BRUNCH
Winter Collection 2025



BRUNCH

Enjoy a 2-Course meal (choice ojlfgg dish and main course)

along with a semi-buffet station featuring appetizer, desserts,

ﬁwb oysters (6 per person), Iberian Jamon S, cheese, bread, and homemade gravlax.

Indulge in a luxurions French gastronomy

as you take in the stunning view (gfz‘be city Xku)//l'}’lt' at Jade on 36 Restaurant.

RMB S 6 8 /person
Include one glass of Prosecco Sparkling Wine
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“All prices are in RMB and inclusive of 10% service charge and prevailing government taxes
Please advise our staff if you have any food allergies or special dietary requirements
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SEMI-BUFFET BRUNCH

NCa ESV

GRIGNOTAGES

All of our breads and buiter selections are made in house

EGG
SCRAMBLED EGG & CAVIAR
OR
EGG BENEDICTE

Poached Egg/ Cooked Ham /S/Jz'nﬂfb Cooked with Hazelnut Butter ¢& Garlic / Hollandaise Sauce / ﬁhg/isb 41/11#‘72

OR
OMELETTE
Emmental Cheese / Roasted Pinenuts / Mizuna & Arugula Salad
OR
EGG MOLLET
Mushrooms “Ragout”/ Black Truffle Sauce / Parmesan

MAIN
JADE WINTER GARDEN
Turnip / Parsnip / Black Truffle
OR
MARBLED GOBY
Winter Bamboo Shoot / Guanciale / Capers “Ragout” / Gewurztraminer Wine Sauce
OR
SALMON CONFIT
Endives Cooked Meuniere / Smoked Salmon / Condiments / Champagne Sauce / Salmon Roe
OR
TURBOT
Cauliflower Purée & Ragout / Roasted Hazelnuts / Red Wine Squid Ink Sauce
OR
CHICKEN BREAST
Marinated with Cajun Spices / Grilled Octopus / Piperade / Chicken Jus
OR
IBERICO PORK-RIB
Black Lentil "Ragout”/ Arugula / Sauce Bearnaise
OR
DRY-AGED BEEF
WAGYU TENDERLOIN M4 160g +RMB 228  SIRLOIN 160g +RMB 348
Wood Grilled / Oyster & Seaweed Cream / BBQ Beef Tongue / Seasonal Mushrooms / Beef Jus
OR
BOSTON” LOBSTER +RMB 348
Spinach Cooked in Brown Butter with Garlic / Confit Potato / White Mushroom Sauce

A LA CARTE
CAVIAR PERSEUS BAERII N°1 30G +RMB 618

“JADE” SEAFOOD TOWER
RMB 578
3 Oysters, 3 Shrimps, 3 Scasnails, 9 Clams
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonette

“ROYAL” SEAFOOD TOWER
RMB 1,038
3 Oysters, 3 Shrimps, 6 Seasnails, 9 Clams, 1 Whole Lobster
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonette

“IMPERIAL” SEAFOOD TOWER
RMB 1,618
6 Oysters, 6 Shrimps, 6 Seasnails, 9 Clams, 1 Whole Lobster
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonette

“MASTER” SEAFOOD TOWER
RMB 2218
6 Oysters, 6 Shrimps, 6 Scasnails, 9 Clams, I Whole Lobster, 30g Caviar
Mayonnaise / Aioli / Thousand Islands Sauce / Lemon /Mignonette
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