
Braised Mustard Greens with Teochew 
Preserved Pork Belly in Golden Broth

$24 per portion 每份

金汤咸肉芥菜煲

Braised Half 4-Head Abalone and Premium 
Fish Maw with Seasonal Vegetable 

$42 per portion 每份

红煨四头鲜鲍脯拼花胶
Savoury Yam Thick Soup

with Scallops and Prawns
$24 S 小｜$36 M 中｜$48 L 大

帶子鲜虾芋香千石煲

Crispy Seaweed 
Prawn Pancake

$22 per portion 每份

香酥紫菜虾滑

Cold Marinated Australian 
Lobster in Teochew Style (500g)

$134

酱腌澳洲龙虾饭 (500克）

川椒香煎牛仔骨
Pan-fried Short Ribs in Sichuan 

Peppercorn Sauce
$28 per portion 每份

Suckling Pig Stuffed
with Glutinous Rice 

$336 一只 whole｜$168 半只 half

脆皮糯米猪

Short Ribs Stir-fried with Garlic
and Puning Sauce in Claypot

$58 per portion 每份

蒜香豆酱石锅牛仔骨

*Valid from 1 Sep – 30 Dec 2026. Promotion is valid at Chui Huay Lim and Zui Yu Xuan and is for dine-in only. Promotion is valid from Monday to Friday, excluding PH and eve of PH. Promotion
is valid with a min. purchase of two (2) different Chef’s Rec dishes in a single transaction. Customers may purchase more than two (2) participating dishes; however, only one (1) dish will be
entitled to the 50% discount. The 50% discount will be applied to the lowest-priced participating dish. Not valid in conjunction with other discounts, promotions and vouchers. Redemption
of JUMBO Dollars (J$) is not allowed. Limited to a single transaction, per table, per bill, per visit. No splitting of bills and tables allowed. Price subject to prevailing service charge and GST.
Promotion is valid for JUMBO Rewards and Citibank cardmembers only. For Non-JUMBO member, payment must be charged to a Citi Credit Card or Citibank Debit Card to enjoy the offer.
Photos are for illustration purposes only. The management reserves the right to change the t&cs without prior notice.

Exclusively for

三宝扎花胶枸杞炖乳鸡汤
Double-boiled Spring Chicken Soup 
with Fish Maw & San Bao Zha
A nourishing double-boiled soup featuring tender spring chicken, premium fish maw, goji berries and traditional San Bao Zha - aged Xinhui 
tangerine peel wrapped around a preserved salted olive. Traditionally cherished for its nourishing qualities, San Bao Zha is believed to help clear 
internal heat, regulate Qi and support digestion, while lending the broth a distinctive citrus fragrance and rich, savoury depth.

精选鲜嫩乳鸡、花胶、枸杞及传统三宝扎慢火炖制而成 - 三宝扎以新会陈皮包裹咸榄制成。三宝扎自古被视为滋养佳品，传统认为有助于清内热、
调理气机及促进消化，同时为汤底增添独特的陈皮清香与醇厚鲜美的层次。

厨师精选
CHEF’S RECOMMENDATIONS

50Off
*%

SECOND DISH

$48
per portion 每份

2 Days Advance Order Required

MAKE A RESERVATION >> BE A MEMBER >>

https://zuiyuxuan.zui-teochewcuisine.com/en/reservations
https://www.jumbogroup.sg/en/jumbo-rewards

