A LA CARTE

COLD APPETIZER

JQ's Selection of Caviar HFZ; i A1
Classic condiments with blinis

30 Grams

125 Grams

Fresh Oysters i 4- I
Utah Beach Dousset VeS|
La Lune VE

Salade de Saison (V)

Seasonal vegetables and fruits, mesclun leaves

HFH (50O

LFEAEE, AR, et

Choice of Dressing:  Truffle vinaigrette e A T

it Hazelnut vinaigrette  HRRAFEIT
Raspberry vinaigrette 8T &It
Balsamic vinaigrette — ELERK & ET

Symphony of Seafood

Smoked mackerel parfait, botan ebi, sea urchin, Oscietra caviar
Scottish salmon, French oyster, pickled vegetables

HREE AL, MRS UK, MR, UgAH, RS T
kg gt , JREERE, MR

Chef's Appetizer Platter
Tasting of four of our best creations

Assiette de Foie Gras
Creation of seared, gateaux and terrine with condiments

RS — & AU, MOHPEE ARG, MO IFEREERT E ok

HOT APPETIZER

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

Langoustine Kataifi

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

HHEANT222, FBahT, 1eflee, ZREP M, Y

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST.
*V-vegetarian
*P-contains pork
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HOT APPETIZER

Crispy Mud Crab Claw
Wrapped with prawn mousse, Asian greens
JQ’s signature Straits sweet & sour chili sauce

7 ffe e B S AT A BRI, TR
FBE JQ B R KR RO

Hokkaido Scallops & Chicken “Oyster”
Pan seared, sautéed wild mushrooms, chicken jus

AR A LIETE e ULRCHS JE RO, OB TR s, XA

SOuUP

JQ's Signature Fresh Mushroom Cappuccino (V)
JQ TR 45 %

Squid Ink Xiao Long Bao Stuffed with Seafood & Pork (P)
Baby abalone, blue swimmer crab meat, Iberico ham, superior golden broth

S|EEEE N/ NED, MR, EAEEA, FHAKER, Ee by

Wagyu Beef
Beef tongue, sliced beef, tendon, fresh herb, herbal broth
PR, A, AR, R AR

PASTA

Sautéed Maine Lobster "Marco Polo"

PAIN=w NI ]

Penne, Duck Confit and Truffle Cream

H S R o 3 A A 5

Sea Urchin Capellini
Oscietra caviar

e H T R T A 1 1

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST.
*V-vegetarian
*P-contains pork
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MAIN COURSE
SEAFOOD

Japanese Madai
Pan roasted, poached oyster, wakame beurre blanc

Tk N A 8, KEAYE, BEBUhET

Patagonian Toothfish
Mussel, herbs fondue
A5, %3, HEAIIRETT

Wild Mushroom Risotto
Sautéed lobster, seared duck foie gras

HF R s SR AR D e B e A BTG AT

Wok Fried Whole Maine Lobster in Asian Pepper Sauce
FRIOGR PN AR e R0+

MEAT & POULTRY

JQ's Signature Roasted Crackling Suckling Pig (P)
Yuzu pepper sauce (Please allow 25 minutes)

JQ FERRIE B FUSE Al IR

Challans Duck (P)
Pan roasted, duck leg rillette wrapped in crispy brick pastry, foie gras

Spring vegetables, cherry brandy jus
WRRAE R N, FHETGIRAEDE, MO, FEEEEE, MO =i

Colorado Lamb
Mint crust rack, braised leg, sautéed wild mushrooms

Mint flavor pea puree, truffle jus
AT IR RN S 2 R, R, R, MR, At

Charcoal Grilled Scottish Dry-Aged Grass Fed Beef
Breaded bone marrow, sautéed wild mushrooms, Bordelaise sauce

WRIETINE L TR B, BRVEESE, DR, BURZE

Mangalica Pork (P)
Slow cooked collar, fillet, sausage, garden peas, celeriac purée, port wine jus

MR B, REEBEN, AN, B, 5K TSRVE. BRI

Charcoal Grilled Kagoshima A5 Wagyu Sirloin
Garlic oil, air flown spring vegetables, fresh herbs and natural jus

ficks HAS A5 e )L AR emsit, BEEEGR, OB R R, JRIATT

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST.
*V-vegetarian
*P-contains pork

58

52

75

75

65

62

72

75

62

185



DESSERT

Freshly Baked Fine Apple Tart 38
Homemade vanilla ice cream
(for 2 persons, please allow 25 minutes)

BEE RS2 SRBE TR 5 1) A UK 3

Ultraviolet 25
Blackberry mousse, blueberry crémeux, crispy granola, hibiscus jelly
Sablé sand, yoghurt ice cream

MREI T, RAEE, EMEE R, REETERUR, IRYIVKEM

Crazy About Chocolate 20
WG TT 7]

Seasonal Chef’s Creation 25

kR AU

Fresh Fruit Platter 30

Daily sorbet
AR

Homemade Petit Fours 12

B ek A

Coupe of Macallan Ice Cream 12

Nuts, chocolate chips
FRAC B B UK

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

QIEAE B S E

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

BTN ER,  BREABKE, FISe UKk, oKy, BRARURES, ISHESNERE, A

CHEESE

Selection of “Alléosses” French Cheeses 35

FEAE 2+

*All prices are in Singapore dollars, subject to 10% service charge and 7% GST.
*V-vegetarian
*P-contains pork



