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Vegetarian
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Osmanthus candied lotus root filled with glutinous rice
115
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Marinated green bamboo shoots
with “Sichuan” peppercorn

88
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Chef’s daily vegetarian soup (per person)

88
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Wok-fried edamame bean and bamboo shoots
with preserved vegelables

128
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Daily scasonal vegetables

128
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Shanghai’s white rabbit candy homemade soya bean curd

178
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Sweetened red bean soup with gorgon fruit (per person)

68
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Marinated eggplant with vinegar sauce

88
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“Ningbo” style braised seasonal vegetables
88
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Braised wild mushrooms

168
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Stir-fried dried bean curd and yellow chives

128
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Wok-fried vermicelli with vegetables

128

B HETS 5 148 (FA0)
Torreya grandis seed and chocolate roll
(per person)

88
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“Longjing” green tea flavor rice pudding (per person)

68
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Please inform your server of any food allergies prior to ordering.
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Prices is in MOP and subject to 10% service charge.



