




At Peach Blossoms, we celebrate Chinese cuisine 
shaped by Singapore’s rich culinary heritage.

Rooted in Chinese traditions including Teochew, Hokkien, Hakka, Cantonese 
and Hainanese, our cuisine reflects the journeys of generations who made Singapore 

their home. Over time, these traditions evolved alongside the diverse cultures of 
Southeast Asia, shaping the distinctive Chinese culinary identity of Singapore today.

Executive Chinese Chef Edward Chong brings a contemporary perspective to this 
rich tradition. Guided by refined craftsmanship, deep respect for the finest and freshest 

ingredients and a flair for innovation, he reimagines familiar flavours with finesse, 
staying true to traditions while embracing a modern spirit.

We invite you to savour a distinctive expression of fine Chinese cuisine in Singapore, 
where heritage and innovation converge with the rich flavours of Southeast Asia.

Fine Chinese Cuisine,
Shaped by Singapore's Culinary Heritage

精致中菜，呈新加坡之韵

在鸿桃轩，我们深深致敬新加坡的中餐文化，

以这城市丰厚多元的饮食传承为根基，演绎独具新加坡特色的中式佳肴。

源自潮州、福建、客家、广东与海南等华人社群的饮食传统，我们的料理承载着一代又

一代移居新加坡、落地生根的人们所留下的饮食记忆。随着岁月流转，这些传统与东南

亚多元文化相互交融，在不断演变之中，逐渐塑造出今日独具特色的新加坡中餐文化。

鸿桃轩中餐行政总厨钟腱腾，以当代视角诠释这份深厚的传统。他代表着新一代中餐

厨师，在精湛技艺的基础上，对时令珍馐怀抱敬意，并以敏锐的创新意识，细腻演绎熟

悉的风味。秉承传统精髓，同时融入当代巧思，让经典滋味焕发新的生命力。

诚邀您在鸿桃轩品味新加坡中餐的独特风貌——让传统与创新交融，

并融汇东南亚丰富多元的风味，呈现一席独具新加坡文化底蕴的精致中餐。



LUNCH & DINNER

$238++ per person  ·  Minimum two persons

黄尾鱼紫菜饼
Kampachi  |  First Harvest Seaweed  |  Crisp

黑松露雪蟹鹅肝卷
Foie Gras Roll  |  Snow Crab  |  Black Tru�e  |  Prawn Mousse  |  Caviar 

冲浪红菇鲍鱼樱花虾
Abalone  |  Fish Maw  |  Yunnan Mushroom Essence  |  Sakura Ebi

五指毛桃药膳醺鸭
Smoked Duck  |  Angelica  |  Buddha’s Palm Fig Root Infusion

玉润蟹钳瑶柱香糜
Crab Claw  |  Jade Gourd  |  Dried Scallop Congee

法国蜜瓜雪糕罗汉果  |  空心煎堆仔
Charentais Melon Ice Cream  |  Monk Fruit Jelly
Peach Resin  |  Snow Lotus  |  Sesame Ball

All prices are subject to 10% service charge and prevailing government taxes.

素
VEGETARIAN

蛋类
CONTAINS

EGGS

坚果
CONTAINS

NUTS

带壳海鲜
CONTAINS

CRUSTACEANS

贝壳类
CONTAINS
MOLLUSES

麸质
CONTAINS
GLUTEN

奶制品
CONTAINS

DIARY

猪肉
CONTAINS

PORK

味 界
Gastronomic



LUNCH ONLY

$198++ per person  ·  Minimum two persons

黄尾鱼鎏盏鸡饭
Chicken Rice Tart  |  6-Hour Cured Kampachi  |  Caviar

三海拾珍 -点心
Treasures of the Sea

瑶珍带子饺   Scallop Crystal Dumpling
带子  |  鲜鱿  |  虾米  |  金不换  |  沙茶   
Scallop  |  Fresh Squid  |  Dried Shrimp  |  Thai Basil  |  Sha Cha Sauce

沙葛潮式粉果   Teochew Jicama Dumpling
蟹肉  |  蟹籽  |  蛋白   Crab Meat  |  Crab Roe  |  Egg White

赤龙晶盏翠玉饺   Lobster Dumpling
龙虾  |  鱼籽  |  葫芦瓜   Lobster  |  Fish Roe  |  Zucchini

济州鲍鱼花胶炖瑶柱响螺虫草花
Spring Chicken Collagen  |  Jeju Abalone  |  Fish Maw  |  Cordyceps Flower

五指毛桃药膳醺鸭
Smoked Duck  |  Angelica  |  Buddha’s Palm Fig Root Infusion

龙虾锅巴烩饭 
Boston Lobster Risotto  |  Rice Crisp

香茅荷风龙眼椰雪
Coconut Sorbet  |  Lemongrass  |  Longan

All prices are subject to 10% service charge and prevailing government taxes.
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寻 味
Discovery



LUNCH ONLY

$138++ per person  ·  Minimum two persons

云起-双味玲珑  Rising Mist – Dim Sum Duo

晶莹虾饺皇   Prawn Crystal Dumpling
虾仁  |  笋尖   Prawn  |  Bamboo Shoot

蟹皇鲜虾烧卖   Siew Mai 
鲜肉  |  蟹籽  |  鲜虾  |  香菇   Pork  |  Crab Roe  |  Shrimp  |  Mushroom

滋响 一面金香  Sizzle – Golden Seared
草本擂茶鲜肉锅贴   Pan Seared Pork Dumpling, Herbal
黑豚  |  鲜虾  |  擂茶   Kurobuta  |  Prawn  |  Lei Cha

金不换生煲菇酱笋壳肠粉
Braised Marble Goby  |  Mushroom  |  Basil  |  Rice Roll

济州鲍鱼沙捞越胡椒甜豆蒸蛋
Jeju Abalone  |  Steamed Egg  |  Sarawak White Peppercorn

陆河咸菜火鸭稻廷面
Roasted Duck  |  Inaniwa Udon  |  Luhe Fermented Mustard Greens

蜜瓜罗汉果椰子雪芭
Charentais Melon Ball  |  Monk Fruit |  Coconut Sorbet

All prices are subject to 10% service charge and prevailing government taxes.

素
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悦 享
Lifestyle



LUNCH & DINNER

$218++ per person

百合清柚凉面
Chilled Yuzu Noodle  |  Lily Bulb

轻酥一卷藏翠
Jade Roll

茶菇琼露山药珠
Willow Mushroom Essence  |  Chinese Yam Pearl

阿叄番茄藏珍一盏拾鲜
Tomato  |  Season’s Harvest  |  Tamarind

谷豆丰韵石榴粿
Multi-grain  |  Soy  |  Parcel

松露炊香豆干菜脯饭
Black Tru�e  |  Claypot Rice  |  Preserved Radish 

法国蜜瓜桃胶罗汉果雪糕
Chilled Peach Resin  |  Snow Lotus  |  Monk Fruit Jelly
Ice Cream  |  Charentais Melon

墨糯紫玉玲珑
Black Glutinous Rice  |  Petite Purple Sweet Potato 

All prices are subject to 10% service charge and prevailing government taxes.
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植 净
Botanical







