Singapore’s most iconic chef
redefines the quintessential
Singaporean gourmet experience here.

Our all-day, all-occasion dining concept is for
everyone — from local families to overseas friends
seeking a Singaporean taste. And here, local classics
are elevated with choice ingredients and precise
cooking methods; authentic flavours are presented
with a delicious difference. Rediscover the essence of
Singaporean cuisine here.

TR



KEXER (AAHH)
JUSTIN Family Meal Set

$320++ ( 4 persons)
( Sharing portions)

Wine Pairing Suggestion JQ Schloss Riesling & Asahi Draft Beer

/J A U/iJ i %’{
Snacks Mains:
Tl KAERHE | 4% ) Bk KB B s
Asian Crackers, House Made Dips Kampot White Pepper Crab
LR Y % OR
Singapore YuSheng 2 s
Ly A Singapore Chilli Crab
Foie Gras Xiao Long Bao oo & S
SRHERE A | KR Ocean Fish Head Curry
Fried Sakura Chicken | Lemon Mayo # OR
% OR WRERFRIT AT E (FR)
Steamed Wild Coral Cod in Superior Soya Sauce ( Half)
BB
Wok Fired Beef Short Ribs iy
Seasonal Vegetables
B K A% 3 0 [R) L ETF .
Wok Fried Maine Lobster Hokkien Noodle KA EIR

Steamed Jasmine Rice

#Hon
Desserts

HEBAER T
Durian Creme Briilée
Bk RRMENE & B AREMAE TR | FZ TR 7 A& | BAERA
Goreng Pisang | Salted Gula Java Ice Cream & Vanilla Ice Cream
| Chocolate Sauce and Crispy Rice

All prices are subjected to 7% GST and 10% Service Charge for all diners



RAER (RTHAA)
JUSTIN Experience Menu

$68++ pp ( Minimum 2 pax)
Wine Paring Suggestion JQ Schloss Riesling & Asahi Draft Beer

E ek | LREHERE
Singapore Yusheng | Ginger | Sesame & Soy Dressing

IR IT B
Chef Justin’s Signature Foie Gras Xiao Long Bao

R 37 A AR LAY B
Wok Fried Angus Short Ribs | Sea Salt | Garlic and Chilli

FBRGAE Dt ) ST AR Y @
Chef Justin’s Signature Wok Fried Live Maine Lobster Hokkien Noodle

#* OR

XA AP ELE
Live Mud Crab | Kampot Black Pepper

B H AR A 2 B4R
House-Made Ondeh Ondeh Cake

DA /S
Coffee or Tea

KEXEER (AABH)
Justin’s Family Meal Set

All prices are subjected to 7% GST and 10% Service Charge for all diners




v, Snacks

L KA | AFH AR
Asian Crackers | House-Made Dips $10

EMet | EpEFhEAE
Singapore Yusheng | Ginger | Sesame & Soy Dressing $20

WER. AR, FNTEEALR (F)
Green Mango, Pineapple & Cucumber Salad | Ginger Flower (V) $16

WE K AR FE A A AT AR & K . R B3R
Fried Sakura Chicken | Lemon Mayo | Sesame and Coriander Dip $19

HE K 3 A 3k s AR T AE I B
Wok Fried Angus Short Ribs | Sea Salt | Garlic and Chilli @ $22

T, B K 4 A VA SR A5 R Bl
Crispy Prawn Fritters | Chilli Crab Dip $20

B AT G L N AR AT AR
Charcoal-Grilled New Zealand Lamb Leg Satay | Peanut Sauce $22

2.3 Dim Sum Selections / Soup
RIS

Chef Justin’s Signature Foie Gras Xiao Long Bao @ $25
T2 1% 27 iR A

Chef Justin’s Signature Mushroom Cappuccino @ $15
E AR RNl

Scallop and Sea Urchin Har Gow $12
MRS R B AR R

Prawns and Doroc Pork Shaomai with Tobiko $8
B A

Double Boiled Soup of the Day $15
FEARIAE

Kong Bah Bao $18

Soya Braised Doroc Pork Belly Bun, Lettuce and English Mustard

ESNE S S SR ENEEN LT AVEN S ES S
French Duck Confit and Cabbage Spring Rolls | Sesame and Coriander Dip $8

All prices are subjected to 7% GST and 10% Service Charge for all diners




AR 7R H ML A AR
Wok Fried Angus Short Ribs | Sea Salt | Garlic and Chilli

WE X HRFE A A AT AR & S8 . R B
Fried Sakura Chicken | Lemon Mayo | Sesame and Coriander Dip

All prices are subjected to 7% GST and 10% Service Charge for all diners




EMaE
Singapore Favourites

s & ()

Singapore Chilli Crab MP
Y SROH I BARF A

Wok Fried Kampot Black Pepper Beef @ $30
EZMEEaRRaHn (FR)

Singapore Hainanese Chicken (Half) $32
I8 1A )t ) Je AR Y &

Chef Justin’s Signature Wok Fried Live Maine @ $39
Lobster Hokkien Noodle

B E o o )

Sweet & Sour Pork “Guo Lou Yok” $28
& Koo 2

Fish Head Curry MP
G ELE SV DN

Wok Fried Kagoshima Wagyu with Kampot Pepper $120
BRI AN T

Wok Fried Soy Marinated Angus Beef Hor Fun with $38
Osen Egg

RIAK B Pk
Kampot White Pepper Crab

R RIAR BT A
Wok Fried Kampot Black Pepper Beef

4 R4 %% Live Seafood

ERER S Nk AR RN

Whole Live Maine Lobster / Live Mud Crab @® $80 /pc
RIBEH G/ B HBAE IR R HRAM

Kampot White Pepper/ Black Pepper Roasted Garlic and Chilli

EATR: RMERBM | ARG IR | FEMRE
Cooking Methods: Kampot Black Pepper |
Kampot White Pepper (@ | Salt, Garlic and Chilli

B TR i X & KA mdy

Wok fried Linguine “Marco Polo” Add $5
LA T Ay

Wok fried with Hor Fun Add $5
A B B

Market Fresh Kelong Creation MP

Superior Sauce, Teochew Style,
Thai Style (Fresh lime juice, ginger, chilli and garlic)

W5k 85 & 4% VL2 N B8R #

Pan Roasted Crispy Scales Wild Coral Cod (200g) $50
Peranakan Sweet & Sour Sauce, Oriental Greens

Shao Xing Cream, Sauteed Mushrooms, Mashed Potato

Air Flown Fresh Fin de Claire Oyster $6 /pc
Ponzu & Chili Dressing | Sesame and Coriander dips

IR R AT

Cooked Live Prawns & Avocado, $25

Cucumber tossed in Tobiko Mayo, Tortilla

T KR 2 AR

Steamed Ocean Catch (220g) $45
Pu Ling Fermented Beans broth, Superior soya and garlic oil,

Thai Style (Lime, garlic, chilli and ginger)

All prices are subjected to 7% GST and 10% Service Charge for all diners




f 2. A7 Noodles and Rice

ST AN &
Prawn and Pork Belly Noodle Soup © $18

2 Ko i
R | BB

Singapore Live Prawn Laksa | Thick Rice Vermicelli |

Spicy Coconut Soup $20
Aot &
LR g F5 | HE | FAR
Chef Justin’s Signature Angus Beef Noodle | © $20
Herbal Broth | Braised Beef | Beef Slices and Fresh Herbs
HEIY IR
SR EIE R @ Oriental Seafood Fried Rice $28
Prawn and Pork Belly I AT M e B R
Noodle Soup Barn Laid Egg Fried Rice (V) $25
= ]
i+ %% Vegetables / Sides
e
Seasonal Oriental Greens $15
EXLE S SUESUE E WE D)
Steamed “You Mai” Lettuce in Superior Soya Sauce and Garlic Oil (V) $15
Ve EARARARARE T/ R E
French Fries-Lemon Mayo/ Asian Dips $12
e L AEAT R Ao "2 B
Cauliflower Fritter, Curry Salt (V) $18
AFIE LW I IR
Wok Fried Mixed Seasonal Vegetables (V) $25

PN S 2
Additional Housemade Condiments $1

AR (% RIR)

Steamed Rice (per bowl) $1
B8 (4 A4R) Chicken Rice (per bowl) $2
@@, /4% Bread/Mantou $3

All prices are subjected to 7% GST and 10% Service Charge for all diners




# s Desserts

B H & ar Kook ok i/ T AR

Housemade Tropical Sorbet/Icecream $6
ME BT

Durian Créme Brulee $12
B R bE A 2 & AR

House-Made Ondeh Ondeh Cake $10
T FE E AR KRR

Milo Float $10
el & # 545

Goreng Pisang “Split” $15

Iy Sk R RN IE & A AR AR T A2 |

HRER | AahE | BAERA

Crispy Banana Fritter | Salted Gula Java Ice Cream |

Vanilla Ice Cream | Chocolate Sauce | Caramelised Crispy Rice

Ice Cream Sandwich $10
Bk X d &,k A AR S A
Toasted Brioche Bread with Salted Gula Java Ice Cream

ERN 1
Fresh Seasonal Tropical Fruit Platter $15

I 3 RIE (HiF20542)
Baked Apple Tart a la Mode (20min) $18

All prices are subjected to 7% GST and 10% Service Charge for all diners



gk fr %5 Coffee & Tea

Coffee Cup Monogram Fine Teas Pot
2 oo i EENEES

Black $5 Morning English $8
% X E vhosf A& AR B

Americano $5 Earl Grey Neroli $8
& X B FeA B LA

Espresso $5 Lapsang Florale $8
54 R

Cappuccino $6 Shiso Mint $8
E0AZS HEEL A

Latte $6 Milky Oolong $8

TR (T 4:47)
*Plain water (refillable) $1

All prices are subjected to 7% GST and 10% Service Charge for all diners



JUSTIN

ENEHS

C%‘W’j HOUR

$55

for a bucket
of 5 Beers

$10

for house pour
red or white wine

Jpm - Ipm



EVENTS

An iconic landmark. An iconic cityscape. Iconic Singaporean classics from the hands of
Singapore’ s most iconic chef. JustIN boasts an inimitable trifecta that offers you a

multi-sensorial Singapore dining experience.

Having helped to create one of Singapore’s first independent fine dining restaurant and
served heads of state and other dignitaries, Justin Quek is widely considered as the
leading celebrity chef of Singapore. And now, you can enjoy his cuisine right at the

boardwalk of the iconic Marina Bay Sands, while taking in the breathtaking view of the

Spectra - the magnificent water and light show.
Limited bookings for private events are available for groups of 8 - 100 people. To find out

more, talk to our service manager or email events@justinquek.com

All prices are subjected to 7% GST and 10% Service Charge for all diners



