
PRICES ARE SUBJECT TO GST AND ANY OTHER APPLICABLE TAXES, SURCHARGES OR FEES.

Entrées
   STARTERS

Salade d’Endives au Roquefort (GF) 20

ENDIVE, GRAPEFRUIT, WALNUTS, ROQUEFORT VINAIGRETTE

Salade Niçoise (V) 25

TUNA, HARICOT VERTS, CHERRY TOMATOES, NEW POTATO, MOLTEN EGGS, 
OLIVES, MESCLUN LEAVES, ANCHOVIES

Planche de Charcuterie (GF) 30

DRIED SAUSAGE, HAM, CHORIZO, SALAMI AND PICKLES

—

JQ Signature Cappuccino 
De Champignons (V) 16

JQ SIGNATURE MUSHROOM CAPPUCCINO — FRESH MUSHROOM, MILK, 
CREAM AND A TOUCH OF BUTTER, PRALINE TOAST

Bisque de homard 20

CLASSIC LOBSTER BISQUE — PAYSANNE OF VEGETABLES, LOBSTER, 
TARRAGON CREAM

Parmentier de Porc Confit 25

HOUSE CURED PORK, WILD MUSHROOMS, POACHED EGG, MOUSSELINE POTATO, 
JUS DE VOLAILLE

Escalope de Foie Gras 
de Canard Français Sautée 27

SAUTÉED FRENCH DUCK FOIE GRAS ESCALOPE WITH MESCLUN LEAVES, 
SAUTÉED MUSHROOMS, RASPBERRY VINEGAR & HONEY GLAZE

Os à Moelle Rôti 38

BAKED BEEF BONE MARROW — SAUTÉED TENDER SNAILS IN 
GARLIC PARSLEY BUTTER, MEAT JUS AND  GARLIC CROUTONS

Accompagnements
         SIDES

Salade Mixte, Vinaigrette
au Balsamique 10

MIXED SALAD, BALSAMIC DRESSING

Purée de Topinambour  12

JERUSALEM ARTICHOKE PURÉE

Légumes de Saison Vapeur, 
Beurre Blanc 12

STEAMED SEASONAL VEGETABLES WITH BEURRE BLANC

Betteraves Bébé Bio 13

ORGANIC BABY BEETROOTS, CHOPPED SHALLOTS, CAPERS AND 
SHERRY VINAIGRETTE

Pommes Sarladaises 13

SARLADAISES POTATOES

Purée de Pommes de Terre 13

MASHED POTATO

Frites à la Truffe 15

TRUFFLE FRIES

 Justin et Daryl Bistronomy @Keong Siak
(Classical French cooking the modern way. Using the freshest products, technique, skills and 
passion on the plate)
Menu:

Hot Starters

Baked Beef Bone Marrow 38????
Sauteed tender snails in garlic parsley butter, meat jus and garlic croutons
Calling name: B/Morrow

Desserts
Pre-order or 25 minutes waiting time
JQ signature’s Freshly Baked Fine Apple Tart (to share) 28
Granny smith apple, almon cream and �lo pastry, salted palm sugar cream sauce
Calling name: Apple Tart

Classic Vanilla Cream Brulee  12
Fresh vanilla pods, eggs and cream, brown sugar
Calling name: Creme Brulee

Floating Island  10
Poached egg white, vanilla cream, chocolate and raspberry coulis 
Crispy meringue 
Calling name: Floating Island
Cheese Platter   28 (100g)
AOC and Seasonal Cheeses and condiments 
Calling name: AOC Cheese

House Specials (1-day advance order or 1 hour waiting time)

Oven-Roasted Whole French Corn-fed Chicken   6/per 100gm
Pommes Sarladaises and Mesclun Leaves, Thyme & Garlic Jus
Calling name: Roasted Chicken

Charcoal Grilled Galician Grass-fed Prime Rib of Beef  25/ per 100gm
Pomme pruée, kampot black pepper sauce
Calling name: Prime Ribs

JQ Signature’s Roasted Whole French Duck Foie Gras  33/per 100g
Raspberry Vinegar & Honey Glaze Toasted Brioche 
(waiting time 25 mins)
Calling name: Whole F/G

Check out our weekly specials



PRICES ARE SUBJECT TO GST AND ANY OTHER APPLICABLE TAXES, SURCHARGES OR FEES.

Spécialités de 
la Maison (sur commande)
HOUSE SPECIALS (* 1-DAY ADVANCE ORDER REQUIRED)

Poulet Fermier Rôti Entier 43 / 85

OVEN-ROASTED WHOLE FRENCH CORN-FED CHICKEN, POMMES SARLADAISES 
AND MESCLUN LEAVES, THYME & GARLIC JUS

Côte de BOEuf Grillée* 25/per 100gm

30 MINUTES D’ATTENTE / WAITING TIME 30 MINUTES

GRILLED GALICIAN GRASS-FED PRIME RIB OF BEEF, MASHED POTATO,
KAMPOT BLACK PEPPER SAUCE

Foie Gras de Canard petite  68 /     2 pax

Rôti Entier* full   128 / 4-6 pax

25 MINUTES D’ATTENTE / WAITING TIME 25 MINUTES

JQ SIGNATURE’S ROASTED WHOLE FRENCH DUCK FOIE GRAS, 
RASPBERRY VINEGAR AND HONEY GLAZE TOASTED BRIOCHE

Fruits de Mer
     SEAFOOD

Plateau de Fruits de Mer (GF) 98

SEAFOOD PLATTER — LIVE MAINE LOBSTER, LIVE FRENCH BROWN CRAB, 
FRESH SEA SNAILS, FRESH OYSTERS, SALMON TARTARE IN DILL CREAM 
SHALLOTS AND RED WINE VINEGAR, LEMON MAYO, GREEN CHILLI VINAIGRETTE

—

Huîtres Fraîches (GF)

FRESH OYSTER WITH SHALLOTS, RED WINE VINEGAR, 
JQ GINGER FLOWER DRESSING

 — Huître Irlandaise  �33

6PCS IRISH OYSTER

 — Huître Française   �36

6PCS FRENCH OYSTER

Plats Principaux
     MAIN COURSE

Darne de Saumon Signature JQ, 
Cuisson Lente 33

JQ SIGNATURE’S SLOW COOKED SALMON DARNE — SLOW COOKED SALMON 
STEAK WITH IRANIAN SAFFRON CREAM SAUCE, SAUTÉED FENNELS

Confit de Canard 35

PAN-ROASTED DUCK CONFIT WITH SARLADAISES POTATOES, THYME JUS

Capellini au Crabe Rouge 38

DEEP SEA RED CRABMEAT CAPELLINI — HOMEMADE CAPELLINI WITH 
CRABMEAT IN AROMATIC OIL AND FRESH HERBS

Joue de Boeuf Braisée 38

BRAISED BEEF CHEEK A LA CHINOIS — FERMENTED BEAN, RED WINE BRAISED 
BEEF CHEEK, MASHED POTATO, GLAZED CARROTS

BOEuf Wagyu Grillé 45

GRILLED WAGYU PETITE TENDER STEAK, FRENCH FRIES, 
KAMPOT BLACK PEPPER SAUCE

Casserole de Fruits de Mer 48

SEAFOOD CASSEROLE IN TOMATO AND BASIL FONDUE — SQUID, PRAWNS, 

CLAMS, OYSTER, WHITE FISH, CHERRY TOMATOES AND FRESH BASIL

Carré d’Agneau Grillé 63

GRILLED WHITE PYRENE MOUNTAIN GRAIN-FED LAMB RACK,
RATATOUILLE, LAMB JUS

half Full


