
 

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST. 

*V-vegetarian  

*P-contains pork 

 

 

 

 

 

 

 

A LA CARTE 
 

COLD APPETIZER 
  

JQ's Selection of Caviar 特级鱼籽酱           

Classic condiments with blinis 

30 Grams         228  

125 Grams          688 

       

Fresh Oysters 新鲜生蚝 

Utah Beach Dousset     法国    10.50 

La Lune       法国    10.50 

  

Salade de Saison (V)        23 

Seasonal vegetables and fruits, mesclun leaves  

当季沙拉（素） 

当季什锦蔬菜，水果，综合生菜叶 

Choice of Dressing: Truffle vinaigrette 松露香醋汁  

酱汁：   Hazelnut vinaigrette 榛果香醋汁 

Raspberry vinaigrette 覆盆子香醋汁 

Balsamic vinaigrette 巴薩米可香醋汁 

 

Symphony of Seafood                    50 

Smoked mackerel parfait, botan ebi, sea urchin, Oscietra caviar  

Scottish salmon, French oyster, pickled vegetables 

海鲜拼盘，烟熏鯖鱼冻糕，牡丹虾，海胆，黑鲟鱼子酱 

苏格兰鲑鱼，法国生蚝，腌菜 

 

Chef's Appetizer Platter       62 

Tasting of four of our best creations 

主厨精选前菜拼盘 

 

Assiette de Foie Gras        65 

Creation of seared, gateaux and terrine with condiments 

特色鸭肝拼盘 —香煎鸭肝，鸭肝糕点，鸭肝冻糕和自制配料 
 

 

HOT APPETIZER 
 

JQ's Signature Foie Gras Xiao Long Bao (P)     25 

鸭肝小笼包 

 

Langoustine Kataifi        48 

Grilled eggplant, cauliflower, Thai basil coulis, turmeric coconut cream 

海蜇虾千丝卷，烤茄子，花椰菜，泰国罗勒叶酱，黄姜椰奶油 



 

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST. 

*V-vegetarian  

*P-contains pork 

 

 

 

 

 

 

 

 

HOT APPETIZER 
 

Crispy Mud Crab Claw       38 

Wrapped with prawn mousse, Asian greens 

JQ’s signature Straits sweet & sour chili sauce 

香脆泥蟹 钳肉佐虾肉慕斯，中式蔬菜 

主厨 JQ 招牌南洋风味酸辣酱 

 

Hokkaido Scallops & Chicken “Oyster”     50 

Pan seared, sautéed wild mushrooms, chicken jus 

锅烧北海道扇贝配鸡后腿嫩肉，炒野菌菇，鸡肉汁 

 

SOUP 
 

JQ's Signature Fresh Mushroom Cappuccino (V)    18 

JQ 招牌蘑菇汤 

 

Squid Ink Xiao Long Bao Stuffed with Seafood & Pork (P)   28 

Baby abalone, blue swimmer crab meat, Iberico ham, superior golden broth 

墨鱼汁海鲜猪肉小笼包，鲍鱼仔，蓝花蟹肉，伊比利亚火腿，黄金上汤 

 

Wagyu Beef          26 

Beef tongue, sliced beef, tendon, fresh herb, herbal broth  

新鲜草本香料，牛舌，牛肉片，牛筋，和牛高汤 
 

PASTA  
 

Sautéed Maine Lobster "Marco Polo"      30  

龙虾意大利面        

 

Penne, Duck Confit and Truffle Cream     45 

油封鸭肉通心粉佐松露奶油 

 

Sea Urchin Capellini        48 

Oscietra caviar 

海胆意大利面佐鱼子酱 
 

 

 

 

 

 



 

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST. 

*V-vegetarian  

*P-contains pork 

 

 

 

 

 

 
 

MAIN COURSE 
SEAFOOD 
 

Japanese Madai                        58 

Pan roasted, poached oyster, wakame beurre blanc 

锅烧日本鲷鱼，水煮生蚝，海苔白奶油酱汁 

 

Patagonian Toothfish        52  

Mussel, herbs fondue 

圆鳕，淡菜，草本龙虾酱汁 

 

Wild Mushroom Risotto       75  

Sautéed lobster, seared duck foie gras 

野菌菇烩饭佐炒龙虾及香煎鸭肝 

 

Wok Fried Whole Maine Lobster in Asian Pepper Sauce   75  

锅炒缅因州大龙虾佐中式胡椒汁 

 

MEAT & POULTRY 
 

JQ's Signature Roasted Crackling Suckling Pig (P)    65  

Yuzu pepper sauce (Please allow 25 minutes)  

JQ 招牌脆皮烤乳猪，柚子胡椒汁 

 

Challans Duck (P)        62 

Pan roasted, duck leg rillette wrapped in crispy brick pastry, foie gras 

Spring vegetables, cherry brandy jus 

锅烧法国夏隆鴨，香脆鸭腿肉卷饼，鸭肝，春季鲜蔬，樱桃白兰地酱 

 

Colorado Lamb        72 

Mint crust rack, braised leg, sautéed wild mushrooms 

Mint flavor pea puree, truffle jus 

薄荷酥皮科罗拉多羊肋排，焖羊腿，炒野菌菇，薄荷豆泥，松露酱汁 

 

Charcoal Grilled Scottish Dry-Aged Grass Fed Beef     75 

Breaded bone marrow, sautéed wild mushrooms, Bordelaise sauce 

炭烤苏格兰（风干熟成）牛排，酥炸骨髓，炒野菌菇，波尔多酱 

 

Mangalica Pork (P)        62 

Slow cooked collar, fillet, sausage, garden peas, celeriac purée, port wine jus 

匈牙利毛猪，慢煮猪肩肉，猪肉柳，香肠，豆类，芹菜根泥，波特酒酱汁 

 

Charcoal Grilled Kagoshima A5 Wagyu Sirloin    185 

Garlic oil, air flown spring vegetables, fresh herbs and natural jus 

碳烤日本 A5 级鹿儿岛和牛佐蒜油，春季鲜蔬，新鲜草本香料，原肉汁 



 

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST. 

*V-vegetarian  

*P-contains pork 

 

 

 

 

 

 

 

DESSERT 
 

Freshly Baked Fine Apple Tart      38 

Homemade vanilla ice cream 
(for 2 persons, please allow 25 minutes) 

鲜烘苹果挞配自制香草冰淇琳 

 

Ultraviolet         25 

Blackberry mousse, blueberry crémeux, crispy granola, hibiscus jelly 

Sablé sand, yoghurt ice cream 

黑莓姆斯，黑莓奶油，香脆麦片，朱槿花茶冻，酸奶冰淇淋 

 

Crazy About Chocolate       20 

热情巧克力 

 

Seasonal Chef’s Creation       25 

季节性主厨创作 

 

Fresh Fruit Platter         30 

Daily sorbet 

季节性水果拼盘 

 

Homemade Petit Fours        12 

自制花式糕点         

 

Coupe of Macallan Ice Cream      12 

Nuts, chocolate chips 

麦卡伦威士忌冰淇淋 

 

JQ’s Signature         98 

Grand Marnier Soufflé, vanilla ice cream 
(for 6 persons, please allow 30 minutes) Limited portions daily, please check with your server 

柑曼怡舒芙蕾，香草冰淇淋 

      

Bomb Alaska         180 

Sweet meringue, chocolate ice cream, tangerine sorbet, hazelnut parfait 

Biscuit joconde, mix berries 
(for 10 persons, please allow 30 minutes) Limited portions daily, please check with your server 

阿拉斯加雪球， 蛋白酥皮，巧克力冰淇淋，橘子冰沙，榛果冻糕，鳩康地蛋糕，野莓 

 

CHEESE 
 

Selection of “Alléosses” French Cheeses      35 

精选法国芝士  


