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With over 30 years of culinary expertise,
Michelin-starred Chef Daniel Wong of

Jin Xuan crafts celestial dining experiences,
offering unforgettable culinary adventures.

“REim L Tk, AEFEAERE RS RER
TRAAERERE, EHELEHN%, ”

“Traveling for flavors, refining with Cantonese art
—we pursue authenticity where tastes speak true.”
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APPETIZER

#) 4% per platter
B X 0 P KA AT #E RMB 385 7T
Marinated lion head with goose livers and wings in Chaozhou style
RRR E s RMB 320 T
Marinated Dalian abalone with roasted pepper and century egg
ETEHELESE % RMB 320 7,
Chilled Mayou fish with Puning bean paste in Chaozhou style
CE PRVE TV RMB 225 7.
Marinated pork knuckle with red shallot and lesser galangal
B EREHLL RMB 160 .
Marinated jelly fish with pickled cabbage and asparagus
EREDW IR, BRIEEH RMB 125 7,
Braised Shanghainese sponge puff with money mushroom and bean curd
Deep fried crispy bean curd skin roll
BT FHEHIRER RMB 120 7,

Marinated Xiapu seaweed with cherry shrimps and coriander

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.



Bk

BARBECUE
15 4% per platter
BT W SLB 1 RMB 580 T
Roasted crispy suckling pig in Guangzhou style
r HREKED RMB 280 7T
Roasted Cantonese corn-fed duck
r BRRERIHER RMB 260 5.
Barbecued corn-fed pork
##4% per person
* FHEinE FHEAFERLS RMB 280 7

Peking duck with foie gras and Kaluga Queen Caviar

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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SEASONAL SOUP

#{% per person
MR 2 FE AT Tk R34 RMB 360 7t
Double boiled fish maw soup with lobster claw and scallops in coconut
BHRELIERT RMB 320 7T,
Boiled bird’s nest soup with crab yolk and crab meat
&7 PR LI & RMB 240 &,
Boiled fish maw soup with pork tripe, pumpkin puree and pepper
S/ TRABIKG RMB 180 it
Boiled Shanghainese hot and sour soup with snow crab meat
=R EERLS RMB 150 7t

Double boiled matsutake soup with fungus and cabbage heart

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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PREMIUM DRIED SEAFOOD

BRNKES T8

Simmered Iwate Prefecture dried abalone with traditional recipe

Y etk ARG T4

Simmered sundried abalone with traditional recipe

¥ 2 Nk T oo dE

Simmered sundried abalone with shiitake mushroom

RIS HE R R B

Simmered prickly sea cucumber with dried fish maw and millet

B+ RKTFRER S

Braised prickly sea cucumber with scallion

#{% per person
RMB 1350 ©

RMB 900 7T

RMB 480 7T

RMB 650 7T

RMB 350 7T

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy

@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free
Jo AT R AR B KX T RY AR, FE&RF R A NEANRKT A

a e AR

Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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# 7% ® X LIVE FISH

iE & 2 $% East Spotted Grouper

&) # % % B Tiger Grouper

1EE# X% & Deep Sea Yellow Croaker

K 7% & River Marble Goby

#Z B E A F % Choice of Cooking Style

1 o) & & oAk R A

Steamed with superior light soy sauce Steamed with chopped chili
RRMEE Xz

Steamed with fermented yellow bell pepper Deep fried with superior light soy sauce

— e EAE 700g- 800g
—i—£=& 550g- 600g
— e ESE 700g- 800g
——E£=& 550g- 600g

— ) A EANAF 800g - 900g

—J7 9 E 7 700g — 800g

# 4 Per Fish
RMB 2250 7
RMB 1650 T
RMB 1350 ©
RMB 1080 T

RMB 1080 5T

RMB 1080 5T

® 5 T4t Chef's Recommendation 8@ T 44 % /% Sustainably sourced

@ 444 Vegan @ £ Gluten-free

O 45 4L#E Lactose-free

W) 2 4E#% Healthy

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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#f 7& I, 3T LIVE LOBSTER

#75 2£ £3F 2 New Zealand Lobster
# o E& % £ ¥ Jumbo Blue Lobster

A X 7 K A HF Canadian Lobster

#3L X.#87 #% Choice of Cooking Style

R EE L
Deep fried with crispy cereal, curry leaf, chili padi

BHRFE

Steamed with garlic

Wok fried with scallion and quinoa

# R per lobster
& JF = £ 9% 1100g- 12002 RMB 3600 7,
= &BE =% 15002 1600z RMB 3200 7,
— e E L& 700g - 7502 RMB 1200 5T,
24 XO FA&
Steamed with signature XO sauce

ZERHE

Braised with cheese and butter

X

X

#f & % X LIVE CRAB

1% % BrAret % Russian Snow Crab

¥ X A % Choice of Cooking Style
THE Lo

Stir-fried with yellow pepper sauce in clay pot

MR fePR A X B &

Steamed with Shaoxing wine and egg yolk

£ E % E£% American Jumbo Crab

123 X i % % Choice of Cooking Style
EN#RER
Braised with South Asian sweet chili sauce

N A& B B IRMAF R
Wok fried with black bean, garlic and chili

K+ 2% Red King Crab
(‘% & T 1T Reservation)

#X X A% % Choice of Cooking Style
AL RFEREREA, BRI

# R per crab

& JF = £ w9 % 110021200 RMB 1250 7,

—lrmEE 700g-800g RMB 850 7T

# 100 %, per 100g
ZIT £/ 25kg-30kg RMB 225 7,

Steamed with Shaoxing wine; Deep fried with scallion

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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GLOBAL SEAFOOD

VR E AR KBRS
Clay pot baked river fish with red shallot and galangal

S ARG KT &
Stir-fried glacier tooth fish fillet with Sichuan peppercorns

AT LI LD 8 3t

Wok fried fresh oysters with ginger, onion and seafood chili sauce

ERRITBIERITE

Deep fried tiger prawns with macadamia nuts and chili sauce

7% R BN T I

Sautéed river shrimps with ginkgo and honey beans

BA-IF B A K R S0

Sautéed crab meat with fresh milk, egg white and olive nuts

ENETL =
Wok fried scallops with Chinese yam

Bak R A KN T &
Steamed glacier tooth fish with Chaozhou dried turnip

B L& RITHR
Crispy cereal lobster with curry leaf and chili padi

#) 4% per platter
RMB 750 7T

RMB 650 ¢

RMB 320 T

RMB 285 7t

RMB 280 T

RMB 280 7T

RMB 260 7T

#4L per person
RMB 300 7T

RMB 295 ¢

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy

@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.



HEXRRE

MEAT AND POULTRY

#) 4% per platter
*  FEREBRERN M6 Fe RMB 430 ¢
Sautéed Australian M6 beef cubes with zucchini and onion
* HAMNBRELIENFL RMB 285 ¢
Wok fried Diaolong beef with preserved cabbage in Chaozhou style
F YY) RMB 285 7
Deep fried sliced lamb tenderloin with Allium mongolicum and garlic
Bk i RN R RMB 260 it
Stewed salted pork ribs with Nanao bitter melon
BT B REEEG A RMB 240 7,
Wok fried Spanish pork with pineapple, sweet and sour sauce
T MNEBZBEEFEH RMB 260 7T
Stir fried chicken with onion and basil leave
Fret A% AR RMB 250 7.,
Steamed chicken with fish maw and mushroom in lotus leaf
#{% per person
2 AR MO B Fo i RMB 350 7,
Wok fried Australian M9 beef tenderloin with black pepper
¥ EAERRR N e Y RMB 320 7T

Crispy slow cooked Australian wagyu beef ribs with Sichuan pepper

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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VEGETABLE

15 4% per platter
ERERA LB RMB 240 7,
Braised homemade egg tofu with capsicum, cabbage and black fungus
XO EREFAMEY RMB 220 7
Wok fried cabbage shoots with salted fish and chili sauce in clay pot
2MEEF LN HE RMB 205 7.
Wok fried Lanzhou lily bulb with honey beans
i Y e R RMB 200 7t
Wok fried Hainan vegetables with lard dregs and garlic
CREESES E S & 3 RMB 185 it
Stir-fried baby spinach with Xiapu seaweed and garlic
HIELLEY RMB 180 7T

Sautéed potato leaves with broad beans and fried garlic

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.



EX -y
RICE AND NOODLE

5| 43 per platter
et B ELZRETOYR RMB 385 i,

Fried rice with snow crab meat, seaweed, egg white, dried scallop, ginger

B EaERIERECR RMB 325 &

Boiled congee with shiitake mushroom, matsutake and garden greens

R EITAR FTH RMB 325 7t

Stir-fried rice noodles with shrimps, Allium mongolicum and eggs

Bk A 2050 T HE RMB285 7
Stewed Jiangmen rice noodles with shredded beef and pickled cabbage

BHE2LEFTHAYLES RMB 285

Wok fried egg noodles with squid, chives and bean sprouts

#4% per person
SATH R ETHAA |, $IFEE RMB 168 7T
Dried noodles with fresh shrimp wonton, lard dregs and shrimp roe
R F i 8% e A | RMB 120 7
Boiled noodles with seafood and coriander in lobster soup
WMLy RMB 20 ¢
Steamed Zengcheng rice
B K& & # RMB 20 7t

Boiled plain congee

® 5 )74 Chef's Recommendation 8@ 7T 4% % /% Sustainably sourced W) 4 /&% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.
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DESSERT

FitraRE

Double boiled bird’s nest in almond milk

B EERFERQH)
Steamed Chinese peach bun (6 pieces)

W3R RCRAF ()

Deep fried glutinous rice sesame balls (3 pieces)

ZHETERTE

Chilled creamy mango soup with pomelo and basil seeds

SR ZBR

Chilled Chinese sweet rice wine soup with osmanthus and aloe vera

A B R 2 3= F(THE)

Homemade creamy dragon almond soup (sugar free)

EHHAKEE

Seasonal fruit platter

#4% per person

RMB 380 ©

RMB 180 5t

RMB 75 7t

RMB 65 7T

RMB 65 7©

RMB 65 7T

RMB 65 7T

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy

@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.



BT oS

HOMEMADE DIM SUM

RERE, WS FR.

Dim sum requires cooking time of 15 minutes

P4 R 11:30 - 14:00

& F BRI (29 H)

Steamed jumbo blue lobster dumpling with caviar (4 pieces)

A5 IR 2 (W94
Steamed shrimp dumpling (4 pieces)

By B (w3 1)
Steamed Xiao Long Bao with Shanghai hairy crab (4 pieces)

P E N E S R (W)
Steamed fungus dumpling with bamboo and truffle (4 pieces)

53 BB A BE (W)
Steamed Siu Mai with quail century egg (4 pieces)

F it 2 LB R BR(EA)

Deep fried crispy crab meat puff with Parmigiano Reggiano

R B % F SURBR (=)
Baked barbecued pork pastry with dried tangerine peel (3 pieces)

HRERT REEH)

Pan fried Chinese water chestnut cake (3 pieces)

L7 R W R ()
Poached beef ball pepper in pumpkin soup

N 7 S8 3F Lo ik 35

Poached shrimp wontons with garlic and chili oil

B %1 5 F RN

Steamed chicken feet with black bean sauce and chili

#4y per platter
RMB 168

RMB 88 5t

RMB 88 5t

RMB 78 5t

RMB 68 7T

RMB 99 7.

RMB 78 7T

RMB 68 7T

RMB 68 7T

RMB 80 7T

RMB 80 7T

® 5 T4t Chefs Recommendation 8@ 4% % /% Sustainably sourced W) 4 EH#% Healthy

@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.



& ek K AR JINXUAN MICHELIN SET DINNER

¥ Bhn & T AT &AL K |
Pekmg duck, foie gras, Kaluga Queen Caviar

KI5 F I8 JE A5 42 4422 875 Chateau Sungod Greatwall Sparkling Wine, Huailai, Hebei

RINFERLI S S £

Boiled minced fish maw soup, sea cucumber, chicken stock

TELTHHFEFHREG
Braised dried abalone, Qingpu water bamboo
2 37 j#% 7% Martell Cordon Bleu

278 L IR &8 A& R T

Steamed Asian tiger shrimp, egg yolk, twenty years old Kuaijishan yellow wine
F BB L E Z T & % #25 Chapter and Verse, Mastery Chardonnay, Huailai, Hebei

BR IR A I e 2 By HE AL A
Stewed Longjiang wagyu beef ribs, sour chili sauce, Hangzhou eggplant

- B F 2 75 %% Long Ting Lan, Marselan, Yantai, Shandong

éﬁéi%@ﬁ%ﬁm, ,
Wok fried apple luffa, white beech mushroom, crispy scallops

AmRMAR AR E, F5EAD

Steamed Mindong yellow croaker, Hunan chopped chili, rice noodles

BRYE AT Iy S A

Homemade crispy water chestnut pudding

OML ¥04 WNININIIN / NOSY3d ¥3d NVNA 88€ ‘C 9INY

AT el /L 88E ‘Tt N Ty fy

2 7% BL & JINXUAN GRAND SET DINNER

S E fret 5 % Cold brew Qolong tea

Wk HH BEIF, NFFEmE 7%

Marinated lobster, 8 years Kaluga Queen Caviar, Shantou style
# & Green tea

HFREAERTREE

Boiled bird’s nest soup, dried scallops, clams, chayote
%ﬁ"'—%%'un&%é@ . . .
Simmered Iwate Prefecture dried abalone, traditional recipe
RAE AT 5 38 _ _
Steamed Thousand Island Lake fish, yellow capsicum, ginger
FA K ZH 25 Tongmuguan Jin Jun Mei tea

BB AL e
Crispy slow cooked Australian wagyu beef ribs, Sichuan pepper

WEHEGER

Steamed Yunnan bamboo fungus rolled, spinach, truffle

RSB EN B _ , _
Boiled Chaozhou congee, pearl oyster, dried turnip, celery, hairy crab sauce
> X 21 £7 Black Print cooked Pu’er tea

EAETE P B R

Chilled Chinese rice wine sweet soup, osmanthus, aloe vera

OML 404 WNININIIN / NOSY3d ¥3d NVNA 88S ‘C dINY

TR /2L 88S ‘Tt T

® 5T #5i% Chef's Recommendation 8@ T #4: & /& Sustainably sourced Q) 4 /& 4% Healthy
@ 444 Vegan O £HJE Gluten-free (A RA9L#E Lactose-free

I EA TR T XX T R IR EE, FHERRS R PTANERAART TN FOSPTABLR.
Any food allergies or dietary restrictions, please inform your server. All prices are in RMB and all-inclusive.



