BUSINESS LUNCHEON

55 for 3 courses or 65 for 4 courses

STARTER

Salade de Saison (V)

Seasonal vegetables and fruits, mesclun leaves
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Choice of Dressing:  Truffle vinaigrette o g A

Bt Hazelnut vinaigrette 3 S
Raspberry vinaigrette BT AT
Balsamic vinaigrette E i K AT I

Salade Nicoise - Additional 5
Reconstructed, seared tuna, green olive aioli
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Organic Egg (P)
Slow cooked, sautéed Iberico pork belly, braised leek, potato espuma, truffle butter
A HUIESR BV P LA S T AE AR 2L, G, FAER

French “AOC” Brillat-Savarin Cheese (V)
Rocket salad, pine nuts, watermelon
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JQ’s Signature (P) - Additional 5
Foie Gras Xiao Long Bao
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Tomyum Infused Pumpkin Velouté
Blue swimmer crab
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Jerusalem Artichoke Velouté (V)

Black truffle cream
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Chicken & Conpoy Thick Broth
Fig-leaved gourd, woodear mushrooms
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*All prices are in Singapore dollars, subject to 10% service charge and 7% GST.
*V-vegetarian
*P-contains pork



MAIN COURSE

Mallard Duck Leg (P)
Confit with Asian spice, bean stew, cilantro jus
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NZ Coastal Lamb Rack - Additional 8
Satay marinated, chickpea-polenta cake, tamarind jus
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Australian Angus Beef Striploin - Additional 8
Pan roasted, cereal crust, sautéed seasonal greens, Sze Chuan pepper sauce
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Kuhlbarra Barramundi
Pan roasted, Israelli "couscous”, clam beurre blanc
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East Ocean - Additional 6
Seared octopus, sautéed prawn, squid confit, deep ocean fish
Hokkaido scallop, sea urchin yuzu emulsion
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Orecchiette Pasta (V)
Spicy bean sauce, eggplant, mushrooms
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DESSERT

Berries
Marinated with Grand Marnier, yoghurt panna cotta, desiccated berries sponge
Oatmeal crisp, yoghurt ice cream
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Homemade Patisseries

(Selection from our pastry trolley)
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Green Tea
Brownie and macadamia, red bean mousse, rice crisp, sake mousse & ice cream
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Seasonal Fruit Platter with Chef’s daily sorbet
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*All prices are in Singapore dollars, subject to 10% service charge and 7% GST.
*V-vegetarian
*P-contains pork



