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TAN'S CUISINE

Originating in Beijing during the late Qing Dynasty, this imperial cuisine
blends Cantonese and Shandong influences. Once served at aristocratic
banquets, it is known for its refined ingredients, slow-simmered broths,
balanced savoury-sweet flavours, featuring several dishes inspired by
Tan’s cuisine.
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EXCLUSIVELY FOR JUMBO REWARDS AND OCBC CARDMEMBERS

5-COURSE SET MENU @ $88 (u.ps112)
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Stewed Snow Pear Longan
with Chuan Bei (Chilled)

BB eSS
Golden Braised Fish Maw and
Sea Cucumber Thick Soup

RE=EEIIR
Trio Egg Fried Rice wi
Crispy White Bait and Egg Floss

EVEVE IV

Dang Gui Ginseng Anxin Chicken Drumstick

ZNE5
Winter Melon Cube served with
PN, Crispy Conpoy, Crab Meat and Egg White

T&Cs:
Promotion is valid at Xing Yue Xuan only. Promotion is valid for daily dine-in, excluding Public Holidays and

conjunction with other discounts, promotions and vouchers. Price subject to prevailing service charge anleﬁJ *l?
and OCBC cardmembers only. For Non-JUMBO member, payment must be charged to an OCBC Credit Card or 2
Photos are for illustration purposes only. The management reserves the right to change the terms and conditions without p
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RESERVE NOW


https://www.xingyuexuan.com.sg/en/reservations

