In Chinese mythology, the Nine Tailed Fox is a
mystical creature of transformation, beauty, and
power. Across dynasties, it has appeared in tales
where magic and destiny intertwine — always
leaving a lasting impression. Inspired by the spirit
of the fox, our menu celebrates transformation
through food. Each dish brings together tradition
and creativity, honoring the depth of Chinese

cuisine with a modern approach.




To maintain the integrity o_f our ingredients, each dish is served as

soon as it’s prepared, meant to be shared and enjoyed at its peak.

J Hot & Sour Soup 78287

wood ear mushroom, tofu, bamboo shoot . .. ........................ 8.00
Crab & Sweetcorn Soup X £ K

S T ST Ok oy o 5« o o 0 o 000 0% 00 oo SRR o 10.00
Chicken Wonton Soup MR Z=H

POV OIS 9% A & 0 6 o fica o 4 0 o 6 0 o o R = AN 9.00
APPETIZER wmirs%

Wedge Salad & Z V1057

iceberg, ruby red grapefruit, toasted rice, lemongrass-ginger dressing . ... 12.00
Singapore Street Slaw L IPHr

crunchy taro, seasonal vegetables, raspberry-plum dressing ........... 14.00
Cucumber Salad I

Josrine Saddl, Fadl i, COUEETD o o 5 5 ifghano oo b B oo 2o obodde - VN 9.00
Jade Chicken Salad fifi & 247

napa cabbage, crispy wonton, mint, avocado, S05) DIREUTALE o o - W 5 2280 16.00
J Chicken Wings NS Es]

(4rc) fried garlic, honey cobanjan. S TN .. 12.00

*Please alert your server of any food allergies. Consuming raw or undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health

DIM SUM & SPRING ROLL =0 &%

Lamb Potstickers = A #4 %

cumin, cilantro (STEAMED/CRSRANZERUEIIA S . . .« . .. . JUSSEeee. .

Chicken Potstickers X3 [A dE %

shiitake mushroom, garlic, chive (STEAMED OR PAN-FRIED) ... ..............

Chicken & Shrimp Shumai XPIUMRSE steamed.....................
Shrimp & Abalone Shumai #IEHHISE steamed. . ...................
Mushroom Dumplings #4281 sceamed. .. ........................
Shrimp Har Gow WA Siamed s mati ) 18, e SRk F{Rtew.

Chicken Xiao Long Bao INEG A,

steagring soup dumplipg®e -5 s T T EEREE IR T N T S

JJ Chili Wonton ZL{H =%

stuffed with chicken, chili oil, sesame seed .. ............ ... ... .. ... ...

Crispy Shrimp Ball 7 e ipER

wonton skin, sweet chili sauce .. ........ ... . . . . ..

Crab Rangoon BANZ+=F

lump blue crab, cream cheese, sweert chili sauce .........................

Smoked Pascrami Egg Roll MHEA- N HE
e/ SpEpperRGaI IR OTGYRTAUSTALA. dip « « . . . s e e et veee e vnee s e

Crispy Shrimp Spring Roll ﬁﬁﬂ:ﬁﬁ

asparagus, sweet pillE ST » s s o o o e S

Mushroom Spring Roll it 4 5

mixed mushrooms, cabbage, carrot, sweet chili sauce .. ...............

A customary gratuity of 20% will be added to all parties of 6 or more guests. A 3% facility fee will be added to the total of each check. This fee is not a tip or service charge.



i
ROASTED

PLEASE ALLOW 30 MINUTES FOR OUR ROASTED DISHES

HALF SERVES 2-3 | WHOLE SERVES 4-6

Pork Ribs FE4F 25 HE&

XO sauce, lime leaves, scallion

3PC...12 6PC...20

Chinese BBQ Chicken &GS %4

spz'ced almond, ginger scallion sauce

HALF...26 WHOLE...48

Peking Duck RS
chinese pancakes, scallion, cucumber,
hoisin, plum sauce EXTRA PANCAKES +$4
HALF DUCK . . .38 WHOLE DUCK .. .76

Stir-Fry Peking Duck #H5 A
XO sauce, mushroom, okra, cashew

~ DG

Black Truffle Roasted Duck ZAHA &= F2HE

seasonal trufﬂe vinaigrctre

HALF DUCK ... MKT WHOLE DUCK ... MKT

HOUSE SPECIALS A<t

Beef & Mango TR

sesame, iCL’bL’Vg lGLTUCC Cup .............................

J Cumin Lamb FZAFEH

sesame seed, red chili, cilantro . ... ... ... L.

Black Pepper Beef ﬁﬂ*ﬂil’ﬂ

bell pepper, pepper sauce, cilantro. ... ... ... . L.

Fiery Lamb Chops ‘K4 F-HE

tobanjan SAUCE . . o ot

SEAROOD #ess

J Salt & Pepper Prawns FUER AR

drychilialmond. .. ... ... ... ... ... . . . ..

Stir-Fry Shellfish B X fif

mushroom, aspamgus, black bcan—oyster sauce . .. .L% St iy T

Chilean Seabass VPASHR 6% £

sha cha sauce, scmmbled cgg whitc, lOfUS root C]’Lip ...........

Crispy Whole Fried Rockfish *EH%%@

1lb rockfish, asian slaw, sweet and sour sauce .. ........ ... ..




CLASSICY 28t

Sweet & Sour Chicken HHEE XY

bell pepper, onion, whitefsesanlelsced SRA VSISO TESSURENR Ca s E 19.00

J General Tso Chicken 755250

broccoli, sesame seedisscallion. oo S 19.00
J Kung Pao Chicken E RG]

cashew, dry red chili; scallion. ..o o L R R 19.00
JJ Szechuan Chicken #7118

dry ved chili .. ... ..o A 19.00
Mongolian Beef 5214

bellypehper, red onion, cilantro . . . .. .. o Sy 22.00
Orange Beef e e Bz 4

oraneeksegment, lime leaves .. . . . R e 22.00
JJ Szechuan Style Whole Rockfish R SRR 38 £

chili oil, dry red chili, szechuan peppercorn, scallion . ................. 38.00

RICE KR

. 9 BN
Vegetable Fried Rice SENIR
ADD: BEEF $6 | CHICKEN $5 | SHRIMP $6 | ALL THREE $8 | TRUFFLE $8

scrambled egg, scallions, fried ondon. ...... ... ... .. . .. 14.00

XO Seafood Fried Rice XOWFEEKIR

shrimp, squid, bay scallop, fried ONION . . . ... ... .... oS¢k SSERREEA ey, 20.00

Steamed White Rice Z8 KR

it T 5 o IR S o oo o ook s 4.00

NOODLE Ters<

Chow Mein Noodle #7540 TH

ADD: BEEF +$6 | CHICKEN +$5 | SHRIMP +$6
mixed mushrooms, scallion, bean YO o o 5 0% /54356 020186 659 0 5o 0000 ac 14.00

Singapore Style Vermicelli Noodle FrE KA

ADD: BEEF +$6 | CHICKEN +$5 | SHRIMP +$6

bean sprout, carrot, scallion, curry sauce. . ........ ... ... . . ... 14.00
Beef Chow Fun b2
CashEONSAIB SAUCCY. ¢ PPTINRASRRNG  <Ra oPRRR 1. & " 18.00

VEGETABLES #%>%

Tofu & Eggplant W IS e

DineanpleNbell pepnelRIAIOINNE. SRR 14.00
Okra & Eggplant Stir Fry FREERT

T Gt e STLONCHSICWISANID ] PRI . S A e S 14.00
Stir-Fry Garlic Pea Sprouts RS

minced «’7fri6d garlic, fried onion VB | iuviem AXESUNCE. | g8 13.00

Wok-Seared Green Beans T4l

AT Ch Forr e TVToRIEY. . . . ., PRt s M A 12.00

Baby Bok Choy #ra¥H3¢

fried onion, garlic ...................................... 14.00




