Jio Yo (bl

Pfed's Cregprtte Tof Thoras

1 APR - 23 MAY 2025

Lveciavt b Conge Lunch Mo
o, 48+ pev pas

(Min 2pax)

Appetizer

Jellyfish & Japanese Cucumber in Sesame Wasabi Sauce

FTRAMRIFNENEBEE

Grilled Honeyed Pork Collar with Thai Sauce
BREEETESER

Main Courses

Oolong Tea Smoked Chicken
with Mango Salsa

5 &S

Qing Rong Vegetable and Beansprouts
with Chinese Ham
RN BRERMESF

Blanched Red Grouper with Rice Crispy
in White Pepper Seafood Broth
BiE B A NANEEBE5

Dessert

Poached Pears in Aged Osmanthus Wine with Lychee Ice Cream

FETERRBEER MR SEE 2 P /KH

Please Note: no further changes on the Executive Menu as menu is specially priced,
otherwise the price for this menu will be subject to market price charges

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg



i Yo [horwred
Chefs Gespotre Gefl [herug

1 APR - 23 MAY 2025

Clnssic b Cowse off $68++ pov ppow

(Min 2pax)

Starters

Double Boiled Chicken Soup with Sea Whelk & Bamboo Pith
FEBITEENEY:7)

Baked Eggplant with Sautéed Yellow Crab Roe, Egg & Shredded Coconut
REEEM

Main Courses

Oolong Tea Smoked Chicken with Mango Salsa
5 ES

OR

Cherry Pork with Steamed Winter Melon
RINIBTER

Stir Fried Young Pea Shoots
with Preserved Vegetable

BROEE

Braised Red Grouper with Fish Maw

in Abalone Sauce

BT Al LT BIRCTE R

(5 guests or above / 5 figg A )

[4 guests or below, 4 1A

Braised Barramundi Fish Fillet with Fish Maw
in Abalone Sauce &R NES & F BESTERZ]

Salmon Roe Shredded Crab Meat Pickled Ginger Fried Rice
& FEHIRBERTAB IR

Dessert

Poached Pears in Aged Osmanthus Wine with Lychee Ice Cream

FETE BT BR AR B Z2 A% 7KGH M

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg



i Y [hoswredt)
pefs Grespote Gef [horug

1 APR - 23 MAY 2025

Stodond 7 Comse af $88++ pev poaw
Suppey 7 Cowse af $108++ pew pos

(Min 2pax)

Appetizers

Xi Yan Duo Platter Delights AR — #4828

- Pan-fried King Scallop Topped with Truffle Salsa
- Baked Mozzarella Morel & Minced Pork Eggplant
BNEBRUETE ZREEFF

Double Boiled Chicken Soup with Sea Whelk & Bamboo Pith
TEARITE LGS 7

Main Courses

Oolong Tea Smoked Chicken with Mango Salsa
ShES
(For Standard 7 only)

Shimo Wagyu Beef Ribeye Mint & Sesame Sauce (MB 7-8) (100g)
ERUEINFIAARAECTT R ABRRES / TG RT
(For Super 7 only)

Stir Fried Young Pea Shoots with Preserved Vegetable
BRI T

Braised Red Grouper with Fish Maw in Abalone Sauce
0T 4LIELI BIRCTERE
(5 guests or above / 5 ik A L)

[4 guests or below, 4 fiL8EA R : Braised Barramundi Fish Fillet
with Fish Maw in Abalone Sauce S8 HRiMe5E F B ERE]

Salmon Roe Shredded Crab Meat Pickled Ginger Fried Rice
B FEIRERTARBL TR

Dessert

Poached Pears in Aged Osmanthus Wine with Lychee Ice Cream

FETEPRIBBR IR BB 55 A rKGE A

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg



%%9 Logprtpe Tof horus

1 APR - 23 MAY 2025

Promizan 8 (oo af $128++ pew poa
Suppveme § (owse af S148++ pev pa

(Min 2pax)

Appetizers

Xi Yan Duo Platter Delights FABE — 88

- Pan-fried King Scallop Topped with Truffle Salsa

- Baked Mozzarella Morel & Minced Pork Eggplant
BHNEENGTE ZREERIT

Treasure of the Sea
R BE

Fried Caramelized Sea Cucumber with Greens

Main Courses

Abalone Sea Whelk Treasure Soup
Mini Abalone, Sea Whelk, Bamboo Pith
it @ ID5927 (X (RiAGE, BIR, TTE)

Oolong Tea Smoked Chicken with Mango Salsa
SRES

(For Premium 8 only)

Shimo Wagyu Beef Ribeye Mint & Sesame Sauce (MB 7-8)
ERUEINFNI4-ARAECITAREAFRE / MBISERT (100g)

(For Supreme 8 only)

Stir Fried Young Pea Shoots with Preserved Vegetable
RO EE

Braised Red Grouper with Premium Fish Maw in Abalone Sauce 0 \
fif T AT LI RS TR
(5 guests or above / 5 fiIgk A L)

[4 guests or below, 4 I8 A R : Braised Barramundi Fish Fillet
with Fish Maw in Abalone Sauce &8RN e B TERE]

Salmon Roe Shredded Crab Meat Pickled Ginger Fried Rice
& FEIRERTABLIR

Dessert

Poached Pears in Aged Osmanthus Wine with Lychee Ice Cream

EEMFBER P S H KM

All prices are subjected to Service Charge & GST.
Xi Yan Maxwell Modern Dining and Bar . Call: +65 6220 3546 .WhatsApp: +65 8228 8880 .
Email: info@xiyan.com.sg




