FEMEERER

Flexi Set Dinner Menu

Mondays to Fridays:
6.30pm to 10.00pm

Saturdays, Sundays and Public Holidays:

5.30pm to 10.00pm

bt Z it Choice of:
/NE Appetiser

%3 Soup and Bisque
+
3 K F:% 3 Main Courses

{17 Free Flow
Y% il Rice Noodles

HH il Desserts

$88++ for 4 persons

B+
ZHOU'S
KITCHEN | I3

Jurong Point Shopping Centre

#HI/ME Cold Cuts and Appetisers

1.

AR )

Deep-fried Beancurd with Pork Floss
and Chef’s Special Sauce

EWRERE D

Deep-fried French Beans

with Seven Spices

w1

Sliced Pork with Tasty Garlic Sauce
AR

Crisp-fried Sliver Baits with Salted Pepper
WYL AT

Fujian-style Meat Roll (IWu Xiang)
SRUg LN

Crispy Fish Skin with Salted Egg Yolk
wir AT

Crispy Eggplant with Pork Floss

and Garlic

ERKEIG T

Deep-fried Coriander Balls

%3 Soup and Bisque

9.

10.

11.

12.

JAFE Zhou’s Kitchen - Everyday Chinese Treats in Casual Comforts

EHEKG)

Soup of the Day

AN

Double-boiled Herbal Soup of the Day
TN SR

“Tan Jia” style Braised Fish Maw Broth
WA I 22

Hot and Sour Seafood Broth

Jurong Point Shopping Centre #03-28
Jurong West Central 63 Singapore 648331
Tel: 6363 1123  Fax: 6790 1607

Prices are subject to 10% service charge and 7% GST

13.

UM S 5% (447 / 4 Persons)
Clam Soup with Cabbage, Beancurd
and Dried Shrimps

F3€ Main Course

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

LGN

Curry Fish Head

with Assorted Vegetables
Wb <z H

Braised Sea Bass

with Sour Pickled Cabbage
A H by

Thai-style Deep-fried Sea Bass
RS Y EEA AN

Steamed Tilapia with Crispy Soya Bean
Crumbs

LR

Sautéed Sliced Fish with Spring Onions
and Ginger

SR Ay

Sautéed Sliced Fish with Black Bean Sauce
AN NN

Braised Beancurd with Prawns

EL I

Deep-fried Prawns with Butter and Oats
) 2 250F

Steamed Live Prawns and Vermicelli
with Garlic Sauce

JEARMR

Deep-fried Prawns

with Wasabi-mayo Sauce

ZK4-181110



24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

L

Crispy Spring Chicken marinated with
Prawn Paste Sauce

BEANLIM T A

Stewed Spring Chicken with Herbs
BV

Braised Chicken with Garlic Cloves,
Ginger and Basil Leaves in Claypot

AR PL

Stewed Chicken in Fermented Wine Sauce

BT

Sautéed Chicken with Dried Chilli
T2 A

Sweet and Sour Pork with Pineapples
PEBE LTI

Grandma’s Braised Pork

A5y W

Coffee Pork Ribs with Almond Flakes
B

Pan-fried Beef Tenderloin

with Black Pepper Sauce

PR B A

Fried Venison with Spring Onions and
Ginger served on Sizzling Hot Plate
(EERed=b )

Poached Young Cabbage

in Superior Stock

EquN VOB E

Sautéed Baby “Kai Lan”

with Sambal Sauce

B+
ZHOU'S
KITCHEN | I3

Jurong Point Shopping Centre

36. fEi TR
Stewed Eggplant with Minced Pork
served in Claypot
37. Bl E
Wok-fried French Beans
with Spicy Dried Shrimps
38. ZIBEEIE
Braised Beancurd with Mushrooms
39. fE =AM
Braised Spinach Beancurd
with Mushrooms and Vegetables
40. FIEERK G E
Beancurd topped with Crisp-fried
Shrimps and Bean Sprouts in
Minced Pork Sauce
Al MU
Stewed Assorted Vegetables
with Preserved Beancurd Sauce

YR A Rice and Noodles ({11 Free Flow)

42. IR
Fried Rice with Sliver Baits

43, MRhiFEE bR
Fried Rice with Diced Seafood
in X.O. Sauce

44, ARG RL R
Fried Rice with Diced Chicken
and Salted Fish

45. MBI
“Yang Zhou” style Fried Rice

JAFE Zhou's Kitchen - Everyday Chinese Treats in Casual Comforts

Jurong Point Shopping Centre #03-28
Jurong West Central 63 Singapore 648331
Tel: 6363 1123  Fax: 6790 1607

Prices are subject to 10% service charge and 7% GST

46.

47.

48.

49.

Fefr i

Stewed “Ee-fu” Noodles

K2 Kbk

Country-style Fried Mian Xian
T

Fried Beef “Hor Fun”

YINENY BS i
Stewed Bee Hoon with Sliced Fish
and Sliced Bitter Gourd

it i Dessert ({1 Free Flow)

50.

51.

52.

53.

54.

WA
Rice Dumpling with Sesame

A1k
Soft Mango Roll

Mk H e

Chilled Mango Cream with Pomelo
SHEACH T 5

Chilled Black Glutinous Rice

with Coconut Ice-cream

FEEa R

Chilled Herbal Jelly

ZK4-181110



