


Kenny Lee
Chinese Masterchef
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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.

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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%< Slow Cooked Australian Lobster with Supreme Angelica Soy Sauce
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$< Pan-Seared French Foie Gras with
Asparagus and Premium Abalone Sauce

5% Steamed Alaskan King Crab Claw with
Egg White
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$< Poached Village Chicken with Gardenia Flower and Chopped Ginger
Served with Fragrant Hainan Chicken Rice

5< Slow Oven Baked Hokkaido Scallop,
Filled with Prawn Paste in
Coconut Butter Sauce
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%35 Slow Braised Chilean Deluxe Abalone Tart
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CHEF's RECOMMENDATIONS

T Dt B T 2 TR M i O

Half Lobster R

278

Slow Cooked Australian Lobster with
Supreme Angelica Soy Sauce

K T S RIS 18 06 T ok 46

per portion % 3

186

Pan-Seared French Foie Gras with
Asparagus and Premium Abalone Sauce

{5 v B - 1L R

Half Chicken £EH

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

105

Chef’s
Signature

Wellbeing  Vegetarian Milk  Peanuts  Gluten

Eggs

Fish

per portion

SN CTER A 75

per portion %y

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

ot B A o e 5 58

per portion %y

Steamed Alaskan King Crab Claw with
Egg White

9 B A F b 50

per portion %y

Slow Braised Chilean Deluxe Abalone Tart

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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

Batter-Fried Tiger Prawn with Spicy Sesame Sauce
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APPETISERS

4 P TR R At 52

Crispy Fried Soft Shell Crab with
Golden Pumpkin Sauce

W B i =S S 50
Sautéed Crispy Salmon Skin with
Salty Egg Yolk and Sweet Corn

<5 S R e 1 B £ 48
Golden Fried Silver Whitebait Fish
with Savoury Crispy Bean Crumb

Chef’s Wellbeing  Vegetarian Eggs Milk Peanuts  Gluten
Signature

Fish

per portion

VY 0 Ok B ff £ 4

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

46

T 5 A 6 5 B R

per person A

40

Jade Pavilion’s Crispy Lychee Dumpling
in Trio Varieties

5 15 W B PR IR 32

per person 4

Batter-Fried Tiger Prawn with
Spicy Sesame Sauce

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.



Traditional Beijing Duck, Served with Condiments
*Two Varieties
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Golden Fried Village Chicken Filled with
Shrimp Paste and Almond Flake
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Traditional Beijing Duck, Served with Condiments
*Two Varieties Half Duck

1 ALRUE W B LA 8B, 222, BN 22, WS

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

145

2 Please Select Your Preferred Preparation for the Duck Meat:

BB A

Sautéed Duck Meat with Spring Onion and Ginger

AL SRR IE R

Sautéed Duck Meat with Water Chestnut

Served in Iceberg Lettuce

SZ R KRR

Wok Fried Duck Meat with Sun-dried Chili

and Golden Garlic

NG

Poached Duck Soup with Tomato and Salted Vegetables
BRI R B

Fragrant Fried Rice with Duck Meat and Minced Ginger
15 W R D 7 i

Wok Fried Egg Noodle with

Shredded Duck Meat and Mushroom

R

Poached Shredded Duck Congee with Water Chestnut

Chef's Milk  Peanuts  Gluten

Signature

Wellbeing  Vegetarian

Eggs

Fish

per portion

HE AT HE B2 S

Half Duck R

116

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

EofiRugiA

Half Chicken kX

Golden Fried Village Chicken Filled with
Shrimp Paste and Almond Flake

102

EoE RN R g 96

Half Chicken kX

Slow Braised Village Chicken with
Sun-Dried Scallop Sauce

JEL Ik 5 45 S 60

Half Chicken X

Slow Oven Roasted Chicken in Two Varieties

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.



S 35 R S 100 BRBX

Braised Crab Meat Broth with Hokkaido Scallop

T B RONEE W I0 By PR Fe SN My

ﬁé 5% Triple Boiled Black Chicken Broth with Sun-Dried Velvet Mushroom,
,@. Supreme Fish Maw and South African Abalone
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Triple Boiled Black Chicken Broth with
Sun-Dried Velvet Mushroom,
Supreme Fish Maw and South African Abalone

178

PRl Z i it B %5 138

Double Boiled Tiger Milk
Mushroom Soup with Abalone and Fish Maw

EAVRR el bR e 138
Double Boiled Abalone Soup with
Sun-Dried Button Mushroom and Fish Maw

Chef’s Wellbeing  Vegetarian Eggs Milk Peanuts  Gluten
Signature

Fish

per portion

43R R g { 72

Braised Crab Meat Broth with
Hokkaido Scallop

LSRR 66

Braised Crab Meat Broth with
Golden Seaweed and Sun-Dried Scallop

B T TR R 58 48

Imperial Seafood Hot-and-Sour Soup

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.
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% Slow Braised Bird’s Nest with Boston Lobster Crusher Claw
Served in Winter Melon Ring

%% Slow Braised South African Abalone Wrapped in Butter Puff
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BirD’s NEST

per portion &}

S$5 SRR OB B 1 T 232 AL 2 BT 3 80 215
Slow Braised Bird’s Nest with Boston Lobster Double Boiled Bird’s Nest Soup with

Crusher Claw Served in Winter Melon Ring American Ginseng and Sun-dried Scallop
AV Y L] 222 TR 7 A% 210
Slow Cooked Bird’s Nest with Supreme Chicken Slow Boiled Chicken Consommé with

Essence, Served with Sea Prawn Wonton Soup Bird’s Nest and Matsutake Mushroom

40,5 2 VB K %

ABALONE AND SEA CUCUMBER

per portion 43

JEL AR 5 55 fif 388 fifa £ — Shilg k18 per portion {4} 382
Braised Two-Head Abalone with Braised Abalone with Dried Deluxe Seafood
Hokkaido Scallop and Garden Green Served in Claypot

T e v A fuf f 126 NETE W0 TR 08 per portion 160
Slow Braised South African Abalone Slow Cooked Sea Cucumber with

Wrapped in Butter Puff Eggplant Served in Claypot

Chef's Wellbeing  Vegetarian Eggs Milk Peanuts  Gluten Fish Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites
Signature

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.
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7% Wild Catch Soon Hock
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Live FiIsH AND LOBSTER

HE JE Bt BB

King Tiger Grouper East Star Grouper
B 1Ay - PHE BT
Wild Catch Soon Hock Spotted Grouper
% * One Day Advance
Order Required
Soon Hock
L] §iil
Jade Perch
Preparation of Fish:
ICERT
Steamed or Deep Fried with Superior Soy Sauce
JURE B & BRwi 7%
Steamed with Sweet Basil Leaf and Garlic
Mfe P <% o 2%

Steamed with Golden Preserved Vegetable
and Soy Sauce

P T i

Deep Fried with Sweet and Sour Sauce

Chef's Wellbeing  Vegetarian Eggs Milk  Peanuts
Signature

Gluten

Fish

market price Wi{g

THL UM 5 et
Australian Lobster

YIS S VI RES

Preparation of Lobster:

< B 2K TR OB

Steamed with Fragrant Garlic in Superior Soy Sauce

I B K L
Slow Cooked with Sun-Dried Scallop in Golden Broth

Wik £ 5 o L L
Wok Fried with Salty Egg Yolk and Curry Leaves

el S8 0 a2
Alaskan King Crab Claw

i 5L SR 7

Preparation of Lobster:

T L B i L Sl
Stir Fried with Sun-Dried Chili and Garlic

RO L
Wok Fried with Ginger and Spring Onion

S A S S
Braised with Sun-Dried Scallop and Crab Roe Sauce

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.
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Wok Fried Hokkaido Scallop with Asparagus and Walnuts

Traditional Style Slow Cooked Silver Cod Fish, in Two Varieties
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Golden Fried Prawn with Salty Egg Yolk
and Chicken Floss

2R Rz IR

Cantonese Style Sautéed Prawn with
Angled Luffa and Golden Garlic

95 7th 1% B BR

Wok Fried Butter Prawn with
Traditional Spices

R R L iR 3E 1 3

Wok Fried Hokkaido Scallop with
Asparagus and Walnuts

Ve 3355

SEAFOOD

152

152

152

200

Chef’s Wellbeing  Vegetarian Eggs Milk Peanuts  Gluten

Signature

per portion

BEFE 7 5 BRI 52K 1 A PU B AR 160

Stir Fried Canadian Scallop and Broccoli with
Fragrant Spicy Scallop Sauce

FEEEREA T 4rillets 4 182

Traditional Style Slow Cooked
Silver Cod Fish, in Two Varieties

A BFER AR 110

Slow Stewed Silver Cod Fish with Sun-Dried
Straw Mushroom and Ginger Served in Claypot

ki b RE M 58

Pan Fried Seafood Omelette with
Organic Garden Mushroom

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.
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9% Slow Braised Village Chicken with
Bitter Gourd and Fragrant Black Bean Sauce

% Wok Fried Cubed Beef Tenderloin with
Assorted Mushroom and Golden Garlic
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DN B S T s 88
Slow Braised Village Chicken with
Bitter Gourd and Fragrant Black Bean Sauce

=y Y 52
Stir Fried Chicken Fillet with Basil Leaf and
Organic Chili Served in Clay Pot

2w BB RS R 1 152

Crispy Fried Chicken Wing
Marinated with Fine Shrimp Sauce

per portion &ty

VY57 1 20 Nl 50

Golden Fried Crispy Boneless Chicken Fillet
Topped with Fresh Lemon Sauce

PR T SRR S 50

Wok Fried Chicken with
Sun Dried Chili and Cashew Nut

TSR v 3 2R 50
Sweet and Sour Chicken with
Pineapple and Bell Pepper

¥ % 5 %43

Beer, VENISON AND LAMB

5 v S8 DA A RIAE A L 156
Wok Fried Cubed Beef Tenderloin with
Assorted Mushroom and Golden Garlic

Hp S RS 150

Pan Seared “Australian” Beef Tenderloin with
Butter Onion Sauce Served in Sizzling Hot Plate

iz B HR RN 148
Wok Fried Sliced Prime Beef Sirloin with
Shallot and Crispy Ginger Sauce

Chef's Wellbeing  Vegetarian Eggs Milk Peanuts  Gluten
Signature

per portion {5}

S PR S 142
Oven Baked Lamb Cutlet Marinated in
Onion and Fragrant Sesame Sauce

MR EN 132

Stir Fried “Australian” Venison with
Black Pepper Sauce and Crispy Mushroom

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.
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Poached Spinach and Golden Yam with Superior Fish Broth

%% Golden Fried Seafood Bean Curd with Crab Meat Sauce
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VEGETABLE AND BEANCURD

ik 35 b i R 62

Stir Fried Asparagus and Kai Lan
Tossed in Spicy Scallop Sauce

s an v fads 8 52

Szechuan Style Eggplant with
Minced Chicken and Fish Dumpling

THHLAGHEE 52

Poached Spinach and Golden Yam with
Superior Fish Broth

Chef’s
Signature

Wellbeing  Vegetarian Milk  Peanuts  Gluten

Eggs

Fish

per portion

wior P9 B i 50

Wok Seared Hong Kong
Seasonal Vegetables with Golden Garlic

RAPAL B W O 7 75

Braised Bean Curd with Premium Seafood and
Garden Mushroom served in Claypot

BHEBEYE 75

Golden Fried Seafood Bean Curd with
Crab Meat Sauce

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.



Wok Fried Asparagus with Garden Mushroom and
Wood Fungus Served in Crispy Yam Ring

o o e

3% Slow Braised Bean Curd Stuffed with
Garden Mushroom and Fresh Lily Bulb

S oD




I O B SR
Double Boiled Vegetable Consommé with
Morel Mushroom and Wild Golden Fungus

STV 0 8 B AR R

Wok Fried Asparagus with
Garden Mushroom and Wood Fungus
Served in Crispy Yam Ring

i PL I 2 7 R

Slow Cooked Seasonal Vegetable,
Assorted Mushroom with
Preserved Bean Curd Served in Claypot

2SN

Slow Braised Bean Curd Stuffed with
Garden Mushroom and Fresh Lily Bulb

Chef’s Wellbeing Peanuts

Signature

Vegetarian  Eggs Milk

2

VEGETARIAN CUISINE

38

58

58

52

Gluten

per portion

iy DU N 48

Wok Fried Water Chestnut with
Lotus Root and Baby Cabbage

BN 3P B ] 48

Wok Fried Hong Kong Kai Lan with
Trio of Mushroom

Ho 2 Tt S 147 60 O S 48

Slow Cooked E-Fu Noodle with
Button Mushroom and Truffle Oil

T BEIFER R 42
Fragrant Fried Rice with
Garden Mushroom and Taro

Nuts Soya Sesame  Crustaceans Molluscs  Celery  Sulphites

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.
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5¢ Jade Pavilion’s Seafood Fried Rice with Supreme Spicy Sauce

%% Crispy Egg Noodle with Blue River Prawn and Spring Onion
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Rice AND NOODLES

K S R BR
Jade Pavilion’s Seafood Fried Rice with
Supreme Spicy Sauce

i 21 KD Bt
Wok Fried Fragrant Jasmine Rice with
Seafood and Chicken Sausage

B DR (o] B R Sl
Crispy Egg Noodle with
Blue River Prawn and Spring Onion

fifa - R 92 s O S

Braised Hong Kong E-fu Noodle with
Crab Meat and Garden Green

Chef’s Wellbeing
Signature

Vegetarian  Eggs Milk

Peanuts

62

60

200

92

Gluten

Fish

per portion

PRI I 4 05 £ 55 K ¥y
Poached Rice Vermicelli with Cod Fish
in Premium Fish Broth

SREEHZ I A
Wok Fried Rice Noodle with
Sliced Beef and Bean Sprout

A EL 70 Sk g SR ]
Seafood Fried Rice Noodle with
Crab Roe and Egg Gravy

FE W5t i 55 105 S ¢
Slow Poached Tiger Prawn Served with
Misua Noodle in Lobster Broth

per person g4

Nuts Soya Sesame  Crustaceans

Molluscs  Celery

100

80

76

38

Sulphites

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.
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Chilled Chocolate Yuzu Pudding with Hazelnut Feuilletine

Golden Fried Crispy Nyonya Green Bean Butter Puff
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JADE PAVILION’S DESSERTS

s 5% W S L R R
Jade Pavilion’s Signature Musang King
Durian Mochi

3 pieces 3 i

EREAREN

Chilled Chocolate Yuzu Pudding with
Hazelnut Feuilletine

A T 55 A A )

Chilled Mango and Lychee Pudding with
Strawberry Popping Jelly

FERE DI L H 22

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

Chef's Wellbeing  Vegetarian Eggs Milk  Peanuts

Signature

638

22

22

22

Gluten

per portion

AR ECE A
Chilled Lemongrass Jelly with
Osmanthus Calamansi Syrup

H ik 5 E
Double Boiled Walnut Purée with
Glutinous Rice Dumpling

SRS RET

Warm Taro Purée with
Sweet Potato and Gingko Nut

PP S

Warm Barley Purée with Peach Resin and
Winter Melon Candy

o J2£ T 156

Golden Fried Crispy Nyonya
Green Bean Butter Puff

Nuts Soya Sesame  Crustaceans Molluscs  Celery

20

20

20

20

22

Sulphites

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.
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JADE PAVILION
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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



