





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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SMEO1



$98 PER PERSON

(min. 2 persons)

SMEO1 HEREEER
GOLDEN TREASURE DINNER

- BIRSE=H e
Jia Wei trio platter

- ERBIBIEMEIEZ () (sP
Double boiled fish maw with chicken cosommé,
sea whelk, dried scallop & cabbage

- EREREEEY\ (v s
Steamed Chilean black cod fillet with duo garlic sauce

- UFEISEMEMFZE (N) (SP)

Corn-fed Har cheong chicken with yuzu dressing in butterfly bun

- ETERLZERMNR N
Wok-hei golden fried rice with shredded eggs & crab meat

- BIR=FEFHS v ©h
Jia Wei Trio Sweets
RETEMDYIAR (N) (SF) | BERZXEEEYD (N) | FLFORME (N)

Osmanthus infused coconut jello | Fried milk pudding | Homemade roasted pistachio mochi

[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 illustration purposes only.



SMEOQ2



$138 PER PERSON

(min. 2 persons)

SMEO02

[b Recommendation

RARANER
EASTERN BEAUTY

BIRSRLEHE N s7)
Jia Wei trio platter

B ARIERERZE N (A
Braised fish maw with mushroom, crab meat & dried scallop
in hot stone

BBA T EIREFREEA R N eh )

Baked Chilean black cod with mentaiko sauce & greens

75 B R E AR v sn) )
Wok-hei A4 Wagyu cube with Sarawak black pepper

fe=EBEEFRULEETN N A
Pan seared Hokkaido scallop with crispy Japanese somen noodles,
egg white & greens

EEMRIIESR (V)
Double boiled snow lotus seed with peach resin, snow fungus
& red dates

Sustainable DSpicy (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 illustration purposes only.







