





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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$188 PER PERSON

(min. 2 persons)
(Pre Order 1 Day in Advance)

PRMO1  EfEHEe
BESPOKE MENU

- VB
Small Bites
BISBUFE (N) (SF) | F2E MBR (V) (SF) | BEEERETTER (v) (GF)
Ah Ma prawn hae chor | Crispy turnip pastry with dried shrimp & ham
Pickled butternut with passionfruit vinaigrette

- PR EIEERFERLE N (7
Double boiled superior fish maw & morel mushroom in coconut husk

- FIIE36LTFEBECATER (V) (sP)

Braised South African 36 head dried abalone with greens

- ESEXOEWEHA N eh )
Wok-fried pork jowl with asparagus & XO sauce

- BRAATIRIRH v on )
Wok-hei A4 Wagyu cubes with Sarawak black pepper & mini yam ring

- ZRHEMESHERE N 6

Japanese somen noodles with Chilean cod, ginger & scallion

- [RRBMES IR (N (57)
Chilled coconut pudding with bird’s nest

[b Recommendation Sustainable D Spicy  (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan (GF) Gluten Free

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All prices subject to service charge and prevailing government taxes. Photos for illustation purposes only.







