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JIA WEI

Well-established and loved in Singapore, Jia Wei is renowned for its signature
Nanyang cuisine — a delicious mix of Chinese and Southeast Asian flavours.
Now, Jia Wei brings its distinctive dining experience to Japan with the opening
of its second restaurant at Noku Kyoto.

This experience is rooted in the very essence of Chinese dining,
where food is more than just a meal — it’s a celebration of togetherness.
Dishes are placed at the centre of the table, meant for sharing and
savouring each bite as one.
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GET TOGETHER COURSE
dA—AXZ 31—
EERy

Per serving (Minimum of 2 persons) | ¥5,000 (inc. tax & service charge)

Jia Wei appetizers
FEIRBISENHE | TR
Crispy seasonal mushroom, wasabi salt & pepper Poached chicken,
spicy sesame sauce
BAOEDZV)ZAE—HIF RINAZADI VIR
LEnE ANAMY—FY—X
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Jia Wei sweet and sour pork collar
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Har cheong chicken in soft butterfly bun, yuzu dressing
BERBRK 54 RFFUFrAF/N\—H— #MFY—X
TFEG A&

Wok-fried asparagus, nagaimo and mince garlic
FARZERWEDH—U v 718

Wok hei char siew fried rice
EERBRBUXEAD Fv—/\V
RIERX G IR

Lemongrass jelly, fruits, aloe vera,lime sorbet
LEVIZSAEY— ZIL—Y FOIRT ALY v+—Rvyh
FRERER. MKR. FE. BTk

*Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
Our menu features seasonal ingredients and may change without prior notice. We appreciate your understanding, and
please check with the staff for the latest offerings. Images for illustration only.
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BINERERANSEY, BUIBERATERBMATE, BifENER, BoBINIEARTESHEN. BRUHSE



CHEF'S COURSE
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Per serving (Minimum of 2 persons) | ¥8,000 (inc. tax & service charge)

Jia Wei trio platter
FRIRFISE3ME | ER=Ht
Crispy seasonal mushroom, wasabi salt & pepper | Poached chicken, spicy sesame sauce
Smoked roast duck
BAOEDZIVYZAE—HT RIAZAbIME | KEhE RINMY—FV—2R |
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Double-boiled Tamba chicken soup, dried scallop, sea whelk, wolfberries
FEE#EZEURX—7 FULEHE - DB - MiEDEAD
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Steamed seasonal fish fillet, oriental garlic sauce
BAOELBAVIVYILA-YYIY—R
N<&EE&, RAOmeE

Stir-fried Kyoto tofu, seasonal vegetable, egg white thickened sauce
ROBITER ZEHFZIPEHAD T
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Wok hei char siew fried rice
EHRERBXEAD F v —/\V
RIERXGIIR

Matcha Cake
BRT—F

*Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
Our menu features seasonal ingredients and may change without prior notice. We appreciate your understanding, and
please check with the staff for the latest offerings. Images for illustration only.
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