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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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STO1 ST02

Crispy seasonal mushroom, Jia Wei crispy prawn ball
wasabi salt and pepper “hae chor”
AOEDZV Y AE—HIT ERENEEEATFOBITY
ZIA AR RIRIFE

TARRBERFEEL

ST03

Smoked roast duck
EBRO—-ART Yo
IHE SRS

ST04

Poached chicken, spicy sesame sauce
LN A4V —FVY—X
KRG, ZRRE



STARTERS
RI—5—
N2

STO1 Crispy seasonal mushroom, wasabi salt and pepper @
BAOEDZIVRE—HIT RINAXbEVE
DR EREZENE LS

2 Persons | ¥1,400
4 Persons | ¥2,800

ST02 Jia Wei crispy prawn ball “hae chor”
EREREEETOBEITY
=WIFE

2 Persons | ¥1,800
4 Persons | ¥3,600

STO3 Smoked roast duck
ERO—XA KT vy
ez etie)

2 Persons | ¥2,400
4 Persons | ¥5,000

STO4 Poached chicken, spicy sesame sauce
KEng RNNAV—FV—2X
IKESY, ZHMARE

2 Persons | ¥2,000
4 Persons | ¥3,800

@ Vegetarian | NI FUFY | KB



SPO1

Double-boiled Tamba chicken soup,
dried scallop, sea whelk, wolfberries

FHERMIRZER L X —7
TULEHRE - D8 - MIEDREAD
BIRIEA RS

SP02

Japanese green pea soup,
wakame, tofu

Y= E—2AR—=7
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SOUPS
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SPO1 Double-boiled Tamba chicken soup,
dried scallop, sea whelk, wolfberries

FHEMEEZE L X —
FULEH - D3E - IEDEAD

BRI FTEISS

Per serving | ¥2,000

SP02 Japanese green pea soup, wakame, tofu ¢
JYU—YE—RAR—=TF- - 0ohH\ - 58
HASEEXTREE

Per serving | ¥900

@ Vegetarian | NI FUFY | KB



MO02
Steamed seasonal fish fillet,
oriental garlic sauce

BADELEA
AVTVHILA
Uy oy—Xx

N<ESE, ROHE

MO03

Wok fried Hokkaido scallop with nagaimo and edamame
EEERY TOUWHED RO ERKRE
FrdtEEH NILAEES

MO1

Crispy ocean prawn,
creamy pumpkin sauce

KgEny ) AE—5H1F
J)——DREE»Y—2X
KEEFET Y m R N 2E



MAINS

XA
X
MO1 Crispy ocean prawn, creamy pumpkin sauce
KBEDVIVAE—HBIT JU—I—DNMFE»Y—X
NEGFUTFD MR N &

2 Persons | ¥2,500
4 Persons | ¥4,800

MO02 Steamed seasonal fish fillet, oriental garlic sauce
HOELEAVIVYILA—-IYIY—R
N<SEE, RAhmeE

Per serving | ¥2,000

MO3 Wok fried Hokkaido scallop with nagaimo and edamame
BEERY TONHED RLWEERKE
FRUUEESENLARES

2 Persons | ¥3,800
4 Persons | ¥7,600



M04

Wok-fried wagyu beef, shimeji mushroom, asparagus, fresh wasabi flavor
REMNGF LOU PRINSHROWS &R

KRG, 1B%E, P35, FEFITARIK

MO05

Jia Wei sweet and sour
pork collar

=k U Y UERK
=R SRR KA

MO06

Har cheong chicken in soft
butterfly bun, yuzu dressing
BERBRKT 50 KFF>
FrAFI\—H—

MFY -2

IFEG BT E



M04

MO5

MO6

MAINS
ALY
EX

Wok-fried wagyu beef, shimeji mushroom, asparagus,
fresh wasabi flavor
BEMF LHU ZRINTHRAOWS = O ER
KOS, 1E%E, 5, FREEITORIK

2 Persons | ¥4,500
4 Persons | ¥8,500

Jia Wei sweet and sour pork collar
B U IR
=URLLAENEEE KA

2 Persons | ¥2,350
4 Persons | ¥4,600

Har cheong chicken in soft butterfly bun, yuzu dressing
BEREBEKY 24 RFFYF v A4+ /N\—H—

MY —2A
IFES EMAMF &

2 Pieces | ¥1,500
4 Pieces | ¥3,000



M09

Jia Wei stewed seafood vermicelli in premium stock
served on “Opeh leaf”

BIRE 170D R— T THE LT
V—TJ—RKRE—T7Y HI)IS—U—TEHMH
B LS HCEEL, ” SR R

M10
Wok hei char siew fried rice

BEREREXBAD
Fr—/\Y
ELE IR

MO07

Stir-fried Kyoto tofu,

seasonal vegetable, egg white
thickened sauce

ROBITER
SEMEFRINAH AT
R#EE, HRHER,
BEREL



MAINS
ALY

R

MO7 Stir-fried Kyoto tofu, seasonal vegetable,
egg white thickened sauce
ROBITEE ZEBHRINAH AT
RPEE, NLEE, EFREN

2 Persons | ¥1,900
4 Persons | ¥3,800

(A vegetarian option without egg is available) @
BRERLARYZ Y 7 UxtinH)
(BTEBENER)

M08 Stir-fried seasonal vegetable (w/wo garlic) @
BDBTFII D (Ichic< AD - EfzldAL)
BB (8 / W)

2 Persons | ¥1,800
4 Persons | ¥3,600

M09 Jia Wei stewed seafood vermicelli in premium stock
served on “Opeh leaf”
BRI DDODRA—T LIS ¥y—T7—RE=TY
A=Y —T B H
=R EE7EBEENL, " EBEM" B

2 Persons | ¥2,400
4 Persons | ¥4,600

M10 Wok hei char siew fried rice
EHRERBENBEAD Fv—/\V
BRI

2 Persons | ¥2,200
4 Persons | ¥4,400

@ Vegetarian | NI FUFY | KB



D03

Red bean paste with
glutinous rice ball
2IVBADBERTF
BREHTH
ANSNLS7 ]

DO1

Lemongrass jelly, fruit, aloe vera, lime sorbet
LEVIZAEY— ZIL—Y

FOINRZ ALY —XRy kK
TERERE, MKR, FE, 17K

D02
Matcha cake
BRT—F



DESSERTS
FHF—
EH

DO1 Lemongrass jelly, fruit, aloe vera, lime sorbet
LEVISZAEY— TI)IL—YY
ZOINRZ FALYY—XNyk
TIERERF, KR, FE, SITKRE

Per serving | ¥800

D02 Matcha cake
BRI —+F

RIRERE

Per serving | ¥900

D03 Red bean paste with glutinous rice ball
2IVBADLBEEFAF BREKTH
AN

Per serving | ¥700
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SET LUNCH
(With Chinese tea and
petit dessert)

FVFEv b
(FEFE—OFY— ME)
FRER
(B2 | FREZA N 5)
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SLO1 ¥2,200
Crispy ocean prawn, lime leaf chili sauce

KEEODIYZAE—HBIT ZA4L)—TFIVY—2X

NEBFETARFZEMH PR



SL02 ¥1,800 SLO3 ¥2,180

Kung Pao Chicken with rice Jia Wei Duo grain fried rice with crab meat
(plant base meat for vegetarian option) @ EZERADZA - FEADFv—/\>
BAHEEY VAV =X SRS EEA IR
RIFUTY (7Y hR-2H) (CEET ()

ERG T B KR

(ZaTSEmN) @

SLO4 ¥1,900 SLO5
Wonton soup noodle with char-siew Ankake (thick sauce) with Greens, ¥1,300
BREXET VYVl HK style fried egg noodle ()
XREEH BEAGADTEBX—KIL
BAEXRXTER

@ Vegetarian | NXYFUTFY | BB

*Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
*Prices include consumption tax 10% and service charge 10%.
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.

BYTLILY— - BRFBHROHZEERIERY Yy TR TERALEILEL,

I IF10%HER S 10% T —ERF v —IDE&ENET,
*BMOEANKRICEDABHELZGEN S VET, BRIFHEOHEBNELTVWET,
MIREREAHKRARER, BTNV AMR, BEMBNOTEAR.

S EETH R 10% FIARS R 10%,

BNHIKBRBESEY, #NIERTESEATE, BFENER, BaRNITEARTOSREN, BRUESE
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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
BRRELE, TTARME | KEX, MRS

Jia Wei sweet and sour pork collar
=117 A (37
= IRLLEREEARKP

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.

*BYTZLILFE— SREBFIRODHZEFRIERY Yy TETHHLEHLEZ W,
BMOEANIRRICE DABHELRZBEN ST VWET, BRIFFHBEOAZENELTWET,
MIREEEEHFRRERER,. BYIHEREMTMR, BENENNIMEAR,
BINERERANSEY, BUIBERATERBMATE, BifENER, BoBINIEARTESHEN. BRUHSE



CHEF'S COURSE
dA—AXZ 31—
EERy

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 |
ERO—-XNT v
BIRER, TR | KEIS, MERSME | AEEH

Double-boiled Tamba chicken soup, dried scallop, sea whelk, wolfberries
FEE#EZEURX—7 FULEHE - DB - MiEDEAD
BIRE KNS Z

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

REER, HLREE, EFRED

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.

BYTFZLILE— - SREBFIROHZEBHRIERY Yy TETHEHLEHLI LT W,
*BMOEANKRRICEDABTHEGZZBEN ST VWET, BRIFFHHOAZENE LTWET,
*NREBEAFHRRBEER, BYIHAEBMAMNE, BEMEMNOIEAR,
BINERRBANSEY, HUBERTERBMATE, BfENER, BRBRIMNIEARATESHEN. BRXHSE



*Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
*Prices include consumption tax 10% and service charge 10%.
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.

BYTLILF— - BREHBROBHDEERIEZY Y 7ETHEHUELES W,

HEARIC IF T10WHER & 10% T —EXRF v —IDEENET,
BMOEANRKRICEDABTNELRZHEENSSTVET, BRIZHAOHAZBENELTVWET,
MIREEEEFRREER. BYTHEREMTMR, BENENNIEAR.

IR EETH R 10% FIARS T 10%,

BNKRRBNSEY, #NERTRSEMAE., BRNENER, BORNIEAREESRNREM. BRUESE |
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