





Jade Pavilion Cantonese Dining

at Pavilion Hotel Kuala Lumpur Managed by Banyan Tree

Jade Pavilion takes inspiration from traditional Chinese gardens, in
which grand pavilions are erected for imperial families as a place of
shelter and to immerse oneself in opulent tranquillity. As such, Jade
Pavilion exudes a sense of nobility and fortune through its intricate
floral and natural interior elements, emanating a clean aesthetic that
combines traditional and modern design. Jade Pavilion is forged
to provide diners with unrivalled privacy and immerse in exquisite

Cantonese culinary experience.
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EfffiE/ CHEF'S RECOMMENDATION

ESr A (g 42

Jade Pavilion’s Specialty Combination Platter

EHNERAEERDF 148

Braised Bird’s Nest and Scallop Ravioli
in Golden Broth

WyHRE AR T 62

Slow Oven Baked Hokkaido Scallop filled with
Prawn Paste in Coconut Butter Sauce

per person g4

fERE e H % 72
Double Boiled Minced Chicken Broth with
Supreme Fish Maw and Matsutake Mushrooms

SR PO 3 52
Poached Pacific Oyster with
Crab Meat in Superior Crab Roe Sauce

BT B K HE per portion 454 62
Half Chicken

Jasmine Tea Leaf Smoked Free Range

Chicken with Ginger and Spring Onion Dip

All prices quoted are in Malaysian Ringgit (MYR). Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

ALLERGY NOTICE: The menu items may contain allergen ingredients.

Before placing an order, kindly notify our host if you have any food allergy of special dietary requirements.



A W.N

Bi3E%E  APPETISER
G B LB 50 38

Golden Fried Silver Whitebait Fish with
Spices Salt and Chicken Floss

FRAE BT fif i 2 2 HL 36

Chilled Marinated Assorted Mushrooms with
Wood Fungus and Pearl Shells

PR BOR 52

Crispy Fried Soft Shell Crab with
Fragrant Apple Plum Sauce

W hE Jgik  BARBECUE

AL B2 118
Nz
Traditional Beijing Duck

served with Condiments
Half Duck

Crispy Skin Sliced Tableside and Wrapped in Pancakes with
Cucumber and Spring Onions

Please Select Your Preferred Preparation for the Duck Meat:

HERWA
Sautéed Duck Meat with Spring Onion and Ginger

PR3 s A
Sautéed Duck Meat with Water Chestnut
Served in Iceberg Lettuce

T PR R U 0 A
Wok Fried Duck Meat with Spicy Lemongrass Sauce

T 5
Poached Duck Soup with Tomato and Salted Vegetables

TR R RL D AR
Fragrant Fried Rice with Duck Meat and Minced Ginger

S ik W AR
Wok Fried Noodles with
Shredded Duck Meat and Bean Sprouts

per portion 345

TRENTENRN

Crispy Batter Fried Bread, Rolled with Tuna,
Crab Meat in Thousand Island Sauce

HEFE 1 E g%
Traditional Marinated Chilled Chicken Rolls
with Jellyfish and Sesame Oil

I L = ff
Deep Fried Trio of Mushrooms with
Szechuan Sweet and Sour Sauce

42

34

32

per portion 4345

F 5 IR

Half Duck

Beijing Style Fried Aromatic Duck
Served with Pancakes

4 X e

Cantonese Style Oven Roasted Duck,
Traditional Herbs Served with Plum Sauce

= Y4 B R

Jade Pavilion’s Specialty Barbecue
Combination Platter

JE D I Bz e

Half Chicken

Crispy Marinated Village Chicken with
Chef’s Secret Recipe Sauce

TG B AC HE

Half Chicken

Slow Boiled Free-range Chicken with
Premium Spring Onion Sauce

108

88

82

52

62



WM Soup

Rh AT SR 128
Double Boiled Abalone Soup with
Deluxe Dried Seafood and Cordyceps Flower

BB S 88

Double Boiled Black Chicken Soup with
American Ginseng and Sun-dried Scallops

W B fa b B 2 5 82

Double Boiled Supreme Fish Maw Soup with
Sea Whelk and Ming Mu Fish

ML BIRD'S NEST

1 9 B AR A R R 198
Superior Bird’s Nest with
Wild Bamboo Pith in Chicken Essence

AT 22 B A L 9 208
Double Boiled Bird’s Nest Soup with
American Ginseng and Sun-dried Scallops

fiifa LB XRS5  ABALONE, SEA CUCUMBER & FISH MAW

FrARAC B 0 it £, 388

Braised Two Head Abalone with
Supreme Fish Maw and Garden Greens

I = BE A SR AU RE A T 248

Slow Cooked Three Head Abalone with
Stuffed Hokkaido Scallop in Golden Broth

fifl f— A ER BB per portion w43 328

Braised Abalone with Dried Deluxe Seafood
Served in Claypot

per person &4

JR A fif it B 52 78

Braised Sea Treasure Broth with
Whole Abalone

B RE R PR E 42

Imperial Seafood Hot and Sour Soup

JRHE A 58 38
Sweet Corn Soup with
Crab Meat and Snow Fungus

per person 4 i

B AL 188

Braised Superior Bird’s Nest with
Crab Meat in Pumpkin Stock

lﬁ%

W e 198

Braised Bird’s Nest Broth with
Dried Deluxe Seafood

AL

H
W

per person 4

LRI T HES 142

Slow Cooked Whole Japanese
Sea Cucumber with Sun-dried Shrimp
Roe in Premium Abalone Sauce

ﬁfﬁf@%ﬁ%ﬁ per portion 454 168

Braised Sea Cucumber with
Top Shells and Broccoli

WYL E BB per portion w4y 218

Traditional Braised Supreme Fish Maw
with Ginger and Spring Onion



WK #EfESE  LIVE FISH & LOBSTER market price Hifg

il LR B * Dependent on LN e W

King Tiger Grouper market availability Australian Lobster
oL TR A ek B
Barramundi East Star Grouper Preparation of Lobster:
Gigs' PR B S G A ML

Steamed with Fragrant Garlic

Soon Hock Spotted Grouper in Superior Soy Sauce

WK £ R R AR L R

Preparation of Fish: Stir Fried with Honey Pepper Sauce
THE/ B il %
Steamed or Deep Fried with Superior Soy Sauce Slow Cook with Butter and Minced Garlic
B AEAL AR 2 JE S e T M
Steamed with Cordiceps flower and Wok Fried with Crispy Garlic and
Red Dates in Superior Stock Sun-dried Chili
R R K7

Steamed with Chopped Chili and Garlic

LRk P

Deep Fried with Sweet and Sour Sauce

i o1 M AE
Crispy Fried with Fragrant Garlic in Superior Soy Sauce

?ﬁﬁiﬁ/ﬁ\ SEAFOOD per portion 445
T P R B K 118 B R e B A 168
Crispy Fried Sabah Ming Prawns with Golden Fried Hokkaido Scallops with

Mango Mayonnaise and Basil Seeds Salted Egg Yolk and Cereal

SR JE I Bt B 118 RPEHERAR 98
Cantonese Style Sautéed Prawns with Braised Cod with Winter Melon and

Golden Garlic and Sun-dried Chili Preserved Vegetables served in Claypot

17l e B 118 QERES S 48
Wok Fried Butter Prawns with Deep Fried Squid Filled with

Traditional Spices Prawn Paste and Spiced Salt

A I/ 168

Wok Fried Hokkaido Scallops with
Enoki Mushrooms and Baby Cabbage



RKESH POULTRY

2 il TR 42

Deep Fried Boneless Chicken Fillet
Topped with Spicy Plum Sauce

B = 46

Stir-fried Chicken Fillet with Basil Leaf and
Sun-dried Chili served in Claypot

V4 TR R 40

Golden Fried Crispy Boneless Chicken Fillet
Topped with Fresh Lemon Sauce

4 BERENE  BEEF, VENISON & LAMB

& v S A B LA ARE 138

Wok Fried Cubed Beef Tenderloin with
Assorted Mushrooms and Golden Garlic

R SR N 132

Stir-fried Sliced Prime Beef Tenderloin with
Asparagus in Szechuan Spicy Sauce

R BRI 128

Stir-fried Australian Venison with
Black Pepper Sauce and Crispy Mushrooms

T i % 4 =E 0 130

Oven Baked Lamb Cutlets Marinated in
Onion and Fragrant Sesame Sauce

O TR AR A

Wok Fried Chicken with
Sun-dried Chili and Cashew Nut

JE SR Wi e 2R

Sweet and Sour Chicken with
Pineapple and Bell Peppers

TP A B A AR
Crispy Beef Tenderloin Cube with
Butter Sweet and Sour Sauce

A B

Pan Fried Beef Tenderloin with
Chinese Barbecue Sauce

HEERTA

per portion 345}

40

40

per portion 345

132

136

132

Wok Fried Sliced Prime Beef Sirloin with

Ginger and Spring Onion

o 1R

130

Stir-fried Sliced Prime Beef Sirloin with

Garlic and Beansprout



FIEREEM  VEGETABLE & BEANCURD

i 21 MU BT 42

Wok Seared Hong Kong Seasonal
Vegetables with Golden Garlic

B A 48
Wok Fried Asparagus with
Assorted Mushrooms and Wood Fungus

R b A6 A JEE 52

Stir-fried Asparagus and Kai Lan
Tossed in Spicy Scallops Sauce

REM  VEGETARIAN CUISINE (v)

AP R BE S NE S per person g 32
Double Boiled Matsutake Mushrooms with
Vegetable Consommé

ﬁEfﬁ,%ﬁﬁﬁ% per person g4 30

Vegetarian Hot and Sour Soup with
Glass Noodles

=TI 38
Wok Fried Hong Kong Kai Lan with
Trio of Mushrooms

EREHHEEIL 42
Braised Bean Curd Dough with
Drumstick Mushrooms and Ginkgo Nuts

per portion 345

it i 48

Szechuan Style Eggplant with
Minced Chicken and Fish Dumplings

fil vt g 2 52
Steamed Bean Curd with
Premium Seafood in Abalone Broth

Jik 2% Y it S 42

Braised Bean Curd with
Shrimps in Szechuan Chili Sauce

per portion 4345

P LR 2 75 5% 48
Slow Cooked Seasonal Vegetables,

Assorted Mushrooms with
Preserved Bean Curd in Claypot

fE i R R ID 35

Fragrant Fried Rice with Diced Mushrooms
and Fresh Lettuce

=RV e 38

Braised E-Fu Noodle with
Assorted Mushrooms and Bean Curd Sheet



i B g% RICE AND NOODLES

T2 D 52

Jade Pavilion’s Seafood Fried Rice with
Supreme Spicy Sauce

HHEHL R 62
Fragrant Fried Rice with
Duo of Scallops and Egg White

8 5L g g 2RI 62
Seafood Fried Rice Noodles with
Crab Roe and Egg Gravy

EEufE M2 JADE PAVILION'S DESSERT

L2 #E 178
Double Boiled Bird’s Nest with
American Ginseng

BRED B H B 18

Chilled Mango Purée with
Pomelo and Strawberry
Topped with Caramel Cream Cheese

TR &% H 16
Double Boiled Almond Cream with
Glutinous Rice Dumplings

HAEEBE 16

Chinese Herbal Jelly with
Tropical Fruits and Osmanthus Syrup

per portion 345

SR 2RI A I 68

Wok Fried Rice Noodles with
Sliced Beef and Bean Sprouts

g ff A A 65

Crispy Egg Noodles with
Assorted Seafood and Vegetables

KHE %4 08 G 4 50

Braised E-Fu Noodle with
Shredded Roast Duck Meat and
Straw Mushrooms

per person 4.

R 2R 16
Deep Fried Charcoal Glutinous Rice Balls
Filled with Black Sesame Chocolate

i BF A 4L 55K 18
Deep Fried Red Bean Puff with Coconut Milk
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JADE PAVILION

All prices quoted are in Malaysian Ringgit (MYR). Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

ALLERGY NOTICE: The menu items may contain allergen ingredients.

Before placing an order, kindly notify our host if you have any food allergy of special dietary requirements.







Jade Pavilion, 8t Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823 Fax: +603 2117 2999

Email: jadepavilion-pavilionhotel@banyantree.com

'i #jadepavilionkl
#pavilionhotelkl
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|| Dim Sum Menu
% Available for Lunch only
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JADE PAVILION

All prices quoted are in Malaysian Ringgit (MYR). Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

ALLERGY NOTICE: The menu items may contain allergen ingredients.
Before placing an order, kindly notify our host if you have any food allergy of special dietary requirements.




R R 2
STEAMED DIM SUM VARIETIES

BEAE fF it 152 22 o G T Ao 7 22 R K 3 25
4 pieces 1 piece

Steamed Prawn Dumplings with Steamed Glutinous Rice with Chicken and

Sun-dried Scallops Foie Gras Wrapped in Lotus Leaf

AbifgiE T b 2 26 fic B AL 3 5 2 1 20
4 pieces 4 pieces

Steamed Prawn and Chicken Dumplings with Szechuan Style Poached Prawn and

Hokkaido Scallops Chicken Dumplings

EHEA/NER 28

4 pieces

Steamed Xiao Long Bao filled with
Chicken and Crab Meat

S X B 16

3 pieces

Steamed Honey Glazed Barbecue

Chicken Buns with Preserved Vegetables

EEHIREBHRD A 18
3 pieces

Jade Pavilion’s Salted Egg Yolk

Custard Charcoal Buns

All prices quoted are in Malaysian Ringgit (MYR). Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

ALLERGY NOTICE: The menu items may contain allergen ingredients.

Before placing an order, kindly notify our host if you have any food allergy of special dietary requirements.



Ay Jfe BLAE R 2L

GOLDEN FRIED & OVEN BAKED DIM SUM VARIETIES

T RZ LB %

3 pieces

Pan Fried Bean Curd Rolls filled with
Shrimp and Cheddar Cheese

A5 2 Bk 20 1 B 0t

3 pieces

Golden Fried Prawns and Raisin Dumplings

with Apricot Mayonnaise Sauce

3 B
3 pieces

Crispy Yam Puff filled with

Chicken and Mushroom

T

3 pieces

Pan Fried “Shanghai” Dumplings filled with
Seafood and Chicken

24

20

18

20

14 55 o> 5 7 K 20

per portion

Wok Fried Turnip Cake with

Supreme Spice Sauce

Tk Bz % $i 16

3 pieces

Oven Baked Fragrant Egg Tarts

All prices quoted are in Malaysian Ringgit (MYR). Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

ALLERGY NOTICE: The menu items may contain allergen ingredients.

Before placing an order, kindly notify our host if you have any food allergy of special dietary requirements.



SN

HOMEMADE RICE ROLLS per portion 345
B Ak et gt 16 20 T JUR 5 A by 24
Steamed Rice Rolls with Steamed Rice Rolls with Pan Fried Scallops

Shrimp and Sun-dried Scallops in Supreme Spicy Sauce

r v 2 B LI s 18

Steamed Rice Rolls with Honey Glazed
Barbecue Chicken and Coriander

i XA M
CONGEE VARIETIES per person fg4

EORZH 18 RARE BE 2 FfE #4586 15
Congee with Shredded Chicken and
Century Egg

Congee with Silver Cod and Ginger

Jade Pavilion, 8" Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823  Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@banyantree.com

n #jadepavilionkl
#pavilionhotelkl
All prices quoted are in Malaysian Ringgit (MYR). Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

ALLERGY NOTICE: The menu items may contain allergen ingredients.

Before placing an order, kindly notify our host if you have any food allergy of special dietary requirements.
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R 3 7%

PREMIUM TEA SELECTIONS

per person 44

HRIA S HE
Dong Ding Oolong

Taiwan

4 3 B
Xi Hu Long Jing
China

W
Aged Pu’er
China

2P =53
Four Season

Taiwan

B
Tie Guan Yin

China

MOCKTAIL

Sour Plum Spritz

Fresh Sour Plum, Peach,
Lemon, Soda

Gunner

Ginger Beer, Ginger Ale,
Angostura Bitters

15

15

15

18

15

per glass

36

36

COCKTAIL per glass
Whisky Sour 46
Ballentine’s, Lemon Juice,

Simple Syrup

Margarita 46
Tequila, Cointreau, Fresh Lime Juice
Negroni 46
Gin, Campari, Vermouth

Cosmopolitan 46
Vodka, Triple Sec, Cranberry Juice,

Fresh Lime Juice

VODKA double shot bottle
Grey Goose Original 84 708
France

Belvedere 79 450
Poland

GIN double shot bottle
Tanqueray 65 450
Scotland

Hendrick’s 84 661
Scotland

All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.



RUM double shot
Havana Club 3 Year 67
Cuba
Bacardi Blanca 65
Cuba
TEQUILA double shot

Don Julio Reposado 67

Mexico

Patron Silver 93
Mexico

SINGLE MALT
WHISKY double shot
The Glenlivet 80
Founder’s Reserve
Singleton 50

Aged 12 Years

Macallan
Aged 12 Years

Macallan
Aged 15 Years

bottle

548

463

bottle

491

708

bottle

700

500

925

1,180

BLENDED

WHISKY double shot
Johnnie Walker 67
Black Label
Johnnie Walker 81
Gold Label

Johnnie Walker XR
Aged 21 Years

Johnnie Walker

Blue Label

COGNAC double shot
Hennessy X.0 170
Hennessy V.S.0.P 72

Martell Cordon Bleu

BOTTLED
BEER

Carlsberg

Denmark

Asahi
Japan

All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

bottle

450

700

1,340

2,000

bottle

2,000

500

1,500

bottle

35

38



SOFT DRINKS per glass

Coca-Cola 22
Coca-Cola Light

Sprite

Ginger Ale

Ginger Beer

WATER 500ml

Acqua Panna 30
Still Mineral Water

San Pellegrino 30
Sparkling Mineral Water

JUICES

Apple
Carrot
Orange
Watermelon

Pineapple

COFFEE

Single Espresso
Americano
Cappuccino
Caffe Latte

Hot Chocolate

All prices quoted are in Malaysian Ringgit (MYR).

Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

per glass

31

per glass

26
26
28
28
20



Wines

Vintages may change due to market availability. All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.




WHITE WINE

House Wine glass

Chardonnay & Viognier 37
Belle Vignes

France
Sauvignon Blanc 70

Cloudy Bay
New Zealand

Sauvignon Blanc  vintage

Waimea 2019
New Zealand
Stratum 2019

New Zealand

Chardonnay
Miguel Torres 2015
Chile

Albert Bichot 2018
France

Pinot Grigio

Banfi Placido 2019
Italy

Riesling

Alkoomi 2019
Australia

Gewurztraminer

Philippe Dreschler 2018

France

bottle
180

325

bottle
217

225

250

320

250

217

320

RED WINE

House Wine glass

Grenache, Syrah & 37
Marselan Belles Vignes

France

Malbec Terrazas 55
Reserva Range

Argentina

Pinot Noir vintage
Odyssey 2012

New Zealand

Erath, Oregon 2018
UsA

Syrah / Shiraz

Guigal 2017
Cote du Rhone

France

Penfolds RWT 2017
Australia

Merlot
Taylors 2018

Australia

Dark Horse 2018
USA

Valpolicella

Allegrini 2016
Superiore DOC
Italy

Vintages may change due to market availability. All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

bottle
180

275

bottle
300

320

300

1,500

318

225

300



RED WINE

Bordeaux

Chateau Cantin
St. Emilion
France

Chateau Rahoul
Graves
France

Chateau Talbot
St. Julien
France

Chateau Kirwan
Margaux
France

Chateau Angélus
Saint Emilion
France

Chateau Cheval Blanc
Saint Emilion
France

Chateau Mouton
Rothschild, Pauillac

France

Chateau Petrus
Pomerol
France

vintage

2015

2015

2015

2015

2014

2008

2014

2008

bottle
472

453

800

750

3,500

5,300

5,200

24,000

CHAMPAGNE

Moét & Chandon
Imperial Brut
France

Moét & Chandon
Imperial Rosé
France

ROSE

Chateau Miraval

Cotes de Provence

France

SWEET WINE

Thomas Barton
Sauternes

France

vintage

NV

NV

glass

60

glass

60

Vintages may change due to market availability. All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.

bottle

475

550

bottle

300

bottle

300
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Jade Pavilion, 8" Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823  Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@banyantree.com







o

REER

HIBISCUS SET MENU

RM98 NETT PER PERSON

All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.




EPR SR PR

Jade Pavilion’s Specialty Vegetarian Combination Platter

PAH I A T 2 S I

Double Boiled Matsutake Mushrooms with
Vegetable Consommé Soup

EREF G EIL
Braised Bean Curd Dough with
Drumstick Mushrooms and Ginkgo Nuts

= fEEE DI B
Wok Fried Hong Kong Kai Lan with Trio of Mushrooms

fE 2 F R R

Fragrant Fried Rice with Diced Mushrooms and Fresh Lettuces

7 i HEAY e 2

Double Boiled Almond Cream with Glutinous Rice Dumplings



/M/

'i #jadepavilionkl
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Jade Pavilion, 8" Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823  Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@banyantree.com







RILER

ASTER SET MENU

RM168 NETT PER PERSON

All prices quoted are in Malaysian Ringgit (MYR).
Extension of Sales and Service Tax (SST) exemption till 30 June 2021.




T A 0 B

Jade Pavilion’s Specialty Combination Platter

WY H fa A8 B R BH 5

Double Boiled Supreme Fish Maw Soup with
Sea Whelk and “Ming Mu Fish”

AU B e

Slow Boiled Free-range Chicken, Premium Spring Onion Sauce

175 itk JR M BK
Wok Fried Butter Prawns with Traditional Spices

HHER DR
Fragrant Fried Rice with Duo of Scallops and Egg White

SRR H

Chilled Mango Purée with Pomelos and Strawberries
Topped with Caramel Cream Cheese



/M/
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Jade Pavilion, 8" Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823  Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@banyantree.com







KA ER

CHRYSANTHEMUM SET MENU

RRRRRRRRRRRRRRRRRR




AR EERS B = /R
B A SRR S BB OR B TR AL

Jade Pavilion’s Specialty Platter

Sautéed Pearl Shell, Asparagus, Spicy Scallop Sauce
Golden Fried Soft Shell Crab, Spices Salt and Chicken Floss
Steamed Scallops Dumpling, Egg White Sauce

AE A fa AL B 5
Double Boiled Abalone Soup, Matsutake Mushroom, Fish Maw

S v T A
Slow Boiled Village Chicken, Hong Kong Kale, Assorted Mushroom

WX R IR
Steamed Omega Rich Grouper, Chopped Ginger, Superior Soy Sauce

<2 8 AR Ut
Wok Fried Tiger Prawns, Spicy Corn Sauce

AL HE £ IR b % B 0 i VG T B
Braised Sun-dried Fish Maw, Top Shell, Chinese Mushroom

VY B 55 85 1 AR
Wok Fried Jasmine Rice, Seafood, Assorted Meat

BB PR SRS
Chilled Chrysanthemum, Apple Jelly, Lime Sorbet, Raspberry Sauce
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Jade Pavilion, 8" Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823  Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@banyantree.com







FHER

CYMBIDIUM SET MENU

RRRRRRRRRRRRRRRRRR




FAR BRSO/ NER
BURS BRI BT T & RIRHAELE Bt &G AE

Jade Pavilion’s Specialty Platter

Golden Fried Oyster, Apple & Strawberry Salsa
Wok Fried Scallop, French Bean, Black Pepper Sauce
Stuffed Japanese Flower Mushroom, Sun-dried Scallop Sauce
Chilled Marinated Jellyfish Flower, Young Mango Spices

+ B S A SR AE SRS FE
Double Boiled Ten Head Abalone Soup, Fresh Ginseng, Fish Maw

XY A

Cantonese Style Oven Roasted Duck, Plum Sauce

BB B 7

Steamed Soon Hock Fish, Premium Soy Sauce

PR D B fif

Sautéed Sabah Ming Prawns & Pacific Clam, Supreme Spices Sauce

ALBEEEAE IR f IR 1 2

Braised Sea Cucumber, Pearl Shell, Sun-dried Scallop, Garden Green

% 5L E O 1S 2R
Wok Fried Flat Noodle, Seafood, Crab Roe Sauce

P 1% PAE BRPE T <SRl
Chilled Roselle Jelly, Mango Sorbet, Passion Fruit Purée
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Jade Pavilion, 8" Floor

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree,
170, Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel: +603 2117 2823  Fax: +603 2117 2999
Email: jadepavilion-pavilionhotel@banyantree.com




