


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

B2 A T A A ] _ ﬁﬁim&@ﬁ%ﬁ%ﬁ ) intricate floral and natural interior elements, emanating a clean aesthetic that combines
Slow Oven-Baked Australian Lobster with Mozzarella Cheese Pan-Seared French Foie Gras with Asparagus and L ) o ] ) ) ) )
Premium Abalone Sauce traditional and modern design. Jade Pavilion is forged to provide diners with unrivalled

privacy and immerse in exquisite Cantonese culinary delights.

WE SERVE SUSTAINABLE FOOD

Our commitment to sustainability is at the heart of everything we do, which is why we
prioritise using locally sourced and sustainably produced ingredients, including our fish,

prawn and scallop from ethical, responsible fisheries.
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Bl  CHEF'S RECOMMENDATIONS per person i
1 T 2EHE W L) K E S R B P A R E T R
Poached Village Chicken with Gardenia Flower and Chopped Slow Braised Ten-Head South African Abalone ; J > Ny B o e
Ginger Served with Fragrant Hainan Chicken Rice with Crispy Yam Puff B Z 1 o L O 268 ke PR A TR 80
Half Lobster

Slow Braised Ten-Head South African
Slow Oven-Baked Australian Lobster Abalone with Crispy Yam Puff
with Mozzarella Cheese

BRI 45 A fe 2w 1
IR SCRTE BB RF IR 2 per portion t56 188 Slow Oven Baked Hokkaido Scallop, filled with

Pan-Seared French Foie Gras with Prawn Paste in Coconut Butter Sauce

Asparagus and Premium Abalone Sauce

E S48 7 B

Jade Pavilion’s Crispy Lychee Dumpling
in Three Varieties

10 1 B A L R R 108

Half Chicken

Poached Village Chicken with
Gardenia Flower and Chopped Ginger
Served with Fragrant Hainan Chicken Rice

Chef's Signature Wellbeing Vegan Lactose Gluten Nuts

PRI e AL T T % 48 505 52 B

Slow Oven Baked Hokkaido Scallop, filled with Jade Pavilion’s Crispy Lychee Dumpling in Three Varieties All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain
Prawn Paste in Coconut Butter Sauce allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.
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Stir-Fried Mini Cuttlefish with
Spicy Honey Sauce and Crispy Yam

Wi B 5 R =S S 52

Sautéed Crispy Salmon Skin with
Salty Egg Yolk and Sweet Corn

PN KRR BE AR PR IR0

Chilled Tiger Prawn with
Dragon Fruit and Longan Salad

per person #§fr 52

WHE Sk BARBECUE

AL B R B2 WG 152
* iz

VU I Dk BN fif) £ %
Golden Fried Abalone Mushroom with Sweet and Sour Sauce,
Served on Crushed Ice

Traditional Beijing Duck, Served with Condiments
*Two Varieties
Half Duck

T AexUE W Bl S, B2z, BN, W%

Crispy Skin Sliced Tableside and Wrapped in Pancake
with Cucumber and Spring Onion

2 Please Select Your Preferred Preparation for the Duck Meat:

HEDWH
Sautéed Duck Meat with Spring Onion and Ginger

PR3 HE R

Sautéed Duck Meat with Water Chestnut
served in Iceberg Lettuce

Wok Fried Duck Meat with Sun-dried Chili and Golden Garlic

JE RN 1 15
Poached Duck Soup with Tomato and Salted Vegetables

BEORWR R B

¥ Fragrant Fried Rice with Duck Meat and Minced Ginger

B

.
g ¢ ? o

WS % B

Crispy Egg Noodle with
Shredded Duck Meat and Mushroom

Ae s B WG *wing

Traditional Beijing Duck, Served with Condiments
*Two Varieties

Chef's Signature

W IR B2

Slow Oven Roasted Duck with Sesame,
Fragrant Scallion and Hoi Sin Sauce

Wellbeing Vegan

per portion 1§43

45 &5 0L 1 Bl £ 48

Golden Fried Silver Whitebait Fish
with Spicy Salt and Chicken Floss

VI8 vk LG fify £ 4% 48

Golden Fried Abalone Mushroom with
Sweet and Sour Sauce, Served on Crushed Ice

IREL 4 g U]
Golden Fried Soft Shell Crab,
Wrapped in Soft Charcoal Bun

per person 4 42

per portion

2 000 it e f A B S 688

Crispy Duck Skin topped with
Kaluga Queen Hybrid Dark Caviar (30g)

AR B 2R 128

Half Duck

Slow Oven Roasted Duck with Sesame,
Fragrant Scallion and Hoi Sin Sauce

7% 7 SO K 2 88

Half Chicken

Jasmine Tea Leaf Smoked Free-Range Chicken
with Ginger and Spring Onion Dip

T 7L VG B2 & 60

Half Chicken

Slow Oven Roasted Chicken Marinated
with Preserved Bean Curd

7 OB BRKE 1 7 60

Half Chicken

Oven Roasted Village Chicken,
Szechuan Spicy Sauce

Lactose Gluten Nuts

All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain
allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.



&M soup

SRS A n ARt 198

Triple Boiled Black Chicken Broth with
Sun-dried Porcini Mushroom,
Supreme Fish Maw and South African Abalone

Tk SR i AR A B £ 25 152

Slow Triple Boiled Sun-dried
Lion Mane Mushroom with
Abalone and Matsutake Mushroom

fif £ 46 B H 2% B 4 3 O 152

Double Boiled Abalone Soup with
Fish Maw and Pioppino Mushroom

HEEE % BIRD’S NEST

W45 B AR R AR Bl 268
5 B M IR PR B o . .
Slow Cooked Bird’s Nest with Supreme Chicken Essence, Slow Cooked Bird’s Nest with SuPreme Chicken
Served with Sea Prawn Wonton Soup Essence, Served with Sea Prawn Wonton Soup
AT 2 PR A T 0 A 268

Double Boiled Bird’s Nest Soup with
American Ginseng and Sun-dried Scallop

JEL HR 85X 5 fify per person 412

Braised Two-Head Abalone with
Hokkaido Scallop and Garden Greens

T I v E i £ B per person 4 138

Slow Braised South African Abalone
Wrapped in Butter Puff

fify £ — ShiRE R G2 per portion T} 388
Braised Abalone with Dried Deluxe Seafood
Served in a Claypot

*‘; 3 ]

per person A

JCEL fif) £ R T 58 98

Braised Sea Treasure Broth with
Whole Abalone

dbiiE E N sE 78

Braised Crab Meat Broth with
Hokkaido Scallop

B JEE IR B 38 58

Imperial Seafood Hot and Sour Soup

per person i

T TR EE T e 258

Slow Boiled Chicken Consommé with
Bird’s Nest and Matsutake Mushroom

e 28 0 35 b s e 258

Triple Boiled Fish Broth with
Premium Bird’s Nest

fiifa FERE SIS ABALONE, SEA CUCUMBER AND FISH MAW  per person ffi

Hfa RG24 per portion {3 188

Slow Cooked Sea Cucumber and Top Shell
with Dried Flounder Fish Served in a Claypot

PR 2 per person &4 58

Braised Sea Cucumber Stuffed with
Chicken Paste and Sun-dried Scallop Sauce

WA AR per portion 4} 328

Slow Braised Sun-dried Fish Maw with
Supreme Scallop Sauce

T8 i 3 i f ik S T TR 2 I R R R Chef's Signature Wellbeing Vegan Lactose Gluten Nuts
Slow Braised South African Abalone Wrapped in Butter Puff Triple Boiled Black Chicken Broth with Sun-dried Porcini All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain

Mushroom, Supreme Fish Maw and South African Abalone allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.



ik UEEERR  LIVE FISH AND LOBSTER

HiE EBE - R B

King Tiger Grouper East Star Grouper
BRI B VG R BE

Sabah Sea Grouper

Spotted Grouper
B4 * Three Days

Wild Catch Soon Hock  Advance Order Required

Y S BT DI RES

Preparation of Fish:

7% /i

Steamed or Deep Fried with Superior Soy Sauce

JUNE S5 & B 7%

Steamed with Sweet Basil Leaf and Garlic

Steamed with Preserved Vegetables and Beancurd

B A % i 2 1 WBBR ?Iﬁﬁiﬁﬁm .
Wild Catch Soon Hock Golden Fried Prawn with Salty Egg Yolk and Chicken Floss Braised with Eggplant and Chinese Cabbage

.

P T S

Deep Fried with Sweet and Sour Sauce

HE¥H  SEAFOOD

H kBRI KD L i 3E 1 3 208

Wok Fried Hokkaido Scallop with
Asparagus and Walnuts

. 75 PR BT R 0 F e 18 Sk 208

Sautéed Hokkaido Scallop with
Thai Ginger Chili Sauce and Crispy Mantou

market price Wi{§

~ T i O

Australian Lobster

Ui S S RS

Preparation of Lobster:

<8 B 7% it B
Steamed with Fragrant Garlic
in Superior Soy Sauce

R R T
Wok Fried with Spicy Honey Sauce

I B R A
Slow Cooked with Sun-dried Scallop in Golden Broth

Wk 2 T 45 L Wt
Wok Fried with Salty Egg Yolk and Curry Leaf

per portion {3

47 o 4% B R 152

Wok Fried Butter Prawn with
Traditional Spices

RS B L 4 Fillers 188

Traditional Style Slow Cooked
Silver Cod Fish, in Two Varieties

4 Vi £ 15 < B RR 152 RPEAETAR 118
' Golden Fried Prawn with Salty Egg Yolk Braised Cod with Winter Melon and
and Chicken Floss Preserved Vegetables Served in a Claypot
JRE 8 D S R 152 o 7 ol 5 R S 78
Cantonese Style Sautéed Prawn with Stir Fried Cuttlefish and Lotus Root with
Golden Garlic and Sun-dried Chili Sun-dried Scallop Sauce
LA B Chef's Signature Wellbeing Vegan Lactose Gluten Nuts
Traditional Style Slow Cooked Silver Cod Fish, in Two Varieties All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain

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



A T 7L S S T R

Slow-Braised Village Chicken with Ginger and Preserved Beancurd

5

<5 6 VR A R A1 R
Wok Fried Cubed Beef Tenderloin with Assorted Mushroom and Golden Garlic

XEH POULTRY

PE v 7L S T O R 88
Slow-Braised Village Chicken with
Ginger and Preserved Beancurd

X =M E 58
Stir Fried Chicken Fillet with Basil Leaf and
Sun-dried Chili Served in a Claypot

Mf S £ 2 5 7 1O S i 52

Deep Fried Boneless Chicken Fillet
Topped with Breadcrumbs and
Crispy Dried Cuttlefish

per portion 14}

P75 1 6 il 50

Golden Fried Crispy Boneless Chicken Fillet
Topped with Fresh Lemon Sauce

DR N L) 50

Wok Fried Chicken with
Sun-dried Chili and Cashew Nut

JEL SR ik 2 2R 50

Sweet and Sour Chicken with
Pineapple and Bell Pepper

- JEMFF BEEF, VENISON AND LAMB per portion 6}
<0 0F 1A 7 U AR 162 ZERTA 148

Wok Fried Cubed Beef Tenderloin with
Assorted Mushroom and Golden Garlic

hAF RGP 160

Slow Pan Seared Australian Mini Steak with
Chinese Barbecue Sauce

AN ERERN 148

Wok Fried Sliced Prime Beef Sirloin with
Sweet Basil Leaf and Spicy Brown Bean Sauce

Chef's Signature Wellbeing

Stir Fried Australian Beef Sirloin with
Water Chestnut and Butter Pepper Sauce

75 0 5 Ba SE P\ 158

Oven Baked Lamb Cutlet Marinated in
Onion and Fragrant Sesame Sauce

PR R N 138

Stir Fried Australian Venison with
Black Pepper Sauce and Crispy Mushroom

Lactose Gluten Nuts

All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain
allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.



JoF 2 i 2 V4 i 5 S 92

Braised Bean Curd with Sea Cucumber and
Shrimp, in Szechuan Chili Sauce

B NGRS VEGETABLE AND BEANCURD

ik 35 b il R L 68

Stir Fried Asparagus and Kai Lan
Tossed in Spicy Scallop Sauce

per portion 1§}

BHEEYE 80 s Y8 62

Poached Enoki Mushroom and
Garden Greens in Superior Fish Broth

Golden Fried Seafood Bean Curd with
Crab Meat Sauce

75 Pl 7 0B O LS R 3 i oy VY B b 58
Wok Seared Hong Kong

Braised Eggplant with Prawn Dumplings and ; .
Seasonal Vegetables with Golden Garlic

Bean Curd in Sun-dried Scallop Sauce

R B VEGETARIAN CUISINE per portion 4 £
B EE B
Golden Fried Seafood Bean Curd with Crab Meat Sauce
B G 4 K B R SRS 5 58 K5 B R DN 3R 48
Double Boiled Vegetable Consommé with Wok-Fried Water Chestnut with
Agaricus Blazei Mushroom and Hairy Gourd Lotus Root and Baby Cabbage
EENEITES 42 = WEEE D IT B 48
Braised Winter Melon Soup with Wok Fried Hong Kong Kai Lan with
Japanese Flower Mushroom and Spinach Trio of Mushrooms
i R R 78 Ao 2 1t ik v 10 O S 52
Slow Braised Mushroom Dumplings, Slow Cooked E-Fu Noodle with
with Garden Greens Button Mushroom and Truffle Oil
T FL 23 7 58 58 7 TR E R B 48
Slow Cooked Seasonal Vegetables, Fragrant Fried Rice with
Assorted Mushroom with Asparagus and Golden Yam

Preserved Bean Curd in a Claypot

Chef's Signature Wellbeing Vegan Lactose Gluten Nuts

= DAY !
[ER AR All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain

Slow Cooked Seasonal Vegetables, Assorted Mushroom with Preserved Bean Curd in a Claypot allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.



PR Rz %ii%¥E  RICE AND NOODLES

TR B 72

Jade Pavilion’s Seafood Fried Rice with
Supreme Spicy Sauce

A iiELD iR 78

Wok Fried Fragrant Jasmine Rice with
Seafood and Tobiko

B UL AR 118

Crispy Egg Noodle with
Sabah King Flower Prawn and Spring Onion

HE 952 153 5 B A O i 108

Braised Hong Kong E-fu Noodle with
Tiger Grouper Fillet and Garden Greens

per portion &}

JE\ g 16 S 255 K Koy 108
Poached Rice Vermicelli and Seafood
Served in a Spicy Hotpot

HREF 2R 2 P 80
Wok Fried Rice Noodle with
Sliced Beef and Bean Sprouts

A LTI Ty SR 80
Seafood Fried Rice Noodle with
Crab Roe and Egg Gravy

tiam SEHFETARTI®E  JADE PAVILION’S DESSERTS er person tf
2R R VL O U EE‘?H%HHH*%]& per p
Jade Pavilion’s Seafood Fried Rice with Supreme Spicy Sauce Crispy Egg Noodle with Sabah King Flower Prawn and
Spring Onion
P s A 220 35k o 22 353 1 26

Slow Triple-Boiled Almond Cream with
Premium Bird’s Nest

T 5% U 50 1Ly TR 5 JRR R 3 pieces 80
Jade Pavilion’s Signature Musang King

Durian Mochi

A 2 KRG T B L AR A ) 32

Chilled Mango and Longan Pudding,
with Tropical Fruit Purée and Custard Roll

TEREY B H 2% 28

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

BEAEWE S ol 26

Chilled Lemongrass Jelly with
Osmanthus Calamansi Syrup

T S 1 R R 75 05 WK B B8 Y 8 IR A ) Chef's Signature Wellbeing

Double Boiled Walnut Purée,
with Glutinous Rice Dumpling

T RUTOK 22

Warm Snow Pear Purée with
Water Chestnut and Sweet Corn

7 e 93 4L 28

Golden Fried Breadcrumb Roll with
Custard Cream

TJE &Ik 28
Crispy Taro Coconut Butter Puff

Lactose Gluten Nuts

Jade Pavilion’s Signature Musang King Durian Mochi Chilled Mango and Longan Pudding, All prices are quoted in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE: The menu items may contain
with Tropical Fruit Purée and Custard Roll allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy or special dietary requirements.
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JADE PAVILION
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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

n #jadepavilionkl
#pavilionhotelkl




