BN
5 ON 25 LURFMRSE R R, 2 —RBUGEH B E)T, ik AL g nh K
HRIRES . B LR ERE, %] — TIBEMEIRFE . &2
AR, B EWRAE L HRIT — R t B AR % T R R DT B BY

5 ON 25
Inspired by the five taste senses, 5 ON 25 is a modern upscale Cantonese
restaurant that is reminiscent of a traditional Chinese supper club. Embark
on a opulent dining affair where every moment — whether in the selection
of the premium produce, the arrival of a much anticipated dish at the
table, or the unfolding of flavours — is carefully orchestrated by both the
kitchen and the smartly dressed staff.
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CHINESE HEAD CHEF LIM HONG LIH
As a small boy growing up in Malaysia’s Johor Kulai, Chef Lim started
by washing dishes and bussing tables for his father who ran a small coffee
shop. Encouraged by his father, his love for cooking grew over the years.
With two decades under his belt from working at iconic Cantonese
establishments, Chef Lim is now the Chinese Head Chef of 5 ON
25, where he parlays his well-seasoned experience to create his own
interpretation of a sophisticated Cantonese menu, that is a blend of well-

loved classics and refined inventive dishes.



A LA CARTE

SET DINNER

BEVERAGE



FFEHIH

APPETISER
Bk SR e ¥ - $22

Chilled Bean Curd Sheet
Enoki Mushrooms, Cordyceps Flowers

ik ¢ $20
Crispy Locally Grown Shiitake Mushrooms
Osmanthus Honey Sauce

HEHEHR $% $19
Dressed Jellyfish Head & Organic Cucumber
Garlic, Sesame

BRPRT AR Y $18
Marinated Passion Fruit Peel

Flower Honey

HYIFHAE /v M $23

Poached Giant Squid
Fragrant Soy Sauce

THENE $16
Preserved Egg

Pickled Young Ginger

B Ste o s21
Poached Sea Whelk
Homemade Spicy Sauce

N TN $24
Crispy Australian Jumbo Quail Legs (3 Pieces)
Salt, Pepper, Chilli

HhiEiE $w o $20
Crispy Japanese Oysters (3 Pieces)
Seaweed, Salt & Pepper
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HEIR

BBQ

B RIS @ $50 1L Half

5 ON 25 Cantonese-Style Roasted Cage-Free Cherry Valley Duck $98 % Whole
SAFATIEN S8 $88 41 Half
Table-Side Maotai Flambé $175 % Whole
-3

Second Cooking Method

BlEA Y- S

Wok-Fried with Locally Grown Mushrooms, Ginger & Spring Onion, Single-Estate Black Kampot Pepper
ik ¥ oS

Wok-Fried with Salt & Single-Estate Kampot Pepper

MR @b $45 1 Half
Signature Applewood-Smoked Cage-Free Cherry Valley Duck $90 % Whole
sz Kb ¥ $35 -5 Half
Crispy Fragrant Cage-Free Chicken $70 % Whole

Golden Garlic

WHIEEMORDE (B, Xbe) S $42
Chef’s Barbecue Combination Platter
5 ON 25 Roasted Duck | Barbecued Ibérico Pork ‘Char Siew’

S
SOUP

N VD $39
Double-Boiled Grouper Soup, Fish Maw, Wolfberries

ALHEE NGRS ) - oy B $38
Double-Boiled Chicken Soup, Top Shell, Cordyceps Flowers

P =% $24
Double-Boiled Chicken Soup
Napa Cabbage, Dried Shiitake Mushrooms, Bamboo Fungus

BHEIZ $20
Double-Boiled Soup of the Day

K oWt #40 $28
Hong Kong—Style Braised Fish Soup
Black Cod, Sea Cucumber, Fish Maw, Yellow Chives, Vermicelli

HEBETR IS SN o W $25
Hot & Sour Soup
Prawns, Scallops, Bamboo Shoots, Assorted Mushrooms
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flfe | gt | A
ABALONE, SEAFOOD & BIRD’S NEST

HELHHS *Mmte $115
Stir-Fried Bird’s Nest
Sri Lankan Crab Meat, Bean Sprouts, Superior Stock

HRAE LI TS o0 ¥ $298
24-Hour Braised Whole Australian Dried Jade Tiger Abalone (approx. 40g)
Oyster Sauce

WE SLITR RN 600 oy s @
8-Hour Braised Whole Australian Green Lip Abalone, Oyster Sauce

PU3LAV Four-head (approx. 60g) $128
=LAV Three-head (approx. 75g) $158
Z3kAV Two-head (approx. 90g) $188
ZBEFIRARILS: W $52

Braised Stuffed Sea Cucumber
Pork, Shrimp, Yunnan Mushroom Sauce

SERGIETTE @D $42
Crispy-Fried Black Cod Fillet
Kai Lan, Ginger, Spring Onion, Light Soy Sauce

kR AT il %D $39
Crispy-Fried Black Cod Fillet
Black Vinegar Sauce

R 80 $49
Steamed Queensland Giant Grouper Fillet
Hong Kong—Style

EIFER R @ o $62
Wok-Fried Black Tiger Prawns
‘Kung Pao’ Style, Li Pu laro, Dried Chilli, Macadamia Nuts

XOWPHHT I mw o $78
Stir-Fried Hokkaido Scallops
Green Asparagus, Onion, Signature X. O. Sauce
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K gt
‘LIVE’ SEAFOOD

AT (Jb300gike ) W $14/100¢g
Tiger Prawns (min. 300g) ‘

TRAIIE 7% Steamed with Garlic & Spring Onion $ﬂ ?

B2 Wok-Fried with Superior Light Soy Sauce

FRKESRMEE Deep-Fried with Homemade Chilli Sauce < 5>

535 ¥ $15/100g
Marble Goby X

A A Steamed, Hong Kong-Style * »;

R Deep-Fried, Hong Kong—Style $ »

KA v $29/100g
Dong Xing Grouper

HEFUIE 7% Steamed, Hong Kong—Style * A

T2 J3Hkb Stir-Fried with Bean Sprouts & Snap Peas * »;Q

TEINESF @ $28/100g
Young Western Australian Lobster

PR A 227 Steamed with Garlic, Spring Onion & Vermicelli *%

Li#%3 Simmered in Supreme Broth R

AR e HE W $42/100¢g
South Australian Spiny Lobster _
Sk Stir-Fried with Fermented Black Beans & Chilli #8% J‘fg

=20 Wok-Fried with Trio of Onions ¥ $

et st (100gte) @ $38 per piece
South African Perlemoen Abalone (min. 100g)
LA, Claypot-Baked with Ginger & Spring Onion ﬁ% e

TR (2KHTTUT) @ B/ Market Price
Scottish Bamboo Clam (per piece; pre-order two days in advance)
W7 Steamed with Yellow Pepper Sauce § &4 &

PR k) Wok—Fried with Asparagus & Garlic Bean Sauce gJ‘f ¥

HESRPTRL NS (QRATFNT) W B Market Price
Wild-Caught Alaska King Crab (pre-order two days in advance)
TEHEFR 7% Steamed with Aged Hua Tiao Wine & Egg White

ARG (2KHTNT) * W it Market Price
Wild-Caught Geoduck Clam (pre-order two days in advance)

#1% Sashimi ¥ H

4% 345 Classic Cantonese Rice Porridge LY
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W R&HH
MEAT & POULTRY

FEREOHLAIER S §mr s $38
Sweet & Sour Ibérico Pork Collar
Bell Peppers, Dragon Fruit, Red Vinegar

SERRRETAD AR § oy $108
Wok-Fried Kagoshima Wagyu Zabuton
Spore Gardens Mushrooms, Onion, Fermented Black Garlic

BHGEHAIR » fms $52
Stir-Fried Tasmanian Cape Grim Angus Tenderloin
Leek, Garlic, Single-Estate Black Kampot Pepper

DUIERCENIE o Sms $45
Claypot Australian Lumina Lamb Tenderloin
Spore Gardens Shiitake Mushrooms, Onion, Sichuan Peppercorns

TFRUPLFIT LAY S s $38
Steamed Minced Ibérico Pork
Dried Shiitake Mushrooms & Water Chestnuts

8| BRoR | B
BEANCURD, VEGETABLES & MUSHROOMS

—hEEE s e $45
Claypot Braised Beancurd
Hokkaido Scallops, Vietnamese Tiger Prawns, Broccoli, Wood Ear Fungus

FHFTARER &M $35
Signature Handmade Tofu in Stone Pot
Chicken Broth

BRI » ¥ $38
5 ON 25 Signature Mapo Tofu

Beancurd, Fungus, Spore Gardens Mushrooms, Broad Bean Paste,

Fermented Black Beans, Sichuan Peppercorns

BRI 75 S $28
Claypot Eggplant
Cage-Free Chicken, Salted Fish

JeAF R TR $38
Braised Seasonal Vegetables in Lobster Broth
Cordyceps Flowers, Wolfberries

P25 5 $18
Seasonal Vegetables
Hong Kong Kai Lan | Hong Kong Choy Sum | Baby Bok Choy | Asparagus

F 3 Cooking Methods:

) Stir-Fried with Garlic

% Poached in Superior Stock tm

1A% Poached with Light Soy Sauce, Scallion Oil ¢
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R
RICE & NOODLE

VESTIS R AL $35
Boston Lobster Poached Rice ‘Pao Fan’
Lobster Broth, Spring Onion

FROHEINGLOKR S @ $38
Beetroot Fried Rice
Hokkaido Scallops, Vietnamese Tiger Prawns, Green Beans, Cage-Free Egg, Preserved Vegetables

REAGRL R ¥ D $32
Traditional Cantonese Fried Rice
Salted Fish & Chicken

BEREIIITE 60 R SBOR (TR 202080) S mrew $208
Wu Liang Ye Flambéed Claypot-Baked Jasmine Rice (for 2—4 persons)
Australian Green Lip Abalone, Cantonese Cured Sausage, Romanesco

WesRAFFBLl L ¢y $35
Wok-Fried Egg Noodles
Dried Shrimp, Dried Scallop, Superior Soy Sauce

BT § $35
Wok-Fried Hor Fun
Egg Gravy, Yellow Chives, Bean Sprouts

H %3 Choice of: |
TRk A4 IN Cape Grim Beef Tenderloin P 1N
FEG YR, 7 7 Vietnamese Tiger Prawns, Scallops {ms
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Bt
DESSERT

BOABER R () Sy $15
Egg White Sweetened Almond Tea (Hot)

YRR ZHEDMT & $12
Cantonese Ginger Milk Curd
Organic Honeycomb

Wrpz e gib $12
Red Bean Soup
Dried Tangerine Peel

BFEIVOKEE & $12
Mango Cream, Sago Pearls, Pomelo

EARSVAEE T IST ) LS $12
Salted Milk Panna Cotta
Red Date Jelly, Ginger-Braised Ginkgo Nuts

HeAEE i 2 § $12
Gui Ling Gao
Dried Longan, Osmanthus Honey

4 GER (61) 2 $18
Seasonal Fresh Fruit (Per Person)

PRIttt — TORSRER TSR A (51) & $20
Grand Cru Chocolate Ice Cream Bar (5 Pieces)
Whu Liang Ye Baijiu

B HEILLET I T3, F M0 %R &5 2R 10 %t i B R 558
All prices are in Singapore Dollars and subject to 10% service charge and 9% GST.

® j71 Recommended ¢ 413 Plant-Based ¥ J&4 Pork $ BRF Gluten & B Nuts v WHEHESE Sustainable Seafood W 12 Shellfish 8”3k Spicy Fey LIS Dairy



B R 98TE/N (B2N)
TASTE OF CANTON SET DINNER $98 Per Person (Min. Two to Dine)

APPETISER

Select three per table

WERILAE SR ¢ 9
Chilled Bean Curd Sheet
Enoki Mushrooms, Cordyceps Flowers

R & 8
Dressed Jellyfish Head & Organic Cucumber
Garlic, Sesame

RSB
Crispy Locally Grown Shiitake Mushrooms
Osmanthus Honey Sauce

R *is
Crispy Australian Jumbo Quail Leg
Salt, Pepper, Chilli

s s e o
Poached Sea Whelk
Homemade Spicy Sauce

Wbl ¥ e o
Crispy Japanese Oyster
Seaweed, Salt & Pepper

SOuUP

Select one per person

M =5
Double-Boiled Chicken Soup
Napa Cabbage, Dried Shiitake Mushroom, Bamboo Fungus

Rypass HO
Hong Kong—Style Braised Fish Soup
Black Cod, Sea Cucumber, Fish Maw, Yellow Chives, Vermicelli

e A r LN
Hot & Sour Soup
Prawns, Scallops, Bamboo Shoots, Assorted Mushrooms
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SEAFOOD & MEAT

Select two per table

SENGHET: @6 m
Crispy-Fried Black Cod Fillet
Kai Lan, Ginger, Spring Onion, Light Soy Sauce

Rk St o
Wok-Fried Black Tiger Prawns
‘Kung Pao’ Style, Dried Chilli, Macadamia Nut

AR S 6D
Steamed Queensland Giant Grouper Fillet
Hong Kong—Style

FEREOHLFIE RS 8
Sweet & Sour Ibérico Pork Collar
Bell Peppers, Dragon Fruit, Red Vinegar

BHGEEHAIE $ -y o
Stir-Fried Tasmanian Cape Grim Angus Tenderloin
Leek, Garlic, Single-Estate Black Kampot Pepper

PUNERCE I 8%y o
Claypot Australian Lumina Lamb Tenderloin
Spore Gardens Shiitake Mushrooms, Onion, Sichuan Peppercorn
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VEGETABLES, RICE & NOODLES

Select one per table

AR T4 § & D
Claypot Eggplant
Cage-Free Chicken, Salted Fish

TR T ¢

5 ON 25 Signature Mapo Tofu

Beancurd, Fungus, Spore Gardens Mushrooms, Broad Bean Paste, Fermented Black Beans,
Sichuan Peppercorn

e
A

Seasonal Vegetables of the Day

R AR A ¥ %D
Traditional Cantonese Fried Rice
Salted Fish & Chicken

WeHRATFFBLl b § S w
Wok-Fried Egg Noodles
Dried Shrimp, Dried Scallop, Superior Soy Sauce

R § S oy @
Wok-Fried Hor Fun
Vietnamese Tiger Prawns, Egg Gravy,Yellow Chives, Bean Sprouts

DESSERT

Choice of one per person

FIEVOKEE B
Mango Cream, Sago Pearls, Pomelo

IR S LT IS &
Salted Milk Panna Cotta
Red Date Jelly, Ginger-Braised Ginkgo Nuts

BAEE R 2
Gui Ling Gao, Dried Longan, Osmanthus Honey
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HAREE
JAPANESE SAKE

TGO
Chiyomusubi Sparkling SORAH
Fine mousse and a clean, rice-driven profile lifted by delicate floral and orchard-fruit notes —

crisp, refreshing, and quietly elegant.

TG SRR IGER 584750
Chiyomusubi Junmai Daiginjo Gouriki 50
Polished and poised: dry-leaning with a gentle touch of sweetness and silky acidity,

finishing clean and refined.

HisR SRS ER 39
Dassai 39

Yamada Nishiki at a high polish delivers a supple, juicy palate with hints of cotton candy and banana,

beautifully balanced to a seamless finish.

RGN
LOHAS Hiire
Sustainably brewed and gently pasteurised, showing graceful layers of flavour with a pure,

steady line of acidity — approachable yet quietly complex.

758, & HEHE80

Shuho Spring Sunshine 80

A delightful bridge between classic sake and wine-like freshness; low-glutelin Shunyo rice and
minimal polishing yield bright citrus lift, subtle sweetness, and notable balance.

JE55 T

Macho Omachi

Bold and umami-forward, celebrating the depth of low-polished Omachi —
earthy and dry yet rounded, with structuring acidity for versatile food pairing.

iz PRIE FplI AR E
Kaiun Tokubetsu Honjozo
Yamada Nishiki-led and delightfully dry;a crisp, linear palate with a lift of fresh fruit on the

nose and a clean, purposeful finish.

ZHAF AOKISER (LI FHERO0 B
Mitsui no Kotobuki Junmai Ginjo Yamada Nishiki Batonnage
A meeting of sake craft and wine technique: batonnage adds silk and depth while preserving

refreshing acidity and the variety’s delicate, fine-grained character.

BB i BT, T 10915 55 2 Ao o it B AR 55t o
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$108/300ml
$248/720ml

$48/300ml
$158/720ml

$78/300ml

$178/720ml

$200

$100

$118

$110

$118



fice RELE (500ZF)
DRAUGHT BEER (500ml)

SRR — HLAR GBI )
Tiger — Lager (Singapore)

fidt Fy L — PR (/K=

Guinness — Stout (Ireland)

FRAENE (330ZF)
BOTTLED BEER (330ml)

ikt Lager by Brewlander (il )
Andaz Lager by Brewlander — Lager (Singapore)

Brewlander Love (i)
Brewlander Love — Wild IPA (Singapore)

BHET (HA)
Asahi Super Dry — Lager (Japan)

Estrella Galicia Especial (PGHES)
Estrella Galicia Especial — Lager (Spain) Gluten-Free

e 0.0 (FRF)
Peroni Nastro Azzurro 0.0 — Lager (Italy) Alcohol-Free

PEREREE
CHINESE LIQUOR & YELLOW WINE

TUHSR (52% ABV )
Wauliangye Baijiu (52% ABV)

HHZER (53% ABV)
Kweichow Moutai (53% ABV)

TR - ZMHRAEN
Mansong ¢ Classic

18R - B IR
Mansong ¢ Special Edition

BB i BT, T 10915 55 2 Ao o it B AR 55t o
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$18 BAF
$18 Per Glass

$16 Ef
$16 Per Bottle

$498
Per Bottle

$998
Per Bottle

$30 Per Glass/100ml
$130 Per Bottle

$230 Per Bottle



HEF $8 47

CHINESE TEA $8 per person
TSGR $10%H)
5 ON 25 SPARKLING TEA $10 Per Bottle

SRHBA HRREE) 5 IR RS B G RUR , LIRS S5 e R, I i S48 25055
MR PR SR, AR R
Our signature sparkling tea marries charcoal-fired Golden Phoenix leaves from Guangdong’s Phoenix Mountain with

¢oji and dried longan, gently scented with osmanthus for a light, honeyed sparkle.

EIES RIS
5 ON 25 Signature Tea

R R F 25 A B RUR L 28 R4805, TEMNARE T HIAOR MR, LA A2 W, IRl Ho B A RS Al AR
R AT RERIAEAEIR T E T8, Hti &R,
Charcoal-fired in wicker baskets for definition and purity, this Phoenix Mountain oolong carries a graceful magnolia

fragrance. Goji berries, dried longan and osmanthus lend a light, mellow sweetness and a clean finish.

BHRTH
First Flush Dragon Well

R R A4 —, B T B LA L FHSRHIAE 2 B S EEAE T W R Binlos, 2805
ZHNRIED R TR L . HIVEHRA T R m-F, ZRa iR e, DI HEl, iR, A —2ZHoR.
EAEAT IR PR, FEBH AR AR I HE A 44755

Spring-picked buds from Lion Mountain in Zhejiang; flat emerald leaves brew a pale jade liquor with refreshing

sweetness, a delicate hint of chestnut and an elegant, lingering finish.

RATIER

Jasmine Pearl

SRATRBRAIR B PR M H2F TR, BRI, MO FEE R, WAEFRBFFRRFAES)G, R
ALY, 5 SRR IE T 2 A E L DA R, YIEFIBNTRT, FRAEIOR ST BRI &
A, HAEREZER IS

Hand-picked spring leaves rolled into pearls, then scented over consecutive summer nights with freshly opened jasmine.

The infusion is poised and floral, balancing gentle sweetness with fresh green clarity.

Snow Chrysanthemum

FH R R R TR AR X R A e — R A B3 G B e IR A s . TAG ALt S M —7E S A
AR AP AGAE, EAEKTERFIR3000oKk L ERR S ILALEE . Ik F 3G 48 2 a7 AT i 0 o I 1] 5 A s
1B,

A rare high-altitude blossom from the Kunlun range: aromatic and soothing, with honeyed florals, soft spice and a clean,

warming finish. Traditionally enjoyed for its calming character.

BB i BT, T 10915 55 2 Ao o it B AR 55t o
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HE
CHINESE TEA

HERAE
Anxi Royal GuanYin

BB WE A2 TA PSR T E S, A E R R I ) ek, B 2 TR PEE, LR
HESRARBVEEN 2F, 2SR SR 2B <o
A light-aroma oolong from Fujian’s Anxi; hand-picked young leaves yield a smooth, crisp cup with the fragrance of

orchid after rain and excellent persistence across multiple infusions.

SR NAR )
Wuyi Red Robe Supreme

RAAMEAHB00LAEMTIE . RAARSH AR IRI R b, B RAHGIM R T RIL AR R XA 7=
B b, BAARTHE R AR I L, ZAE R 7 U SIRIRI B RETIR
Rock oolong from the mineral-rich Wuyi reserve: layered roast, orchid blossom and a subtle caramel-tinged sweetness

over a firm, stony backbone.

P H214E
Vintage Pu Erh — 21 Years

M TR E b 5 EDRE PR 2L 0 e IC E s R o, HL2858 22 4R RE O A7 A AR G BT AR IR, Rl
X RESS KA EREFERNERAIR, B IR SR a8k,
Carefully aged young-leaf pu erh with mellow earthiness, hints of camphor and red date, and a rounded, restorative finish

— traditionally sipped after meals.

BB i BT, T 10915 55 2 Ao o it B AR 55t o
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Rt
JUICES

Alain Milliat

i Sl
Mango Nectar

B

Senga Sengana Strawberry Nectar

R
Cloudy Cox’s Apple Juice

FRK (750ml)
MINERAL WATER (750ml)

il

Acqua Panna

HHi
San Pellegrino

"Ik
SOFT DRINKS

n iR
Coca-Cola

TR
Coca-Cola Zero Sugar

Sprite
7IVALIN

Tonic Water

EHK
Ginger Ale

K
Soda Water

B ARSI LI E 5, T IIMC10% 55 S8 A0 o it K 55 B o

$10 GER
$10 Per Bottle

$0 &
$9 Per Bottle

$8 BEAR
$8 Per Glass

All prices are in Singapore Dollars and subject to 10% service charge and 9% GST.



DL
COFFEE

ZHIRE

Nespresso

PSR A W T Kb L
ZEHLN A W e, A T T R, AR
RISTRETTO Cocoa & Intensely Roasted

The classic Italian ristretto with cocoa notes and a lasting roasty character

P i i $7
Ruistretto

TRENNME SRz b Fa] ] 75
BT SEPNANEPIIEER SR ZNE A, A —22n] o] XUk
INTENSO Intense Roasted & Cocoa

An intense blend of Latin American and African coffees with a touch of cocoa notes

e AES) $7
Espresso

eV L ALY $9
Americano

BN ESEHINME &2 €03, w2k T 34)
BIANCO INTENSQO For intense yet balanced recipes with milk

etz i $11
Cappuccino

Lrikun $11
Café Latte

ARMIHERIIIE By ks = e
— R A I T () AR s i
DECAFFEINATO Cocoa & Toasted Cereal

An aromatic and full-bodied espresso composed of decafteinated coftees

e Lpiuinn $7
Espresso

ESvI: $9
Americano

BB i BT, T 10915 55 2 Ao o it B AR 55t o
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