JIA HE

CHINESE RESTAURANT

@ ! MOTHER'S DAY
PiUE# CHINESE SET MENU A

@ $568* 6 PERSONS

STARTER
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Crisp-fried Prawn Salad with Fish Roe accompanied
with Fried diced Goose Liver in Puff Pastry

MAIN

WESETAY
Double-boiled Shark’s Bone Cartilage Soup
with Shark's Fin and Snow Fungus

RHRFUAS SN
Crisp-fried Garoupa with Pineapple and Pine Nuts in
Sweet-Sour Sauce

fEB2IeeHs
Roasted Crispy Duck

ZEKEBWT=
Stir-fried Hong Kong Kale with White Bait,
% Ginger and Chinese Wine

\/
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l{ 4 Stewed Mian Xian with 8-Head Abalone in Black Truffle Sauce
4 7z =& Y
»

DESSERT

EEEERMT
Chilled Passion Fruit and Mango Pudding

Jia He Grand & Jia He Chinese Restaurant 2025
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@ v 1 MOTHER'S DAY AR
51 £ CHINESE SET MENU B

@ $988+ 10 PERSONS

¥ STARTER
o RBHEL
Julienne of Abalone, Pork Rind Jelly and Chicken
Tossed with Twin Capsicum, Cucumber, Carrot, Pomelo and Crispy Yam Salad

a : Garlic-Soy Dressing

MAIN

FIEERSBEENTER
Double-boiled Silkie Chicken Soup with Fish Maw
Wild Mushroom and Snow Fungus

IR TISI S BB
Steamed Pomfret with Black Bean Sauce
(Served with Crisp-fried Mantou)

BB RSB IREER
Braised 5-Head Abalone with Tien Shin Cabbage in
Superior Golden Broth

HESERS
Crisp-fried Boneless Duck Stuffed with Taro

B EREANRIME
Stir-fried Mian Xian with Omelette, Conpoy and Segment Lobster

DESSERT

BEEBERMT
Chilled Passion Fruit and Mango Pudding

Jia He Grand & Jia He Chinese Restaurant 2025



JIA HE

CHINESE RESTAURANT

Sy 2 J MOTHER'S DAY
li5 1525 SPECIAL SET MENU

@ $1288* 10 PERSONS

STARTER

A EEEIE
Roasted Golden Suckling Pig with Peanut Sauce

MAIN

TIRETM RS
Braised Stuffed “Chou Zhou" Fen Guo Shark’s Fin with Fresh Prawn

B RTINS
Steamed Spotted Garouper with Sliced Ham & Beet Root Beancurd in
Superior Soy Sauce

WETREEXE
Poached Baby Spinach with Fresh Gluten Puff in
Shark’s Bone Cartilage Soup

XOERIMETBEEE

Stewed Inaniwa Udon with Baby Lobster in XO Sauce

DESSERT

EEEERMT
Chilled Passion Fruit and Mango Pudding

Jia He Grand & Jia He Chinese Restaurant 2025



