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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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MEOT EEMRAMPEE KRS (v sn) oD

Jia Wei Peking duck Whole $92 / Half $52

STO4  FaEUF=E N sp o)

Ah Ma prawn hae chor

STO5  EMREDBEXIE N sH o)
Jia Wei Kurobuta pork char siew stuffed with salted egg

SPO3  TERCSIBIEREERSE (v (sp o)
Double boiled fish maw with chicken consommé,
sea whelk, dried scallop & cabbage

Per serving

SE02  SEMBEMIFER v sp 1

Crispy deep ocean prawn with creamy butternut sauce

SE06  EIERMMIBER WL v sh ) )

Wok-fried Boston lobster with Nanyang spicy sauce

SP03

[ﬁ 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.

$24

$26

$30

$38

$86




SP05

MEO4

MEO3

MEO3

RS ERTR N sH Market
Stewed live Soon Hock fish with Chinese cabbage & bean curd in Price
claypot

XN EEEFHHEERRT v sn o

Slow cooked US beef short rib with chef’s special sauce YAY

BRAFELWE v o5 )
Braised chicken cutlet with garlic & dried chilli in claypot $28

MEO7
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MEO7 LtEZEEERER A N shH d)

Crispy Iberico pork collar with sweet & sour hawthorn sauce $34

VEO6 EMRLMEEZE v 1)
Jia Wei tofu & luffa melon poached in egg white $29

NRO3 EMREEHESERIARY n ©h o)

Jia Wei ocean gems vermicelli in Opeh leaf $31

DEO4 B4R T TEE N s oD

Chilled homemade coconut pudding with vanilla ice cream
Per serving $18

[ﬁ 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.
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STO1 BEEEZETINVER v) ©n

Pickled butternut with passionfruit vinaigrette

ST02  FFARMELBMEEHEE N (5P
Crispy king oyster mushroom with wasabi salt & pepper

STO3  BRAGAHRFERZEEITKERIKZE () (sP)
Crispy soft-shell crab with ice plant, ume infused tomato
& yuzu dressing

STO4  FIYEEFE () (sp) o)
Ah Ma prawn hae chor

STO5  ESPBERRIE N sn) o)
Jia Wei Kurobuta pork char siew stuffed with salted egg

[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.

$12

$18

$20

$24
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SPO1

SP02

SP03

SP04

SP05

[_‘bRecommendation Sustainable DSpicy (N) Nuts  (SF) Seafood  (VG) Vegetarian (V) Vegan

EESHEXIZ N6
Jia Wei soup of the day

Per serving
Per portion (4 persons)

HEEZZRMER (vo) (v
Double boiled cordyceps flower & Chinese cabbage soup

Per serving

RCSIZIALIEISE N sp o)
Double boiled fish maw with chicken consommé, sea whelk,
dried scallop & cabbage

Per serving

BENAREREAZE (N 5P
Braised fish maw with mushroom, crab meat & dried scallop in
hot stone

Per serving

IS EK5E ) sn o)
Stewed live Soon Hock fish with Chinese cabbage & bean curd
in claypot

$15
$55

$16

$30

$50

Market
Price

(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.
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SE01  BREFEEEY s ) )
Steamed Chilean black cod fillet with duo garlic sauce

Per serving $29

SE02 SEHEMLFIR v sh o )

Crispy deep ocean prawn with creamy butternut sauce $38

SE03 WEMER AR ~eh [
Braised fish tail with roast pork & cabbage in claypot $38

[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.







SE04  fREAENELFER (v sp) oD

Wok-fried ocean prawn with homemade yam ring $52

SE0S  WERAFRSHALBETN NV 57
Braised Guangdong sea cucumber & Hokkaido scallop in claypot $60

SE06  EIERMMIB R LIRELE o sn oD )

Wok-fried Boston lobster with Nanyang spicy sauce $86
SE07 HBBEEEIR (N (s Market
Catch of the day Price

[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.
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MEO1  EEBRENFIRE IR (v s o)
Jia Wei Peking duck Whole
2nd Preparation
A SERBR (N) (sF)
Wok-fried diced duck meat, romaine lettuce Whole
ROLL4BE () (s
Stewed with Ee Fu noodles Whole
N P
Chopped
MEO2 FREAERT IS
Crispy free-range chicken infused with garlic Whole
MEO3 FYEFE IR (v (sp) o)
Braised chicken cutlet with garlic & dried chilli
in claypot
MEO4 X KEZEEGRHHEERFHT N ©h o)
Slow cooked US beef short rib with
chef’s special sauce
Per serving
MEO5 #FEIBEEMFE (v sn oD
Corn-fed Har cheong chicken with yuzu dressing
in butterfly bun
[b Recommendation Sustainable Spicy  (N)Nuts  (SF) Seafood  (VG) Vegetarian

$92 / Half $52

$26 / Half $23

$28 / Half $26

$6

$60 / Half $35

(V) Vegan

$28

$29

$34

(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.
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MEO6 EXEIR/TNBIARRIESA (V) (sF)
Wok-fried pork jowl with bitter gourd & black bean sauce $34

MEO7 LLIIEZERERER ZRRA N sp o)

Crispy Iberico pork collar with sweet & sour hawthorn sauce $34

A

MEO8 M\TB=tREFFHE N sh /)
Wok-fried lamb chop with trio pepper truffle sauce $38

MEO9 %K BYHIELBHALKISL (v s, [
Wok-hei A4 Wagyu cubes with Sarawak black pepper $80

MEOQ9

Eb 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.
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VEGETABLE




VEO1  EFHISICE (vo) GF)
Wok-fried celtuce stem with mountain yam, goji berries &
black fungus

VE02 ERBIRIBEEZIR (N (5P
Wok-fried Shiang Mai with dace fish

VEO3 SBERRFNEMLIE (o) (v) 6P
Wok-fried royal chives with bean sprout & cordyceps flower

VEO4  7KFEZK (vo) (v) (GF)
Wok-fried water lily stem with minced garlic

VEO5 b#HHEFE men )
Poached Chinese spinach with trio eggs & dried scallop

VEO6 ERLMEEZE vo) 6h )
Jia Wei tofu & luffa melon poached in egg white

VEO1

[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.

$23

$24

$25

$26

$28

$29
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NRO1 ASREBEALER N sn o)
Wok-fried duo rice with crab meat & pickled lettuce

NRO2 JDREFBIFNIKRIILE (N (5P
Braised glass noodle with ocean prawn & shacha sauce

NRO3 EMKEEMHEENIEY s 15

Jia Wei ocean gems vermicelli in Opeh leaf

NRO4 SEETIREFBETR (N (sh
Half Boston lobster hor fun

NN

[fb 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.

$28

$28

$31

$44
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DEO5

DEOT  BITESE N (s vo) )
Chilled lemon grass jelly with poached pear, aloe vera &
lime sorbet

Per serving $14

DEOZ [RIKMHFETEE (vo) (GF)
Chilled mango purée with pomelo & mango konjac

Per serving / Per portion $14 / $48

DE03 REFHFFIAHHI m
Hot Jia Wei almond cream with glutinous rice ball
Per serving $14

DEO4 BN T ZHE N sH o)

Chilled homemade coconut pudding with vanilla ice cream
Per serving $18

DEO5 #HEHEWIREMMHE N

Duo Sweet Combo
TR | VEEED

Osmanthus infused coconut jello | Fried milk pudding

Per portion $36

[ﬁ 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.







