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Inspired by the elegance of tradition and reimagined classics,
Xing Yue Xuan brings together the finest flavours of Cantonese cuisine
to Singapore’s dining scene.

Our name represents the facets of who we are:
£ (xing)—a homonym for Singapore’s “#7” (xin) and the symbol of a
rising star, # (yue) to honour fine Cantonese cuisine, and #F (xuan) to
reflect an elevated dining experience.
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CANTONESE CLASSICS, ARTFULLY REDEFINED
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CNY TASTING MENU

[VALID FROM 16 FEBRUARY -3 MARCH 2026

ZRFRY S &
Xing Yue Xuan Abundance Yu Sheng

RANDCE WS
Duo Dim Sum / Duo Starter Platter
Dim Sum applicable for lunch only. ,& <& /R F 4 7

AR S
Premium Seafood Pumpkin Soup with Fresh Crab Meat

B Bk (+48)
Buddha Jump Over the Wall (+48)

5 days advance order required 524 7 Z X 7 &

AN AR A
Dong Po Pork Belly in Hakka Style

FEEEE
Sautéed Beef Short Rib with Crisp-fried Garlic

SE% TS

Crispy Scale Amadai Fish Fillet with Chinese Wine & Oyster Soy Sauce

Applicable for lunch only. X /R FF 7

Steamed Cod Fish Fillet with Scallion Oil
Applicable for dinner only. X JR T8¢ 77

E BN SE (£R) (+39)
Xing Yue Xuan Fuss-Free Crab (Half Crab) (+38)

S B # % Choice of Cooking Style
K 3k £ Award-Winning Chilli

=K M Z M Signature Black Pepper

—K # F % ¥ % & Steamed with Custard Egg & Caviar

LNV R
Poached Wawa Cabbage with Fish Curd in Fish Broth

M R A &
Live Australian Lobster Braised with Egg Noodles
in Superior Broth

33K 80% A H T IR
Whole 3-head Abalone & Sea Cucumber in Fragrant Rice

% & W
Classic Chinese Duo Pastry Platter

KA RS (B (+18)

Double-boiled Bird’s Nest with American Ginseng & Rock Sugar

(Chilled) (+18)

168 #14% / per person

FFI0 T B 5 2
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ABUNDANCE REUNION SET MENU

X PR20265E2 8 16H, B&%B% | Valid for 16 February 2026, CNY Eve Dinner onl
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ERHAM & A
Xing Yue Xuan Abundance Yu Sheng

SOUP %
(Optional add-on 33 #n)
v IRAL R F A (+32 H4%)
Double-boiled Sea Whelk with Bamboo Pith,
Fresh Cordyceps Flower and Chicken Soup (+32 per person)

b Pk IE (+80 445)
Buddha Jump Over the Wall (+80 per person)
5 days advance order required & -2 327 £ X 7 &

AR E
Steamed Spotted Grouper in Hong Kong Style

3k 608 o3k Fo AR
Braised Whole 3-head Abalone with Shiitake Mushroom & Black Moss

% Ya AT

Braised Live Australian Lobster with Superior Broth

T RE B R
Poached Wawa Cabbage with Fish Curd in Fish Broth

T 45 65 B BAP E

Braised Ee-fu Noodles with Fresh Mushrooms

MR BB BR 4T 200 )
Glutinous Rice Ball in Tangerine Peel Red Bean Paste
with Sweet Rice Wine
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728 for 4 persons 94 ff]

FFI0 T B 5 2575,
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BOUNTIFUL REUNION SET MENU

{XFR2026E2H 16H, R~ | Valid for 16 February 2026, CNY Eve Dinner onl
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ERHAM S A
Xing Yue Xuan Abundance Yu Sheng

SOUP %
(Optional add-on 3 #n)

R ERAT R I (+32 )
Double-boiled Sea Whelk with Bamboo Pith,
Fresh Cordyceps Flower and Chicken Soup (+32 per person)

W B3 (+80 £
Buddha Jump Over the Wall (+80 per person)
5 days advance order required #2427 Z X 7 &

B AR
Steamed Spotted Grouper in Hong Kong Style

HEMN R A
Dong Po Pork Belly in Hakka Style

33k 40, % A 35 Fo AR
Braised Whole 3-head Abalone with Shiitake Mushroom & Black Moss

L% Ve R

Braised Live Australian Lobster with Superior Broth

T XEFEER
Poached Wawa Cabbage with Fish Curd in Fish Broth

TR S WA &

Braised Ee-fu Noodles with Fresh Mushrooms

M BB B A 2 0
Glutinous Rice Ball in Tangerine Peel Red Bean Paste
with Sweet Rice Wine
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1,398 for 8 persons N4 A

B3I BIER%E 255 subject to e charge and preva
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