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COLD APPETIZER

30 Grams of JQ's Selection of Caviar 250
Classic condiments with blinis
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Fresh Oysters i 421

Gillardeau No. 2 tPNEE] 10.80 each
Royale No. 2 % 10.80 each
Salade de Printemps (V) 23

Spring vegetables, mesclun leaves, truffle vinaigrette, hollandaise sauce
T

Duo of Salmon 52
Carpaccio with dried seaweed, micro greens, ginger and soy dressing

Home cured with caviar and Jerez cream
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Chef's Appetizer Platter 62
Tasting of four of our best creations
Assiette de Foie Gras 65

Creation of sautéed, mousse, and terrine with condiments
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HOT APPETIZER

JQ's Signature Foie Gras Xiao Long Bao (P) 25
RO/
King Prawn Kataifi 42

Wild mushrooms, Shao Xing wine sauce
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Wok-Fried Frog Legs with Ginger and Scallions 45

Spinach and parsley fregola
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Hokkaido Scallops 50
Seared, Iberico ham, parmesan tuile, parsley butter, chicken jus
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*All prices are in Singapore dollars subject to 10% service charge and prevailing government taxes
*V-vegetarian
*P-contains pork
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JQ's Signature Fresh Mushroom Cappuccino (V)
JQ ML 75

Cantonese Broth 'Kang'
Pumpkin blossom stuffed with Maine lobster, water chestnut
and wood ear mushroom
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PASTA & NOODLE

Sautéed Maine Lobster "Marco Polo"
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Penne, Duck Confit and Truffle Cream
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Sea Urchin Capellini
With Oscietra caviar
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MAIN COURSE

SEAFOOD

Baked Miso Black Cod
Spring vegetables, organic greens, lime and ginger butter
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Pan Roasted Atlantic Sea Bream
Fresh mussels in creamy curry, braised savoy cabbage
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Wild Mushroom Risotto
Sautéed Maine lobster, seared duck foie gras
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Wok Fried Whole Maine Lobster in Asian Pepper Sauce
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*All prices are in Singapore dollars subject to 10% service charge and prevailing government taxes

*V-vegetarian
*P-contains pork
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MEAT

JQ's Signature Roasted Crackling Suckling Pig 69
Yuzu pepper sauce (Please allow approximate cooking time 25 minutes) (P)
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Australian Dorper Lamb 70

Asian pesto crusted rack, grilled artichoke, truffle jus
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Pan Roasted Sakura Chicken Supreme 62
Fresh morel cream sauce, pomme mousseline
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Charcoal Grilled Irish Dry-Aged Grass Fed Beef 75
Baked bone marrow with wild mushrooms and young vegetables
Pepper jus trilogy
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Charcoal Grilled Kagoshima Wagyu Ribeye 185
Garlic oil, air flown spring vegetables, fresh herbs and natural jus

focks A TGO R E Ve wih, A2 0F g, B & S0 AR T

*All prices are in Singapore dollars subject to 10% service charge and prevailing government taxes
*V-vegetarian
*P-contains pork



DESSERT

Freshly Baked Fine Apple Tart 30
Homemade vanilla ice cream

Additional scoop at $6 each
(for 2-3 persons, please allow approximate waiting time 25 minutes)
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Lemon Tart Expression 25
Lemon curd, lemon grass ice cream, mint tea jelly and meringue
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Crazy about Chocolate 20
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Seasonal Chef’s Creation 25
ZET M A

Seasonal Fresh Fruit Platter 30
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Homemade Petit Fours 12

A e U (per person)

CHEESE

Selection of French Cheeses 35
(Please allow approximate waiting time 15 minutes)
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*All prices are in Singapore dollars subject to 10% service charge and prevailing government taxes
*V-vegetarian
*P-contains pork



