mtal Jade Hong Tiong fitchen (tampines Hall)

https://menulist.menu
Tampines Ave 4, Singapore 52, Singapore
https:/lwww.foodpanda.sg/restaurant/s7it/crystal-jade-hong-kong-kitchen-tampines-
mall

The menu of Crystal Jade Hong Kong Kitchen (tampines Mall) from Singapore includes 128 meals. On average,
meals or drinks on the card cost about $17.6. The categories can be viewed on the menu below. In the kitchen of
Crystal Jade Hong Kong Kitchen (tampines Mall) in Singapore, original Asian spices fine traditional menus
are prepared, and you may look forward to the delicious traditional seafood cuisine. The Asian fusion cuisine is
also an important part of Crystal Jade Hong Kong Kitchen (tampines Mall). Anyone who finds the normal and
generally known meals too boring can here approach with a willingness to experiment and try some exciting
combination of ingredients taste, Many visitors are particularly looking forward to the experience of versatile,
flavorful Chinese cuisine.



https://menulist.menu/restaurants/singapore/crystal-jade-hong-kong-kitchen-tampines-mall/m/full-menu
https://menulist.menu/

Crystal Jade Hong Tiong Tilchen (fampines\

Dim Sum Selections F=it»JE

CHICKEN BUN JI ROU BAO S$11
BUNDLE SET S$55

Condiments 333}
HONG KONG STYLE CHILLI OIL
GANG SHIi LA JIAO YOU 230G

Dim Sum Platter (For 2-3
Pax) SIDER (23 A
)

DIM SUM PLATTER DIAN XIN TAO
CAN

Ingredients Used

DUCK

A la Carte 53

LOTUS PASTE BUN LIAN RONG
BAO
RED BEAN BUN DOU SHA BAO S$8

fllcoholic Beverages iBFETR
H

2204. TIGER BEER (CAN) S$14
2205. HEINEKEN BEER (CAN) S$16

Beverages {% ¥}

2202. COCA-COLA ORIGINAL TASTE
CAN (320ML)

2202. COKE ZERO SUGAR S$4

S$12

S$74

S$8

S$4

2202. SPRITE CAN (320ML) S$4

Dessert T 55

an
2403. HERBAL JELLY GUI LING GAO S$8
2405. ROSELLE OSMANTHUS CAKE

LUO SHEN HUA GUIi HUA GAO S$8
2404. MANGO PUREE WITH o
POMELO SAGO YANG ZHi GAN LU

2401. CHILLED DOUBLE-BOILED o

CHINESE PEAR WITH CHUAN BEI

"N
~
Soup 2
0301. DOUBLE-BOILED FISH MAW
SOUP WITH CHANTERELLE
MUSHROOM AND BABY CABBAGE S$%$29

IN THICK SOUP CAI DAN Ji YOU
JUN DUN HUA JIAO NONG TANG

0305. DOUBLE-BOILED
CORDYCEPS FLOWER AND PEACH

GUM IN CHICKEN SOUP CHONG 517
CAO HUA TAO JIAO DUN TU JI

0304. DOUBLE-BOILED

WATERCRESS SOUP WITH HONEY

DATES AND PORK RIB XI YANG
CAI Mi ZAO DUN XiI SHI GU
0303. HONG KONG STYLE HOT

AND SOUR SEAFOOD SOUP GANG S$14
SHIi HAI XIAN SUAN LA TANG

0302. BRAISED SHREDDED
SEAFOOD WITH SUPERIOR THICK
SOUP HUANG MEN Y1 PIN HAI
HUANG GENG

tippetiser B /IR

0204. DEEP-FRIED FISH SKIN WITH
SALTED EGG YOLK XIAN DAN S$14
HUANG ZHA YU PI

0201. CRISPY BEANCURD CUBE

WITH SALT AND PEPPER HUANG  S$12
JIN DOU FU LI

S$42



Crystal Jade Hong Tiong Tilchen (fampines

0205. CRISPY WHITE BAIT WITH
SALT AND PEPPER JIAO YAN BAlI S$14
FAN YU

0203. DEEP-FRIED MID JOINT WITH
SHRIMP PASTE XIA JIANG Ji S$14
ZHONG YI

0206. DEEP-FRIED PUMPKIN WITH
PORK FLOSS FENG WEI JI SONG  S$12
JIN GUA PIAN

Popular

0102. STEAMED SIEW MAI WITH

FISH ROE YU ZI ZHENG SHAO MAI S$9
1004. YANG ZHOU FRIED RICE S22
YANG ZHOU CHAO FAN

0119. XO CARROT CAKE XO JIANG S$14

CHAO LUO BO GAO

0104. CRYSTAL HAR KAU (SHRIMP
DUMPLING) SHUI JING XIAN XIA S$10
JIAO

0807. SHREDDED MEAT WITH _
CENTURY EGG CONGEE Pl DAN S$14
SHOU ROU SI ZHOU

0705. SAUTEED BROCCOLI WITH
MINCED AND FRIED GARLIC JIN
YiN SUAN CHAO XI LAN HUA
REGULAR

1% Congee & T\

0805. LIVE PRAWN CONGEE WITH
SALTED EGG SERVED IN CLAYPOT S$35
XIAN DAN SHENG XIA GUN ZHOU

0809. HANDMADE PORK _~ _
MEATBALL CONGEE SHOU DA S$14
ZHO ROU WAN ZHOU

0802. SIGNATURE SOYA SAUCE
CHICKEN AND ROAST DUCK
CONGEE JIN PAI YOU JI SHAO YA
ZHOU

0801. SLICED GAROUPA FILLET
CONGEE SHENG GUN BAN PIAN S$20
ZHOU

S$$22

S$16

0806. PREMIUM SEAFOOD
CONGEE WITH JAPANESE
SEAWEED KUN BU HAI XIAN ZHOU

0803. CLASSIC TING ZAl CONGEE
LI WAN TING zl zHOU

0808. SCALLOP CONGEE SHENG
GUN DAI ZI ZHOU

Vegelables 3

0704. POACHED WHITE CABBAGE
WITH FISH CURD IN SUPERIOR
BROTH NONG TANG YU FU JiN NAI
BAI CAl

0707. POACHED BABY WHITE

CABBAGE BAI ZHUO NAI BAI CAI
REGULAR

0706. SAUTEED HONG KONG _
KAILAN QING CHAO XIANG GANG
JIE LAN

0703. SAUTEED ASPARAGUS IN
TRUFFLE OIL WITH ASSORTED
MUSHROOM SONG LU YOU

SHUANG GU CHAO LU sUN
REGULAR

0708. SEASONAL VEGETABLE
WITH ASSORTED EGG IN
SUPERIOR BROTH JIN YiN DAN JIN
SHi SHU REGULAR

0709. POACHED CHINESE
SPINACH WITH FRESH BEANCURD
SKIN AND WHOLE GARLIC IN
SUPERIOR BROTH XIAN FU ZHU
SUAN ZI JIN XIAN CAI MIAO
REGULA

0702. SAUTEED FRENCH BEAN
WITH TAI O SHRIMP PASTE
MINCED PORK DA AO XIA JIANG
ROU SONG XIA Ml CHAO Si Ji DOU
REGULAR

0701. SAUTEED CHINESE SPINACH
WITH PRAWN PASTE AND FISH
ROE YU ZI XIA SHENG CHAO XIAN
CAI MIAO REGULAR

S$$20

S$16

S$$20

S$25

S$19

S$$22

S$28

S$25

S$25

$$25

$$25



Crystal Jade Hong Tiong Tilchen (fampines

Frozen Ttems )3 5B M

SIGNATURE HK CHAR SIEW BUN
FEI CUI ZHAO PAI CHA SHAO BAO

CLASSIC SIEW MAI SHAO MAI

CRYSTAL SHRIMP DUMPLINGS
HAR KAU SHUI JING XIA JIAO

BAKED HONEY PORK CHAR SIEW
PASTRY CHA SHAO SU

SALTED EGG YOLK LAVA BUN
BAO JIANG LIU SHA BAO

POACHED CHICKEN IN SZECHUAN
STYLE Si CHUAN KOU SHUI Ji

ROASTED CRISPY PORK BELLY
CUi Pi SHAO ROU

SALT-BAKED DANG GUI CHICKEN
ZHI BAO DANG GUI YAN JU Ji

{ive Seqgfood 7515418

0601. LIVE PRAWN SAUTEED WITH
SINGAPORE STYLE CHILLI SAUCE
SHENG XIA XING ZHOU JIANG

0601. LIVE PRAWN VERMICELLI,
WHITE PEPPER CORN, GINGER
SCALLION IN CLAYPOT SHENG XIA
BAI HU JIAO JIANG CONG FEN Si
BAO

0603. MARBLE GOBY STEAM SUN
KE QING ZHENG

0603. MARBLE GOBY DEEP-FRY
SUN KE YOU JIN

0603. MARBLE GOBY BRAISED
WITH ROASTED PORK AND
GLUTEN IN CLAYPOT SUN KE
HONG SHAO HUO NAN DOU JIN
MEN

0603. MARBLE GOBY STEAM IN
TRADITIONAL STYLE' WITH FRESH
BEANCURD SKIN SUN KE XIAN FU
ZHU GU FA ZHENG

0602. RED TILAPIA STEAM IN

HOME-STYLE Ni LUO HONG JIA
XIANG ZHENG

S$13
S$14

S$17

S$13

S$15

S$14

S$27

S$43

S$$42

S$49

S$94

S$94

S$94

S$94

S$35

0602. RED TILAPIA DEEP-FRY Ni
LUO HONG YOU JiN

0602. RED TILAPIA STEAM WITH
SPICY SAUCE Ni LUO HONG JIANG
ZHENG

0602. RED TILAPIA SWEET AND
SOUR Ni LUO HONG TANG CU

Roast Meat 1520k

0401. ROASTED DUCK GUA LU
SHAO YA (REGULAR)

0401. ROASTED DUCK GUA LU
SHAO YA (HALF)

0401. ROASTED DUCK GUA LU
SHAO YA (WHOLE)

0404. SOYA SAUCE CHICKEN TOU
CHOU SHI YOU JI (REGULAR)

0404. SOYA SAUCE CHICKEN TOU
CHOU SHi YOU Ji (HALF)

0404. SOYA SAUCE CHICKEN TOU
CHOU SHi YOU Ji (WHOLE)

0406. CRYSTAL JADE SIGNATURE
PORK BELLY FEI CUI SHAO FEI
CHA (REGULAR)

0402. CRISPY PORK BELLY CUI Pi
SHAO ROU (REGULAR)

0403. ROASTED HONEY BBQ
PORK Mi ZHI SHAO JING CHA
(REGULAR)

0407. 2 COMBINATION ROASTED
MEAT PLATTER SHAO WEI
SHUANG PIN

0408. 3 COMBINATION ROASTED
MEAT PLATTER SHAO WEI SAN
PIN

Dim sum 510

0103. STEAMED ASSORTED
MUSHROOM WITH TRUFFLE
DUMPLING YE JUN SONG LU JIAO

S$35

S$35

S$35

S$25

S$44

S$86

S$$20

S$28

S$54

S$28

S$23

S$$20

S$34

S$39

S$9



Crystal Jade Hong Tiong Tilchen (fampines

0107. STEAMED PORK RIB WITH
BLACK BEAN SAUCE SHI ZHI S$9
ZHENG PAI GU

0112. STEAMED XIAO LONG BAO IN
CANTONESE STYLE GANG SHI XIAO S$9
LONG BAO

0111. STEAMED SALTED EGG YOLK
CUSTARD BUN NAI YOU LIU SHA S$9
BAO

0101. STEAMED BBQ PORK BUN

HAO HUANG CHA SHAO BAO S$9

0109. STEAMED CHICKEN FEET
WITH BLACK BEAN SAUCE LUO S$8
DING ZHENG FENG ZHAO

0105. STEAMED PRAWN DUMPLING
WITH STEM CHIVES QING LONG CAI S$9
XIAN XIA JIAO

0106. STEAMED PRAWN PORK
BEANCURD SKIN ROLL IN OYSTER

SAUCE HAO HUANG XIAN ZHU S%9
JUAN

0108. STEAMED GLUTINOUS RICE

IN LOTUS LEAF WITH CHICKEN  S$9

DRIED SHRIMP NUO MI ZHEN ZHU Ji

0110. SHRIMP DUMPLING WITH
HOT SOUR VINAIGRETTE SUAN LA S$10
SHUI JIAO

0116. DEEP-FRIED VEGETABLE AND
MUSHROOM SPRING ROLL XIANG  S$8
GU SU CAI CHUN JUAN

0114. DEEP-FRIED BEANCURD

SKIN ROLL WITH MINCED PORK S$10
AND SHRIMP XIAN XIA FU Pi JUAN

HE Noodles B TH

0904. CONPOY SHRIMP DUMPLING
SOUP YAO ZHU XIAN XIA FENG  S$16
CHENG SHUI JIAO TANG

0902. CONPOY SHRIMP DUMPLING
NOODLE SOUP YAO ZHU XIAN XIA
FENG CHENG SHUI JIAO TANG
MIAN

S$16

0902. CONPOY SHRIMP DUMPLING
NOODLE DRY YAO ZHU XIAN XIA

FENG CHENG SHUI JIA0 LAO S$16
MIAN

0903. SHRIMP WANTON SOUP XIAN ¢,
XIA YON TON TANG

0906. SHRIMP WANTON NOODLE ¢
(DRY)

0906. SHRIMP WANTON NOODLE ¢
(SOUP)

0907. STEWED BEEF BRISKET o/
NOODLE (DRY)

0907. STEWED BEEF BRISKET o

NOODLE (SOUP)
0908. PLAIN EGG NOODLE (SOUP)  S$6
0908. PLAIN EGG NOODLE (DRY)  S$6

0905. CLASSIC SHRIMP ROE
NOODLE XIA ZI LAO MIAN

0909. SCALLION OIL NOODLE CONG
YOU LAO MIAN

0901. SWEET SPICY MINCED MEAT
NOODLE WITH PRAWN IN HK
STYLE FEI CUI XIAN XIA ZHA
JIANG MIAN

Rice and Noodles TR <

1015. BRAISED EE-FU NOODLE
WITH ASSORTED MUSHROOM AND
TRUFFLE SHUANG JUN SONG LU
GAN SHAO YI MIAN

1007. FRIED RICE WITH SHRIMP
XIA REN CHAO FAN

1005. FRIED RICE WITH CRAB
MEAT AND CONPOY YAO ZHU XIE  S$28
ROU DAN BAI CHAO FAN

S$12

S$9

S$14

S$25

S$23

1006. OLIVE FRIED RICE LAN CAI
CHAO FAN

1011. WOK-FRIED SEAFOOD HOR
FUN WITH BLACK BEAN GRAVY S$31
SHi JIAO HAI XIAN CHAO HE FEN

S$23
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1012. WOK-FRIED BEEF HOR FUN
GAN CHAO NIU HE

1014. WOK-FRIED ASSORTED
VEGETABLE NOODLE WITH
GRAVY LUO HAN ZHAI CHAO
SHENG MIAN

1013. CLASSIC HONG KONG EGG
NOODLE WITH SHREDDED CHAR
SIEW AND SUPERIOR SOYA
SAUCE GANG SHi CHA SHAO SI
SHI YOU HUANG GAN CHAO MIAN

1010. FRIED MEE SUA WITH
ASSORTED SEAFOOD IN XO
SAUCE XO JIANG GANG SHi HAI
XIAN GAN CHAO MIAN XIAN

1001. FRIED BROWN RICE WITH
BLACK BEAN DACE FISH EGG
WHITE DOU SHI LING YU DAN BAI
CHAO CAO MI FAN

1002. PORK LARDON RICE ZHU YOU
ZHA BAN FAN

S$28

S$$25
S$14

S$31

S$25

S$4

1003. SCALLION GINGER RICE
JIANG CONG YOU BAN FAN

9997. WHITE RICE BAI FAN S$2

Wok:fried Specialities FE 3R
I\

0517. SIZZLING CLAYPOT CHICKEN
WITH SALTED FISH TOFU XIAN YU  S$25
JiLI DOU FU BAO

0511. SWEET AND SOUR PORK
TANG CU GU LU ROU

S$4

S$25

0501. STEAMED LONG HU'
GAROUPA FILLET WITH ENOKI
MUSHROOM WITH HOMEMADE
BLACK BEAN SAUCE YIN SHI JIN
GU ZHENG LONG HU BAN QIU

0509. POACHED LONG HU'
GAROUPA FILLET WITH YUNNAN'
HAM IN THICK SOUP JIN HUA
NONG TANG LONG HU BAN QIU

0515. CRISP-FRIED CRYSTAL
PRAWN WITH SALTED EGG YOLK
HUANG JIN XIAN DAN XIA QIU

0506. CRISP-FRIED CRYSTAL
PRAWN WITH MAYONNAISE AND
BONITO FLAKES MU YU HUA SHA
LU MING XIA QIU

0514. SAUTEED SCALLOP WITH
HONEY PEA AND HONSHIMEJI IN
HOMEMADE BLACK BEAN SAUCE
SHI XIANG JIANG CHAO DAI ZI

0504. SAUTEED BEEF AND
ASPARAGUS WITH OYSTER
SAUCE HAO YOU CHAO NIU ROU
LU SUN

0508. SAUTEED BEEF WITH BLACK
PEPPER SAUCE HEI JIAO CONG
BAO NIU LIU

0512. BRAISED BEEF BRISKET
ZHU HOU NIU NAN BAO

0505. GENERAL TSO'S CHICKEN
ZUO ZHONG TANG Ji

0518. KUNG PO CHICKEN GONG
BAO JI QIU

0510. FORTUNE 5 CRISPY
CHICKEN WU FU JI (HALF)

0510. FORTUNE 5 CRISPY
CHICKEN WU FU JI (WHOLE)

S$36

S$45

S$34

S$34

S$39

S$31

S$31

S$31

S$25

S$25

S$28

S$54



Crystal Jade Hong Tiong Tilchen (fampines

Crystal Jade Hong Tong Kitchen (tampines Mall

Tampines Ave 4, Singapore 52, Opening Hours:

Singapore Monday 11:00 -22:00
Tuesday 11:00 -22:00
Wednesday 11:00 -22:00
Thursday 11:00 -22:00
Friday 11:00 -22:00
Saturday 10:00 -22:00
Sunday 10:00 -22:00
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