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Chef’'s Signature 6 Course

$68++ per pax
Min. 2pax

Trio Platter Delight
FE=PHE

Green House Tomatoes in
Wasabi Sesame Sauce
FRRARR A EXRER

Japanese Silken Tofu & Tender Ginger
in Century Egg Sauce with Sakura Prawns

RURETERTR

Honey Baked Pork Collar with
Thai Style Dressing
BEREER

Main Courses

Jade Scallion Oil Chicken with
Ginger Chives & Caramelised Shallot

RETH x hEERENTS

Seafood Pot with Korean Bamboo Leaf Wine,
Diao Grass, Papaya & Dill
(fish, prawn, clams, squid)
MRBIZAMBES (&, IF, 106, ZMH)

Black Truffle & Chinese Ham Fried Rice
RN N RBEIVIR

Beijing Cauliflower Ginko & Pork Belly
ARARERIE

Dessert

Xi Yan Three Flavours Tang Yuan
with Ginger Soup
FIgt=a7H
Signature Egg yolk Custard,
Green Tea Sesame

& Okinawa Black Sugar

Chef’s Savoury 7 Course
$88++ per pax
Min. 2pax

Trio Platter Delight
FABE=hta

Green House Tomatoes in
Wasabi Sesame Sauce

TR B AR R RS

Jade Scallion Oil Chicken
with Ginger Chives & Caramelized Shallot
RERH x REERENS

Dried Oysters with Water Chestnut
in Lettuce Wrap
BhERe

Main Courses

Cordyceps & Angel Hair Tofu Soup
THERBET SR

Claypot King Prawns Glass Noodles
with Shiso & Beans Sauce
KA EMLAITR

Twist and Shout Ribs
MEIAREREREHE
Roasted Iberico Pork Prime Ribs
with Grilled Pineapple

Beijing Cauliflower Ginko & Pork Belly
AERBERE

Blanched Red Grouper
with Rice Crisps in White Pepper Seafood Broth
BEEH AN T ESER
Dessert

Velvety Pistachio Cream
FRRE

Chef’'s Sensational 8 Course

$108++ Per Pax
Min. 2 Pax

Xi Yan Duo Platter Delights
BB

King Prawns and Thai Pomelo Salad
KB FUh T HL

Scallop Tofu Medallion
HFEmD

Main Courses

Abalone Fish Maw Sea Whelk Treasure Soup
Mini Abalone, Sea Whelk, Bamboo Pith
e & 507 (KiriGE, R, 1E)

Oolong Tea Smoked Chicken with Mango
Salsa

SRR

Baked Crab Meat with Porcini Mushroom &
Mozzarella Cheese

BEAZTFFE

Twist and Shout Ribs
IS R B
Roasted Iberico Pork Prime Ribs
with rilled Pineapple

Steamed Marbled Goby
with Chef's Spicy Home-Made Chopped Chilli
Sauce on Rice Noodles
ThAE B S
(5 guests or above / 5 =B k)

(4 guests or below, 4 g TF:
Steamed Barramundi Fillet with
Pickled Chillies & Black Bean Paste
on Rice Noodle FhFEEHE R TR BMNE S

Beijing Cauliflower Ginko & Pork Belly
ARABRERE

Dessert

Velvety Pistachio Cream
FrRE

MEET & GREET!

@
Z1ng

Chef's Supreme 8 Course

$128++ Per Pax
Min. 4 Pax

Xi Yan Duo Piatter Delights
FAE Bt

King Prawns and Thai Pomelo Salad

KBS TR

Premium Miyazaki Wagyu Beef
with Mint & Sesame Sauce (A5)

EMZHAFETTRMARE /5T
Main Courses

Cordyceps & Angel Hair Tofu Soup
FHEBREIZHER

Claypot Baked Fresh Oysters
with Enoki Mushroom
in Thai Style Shrimp Paste Sauce
REEERE R

Braised Red Grouper
with Fish Maw in Abalone Sauce
SHAT AT BERCTERE
(5 guests or above / 5 {irgR Ll E)

[4 guests or below, 4 fIEILLTF:
Braised Barramundi Fish Fillet with Fish Maw

in Abalone Sauce ffi5+HM A & 5 BETERE]

Twist and Shout Ribs
AT BT
Roasted Iberico Pork Prime Ribs
with Grilled Pineapple

Crab Stir Fried with Bee Hoon in Thai Style
with Whole Crab & Shredded Crab Meat
EFERMAY

Beijing Cauliflower Ginko & Pork Belly
ARARERE

Dessert
Palm Sugar Ice Cream in Whole Coconut with

Coconut Milk & Jelly
FEBFRAEMESR (BhBF)

Receive an authographed cook book by Xi Yan's executive chef & founder, Mr Jacky Yu
or any 4 pax bookings and above. Limited to one gift per booking. Whilé stocks last

Zing by Xi Yan @ PLQ: Call / WhatsApp +65 6530 3548 | zing@xiyan.com.sg
Pictures are for illustration purposes only T&Cs apply

All prices exclude prevailing GST & service charge



