





PEACH BLOSSOMS
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Fine Chinese Cuisine,
Shaped by Singapore's Culinary Heritage
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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.



LUNCH & DINNER [Ek ﬁ

$238++ per person - Minimum two persons :
Gastronomic

HEAEX) 000096

Kampachi | First Harvest Seaweed | Crisp

ENBETELNE 000000

Foie Gras Roll | Snow Crab | Black Truffle | Prawn Mousse | Caviar

HRAEHARLET 00008 ®

Abalone | Fish Maw | Yunnan Mushroom Essence | Sakura Ebi

AiEEHGEEDL 000e®®

Smoked Duck | Angelica | Buddha’s Palm Fig Root Infusion

FHEHEEETR 000006

Crab Claw | Jade Gourd | Dried Scallop Congee

FEENRSEST R | ZOR#HT 000

Charentais Melon Ice Cream | Monk Fruit Jelly
Peach Resin | Snow Lotus | Sesame Ball

* R Wyl IR 5ER
VEGETARIAN  CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS
GLUTEN DIARY EGGS NUTS CRUSTACEANS ~ MOLLUSES PORK

All prices are subject to 10% service charge and prevailing government taxes.
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$198++ per person : Minimum two persons ;
Discovery

HEAZEZUR 00®

Chicken Rice Tart | 6-Hour Cured Kampachi | Caviar

=BRY2 S0

Treasures of the Sea

BB #H T Scallop Crystal Dumpling @0 ® @8 ® @
WF | EEER | MRR | &R | BF
Scallop | Fresh Squid | Dried Shrimp | Thai Basil | Sha Cha Sauce

WEHXHE Teochew Jicama Dumpling ® D@0 & @
BEP | B¥r | EH Crab Meat | Crab Roe | Egg White

HEMm=ERER Lobster Dumpling @ DO S @
JEHF | ¥ | AR Lobster | Fish Roe | Zucchini

FMEEERAREMPEREL 00008 @®

Spring Chicken Collagen | Jeju Abalone | Fish Maw | Cordyceps Flower

LEEBHEREEDL 00008 ®

Smoked Duck | Angelica | Buddha’s Palm Fig Root Infusion

EIMHRERR 000OS®®

Boston Lobster Risotto | Rice Crisp

BEFHNERTE OO @

Coconut Sorbet | Lemongrass | Longan

kS BR Wy IR R
VEGETARIAN  CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS
GLUTEN DIARY EGGS NUTS CRUSTACEANS  MOLLUSES PORK

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



LUNCH ONLY =
I, =
Lifestyle

$138++ per person - Minimum two persons

ZE-IR¥ I Rising Mist — Dim Sum Duo

MEIMRE Prawn Crystal Dumpling @ @@ @ & @
WR= | 4R Prawn | Bamboo Shoot

ELHITESE SewMai OODOOOO O
P | BEFF | BEUF | FEE Pork | Crab Roe | Shrimp | Mushroom

I — &% Sizzle - Golden Seared

BARIELRE PSRN Pan Seared Pork Dumpling, Herbal @ @ ® @ @ @
HAK | EEEF | 5% Kurobuta | Prawn | Lei Cha

ETHEREEH T 00000

Braised Marble Goby | Mushroom | Basil | Rice Roll

FNEE D EHANHERE 0000900

Jeju Abalone | Steamed Egg | Sarawak White Peppercorn

BiER KR EH 00008

Roasted Duck | Inaniwa Udon | Luhe Fermented Mustard Greens

EMFUARMFEE 00@

Charentais Melon Ball | Monk Fruit | Coconut Sorbet

*® R Wyl IR D5k
VEGETARIAN  CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS
GLUTEN DIARY EGGS NUTS CRUSTACEANS ~ MOLLUSES PORK

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



LUNCH & DINNER *E @

$218++ per person Botanical

BAFEHED 000e

Chilled Yuzu Noodle | Lily Bulb

BB —EHE 000@

Jade Roll

FummELz 000e

Willow Mushroom Essence | Chinese Yam Pearl

W2 BEE— 2k 000

Tomato | Season’s Harvest | Tamarind

AEFPAHER 0009

Multi-grain | Soy | Parcel

MBEREETKER 000

Black Truffle | Claypot Rice | Preserved Radish

EEEIMKRS UREE 000@
Chilled Peach Resin | Snow Lotus | Monk Fruit Jelly
Ice Cream | Charentais Melon

EREER 000

Black Glutinous Rice | Petite Purple Sweet Potato

* i il e MFER
VEGETARIAN  CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS
GLUTEN DIARY EGGS NUTS CRUSTACEANS  MOLLUSES PORK

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