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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.



SET LUNCH

DIM SUM
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DIM SUM GARDEN SET $68 per person (Minimum Two Persons)

STEAMED

BEHITY: @ W8I REKE T @821 AR S
Snow Crab & Shrimp Dumpling ‘Har Gaw’

Truftle, Pumpkin & Water Chestnut Crystal Dumpling
Beetroot Crystal Dumpling

Shacha Sauce

BAKED & FRIED

TLII 8 M | HH U *w

Baked Honey-Glazed Barbecue Pork Puft Pastry
Crispy Lobster Roll

Kadaifi Pastry

EEH Bl
Double-Boiled Soup of the Day

JRANGEA T & §50
Traditional Cantonese Fried Rice
Salted Fish & Chicken

PR R
Chet’s Dessert of the Day

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
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WUYUE TING SET $88 per person (Minimum Two Persons)

HIREEEIEA S I HEEE & S @Y g §6
Dressed Jellyfish Head & Organic Cucumber

Garlic, Sesame

Poached Sea Whelk

Homemade Spicy Sauce

Crispy Locally Grown Shiitake Mushrooms

Osmanthus Honey Sauce

HHER L § o M WS
Hot & Sour Soup
Prawns, Scallops, Bamboo Shoots, Assorted Mushrooms

BIRITEE 8 o $0 1 W M ¥

Wok-Fried Black Tiger Prawns

‘Kung Pao’ Style, Dried Chilli, Macadamia Nuts
Barbecued Ibérico Pork ‘Char Siew’

WbRAT F BT S W ¥
Wok-Fried Egg Noodles
Dried Shrimp, Dried Scallop, Superior Soy Sauce

8 Sl SR A
Chef’s Dessert of the Day

ERERRER 18T (RD2A)
WU YUE TING SIGNATURE SET $118 per person (Minimum Two Persons)

RGN @ e o BRI O A S $6
Crispy Australian Jumbo Quail Legs

Salt, Pepper, Chilli

Marinated Passion Fruit Peel

Flower Honey

EEZ il ey
Hong Kong—Style Braised Fish Soup
Black Cod, Sea Cucumber, Fish Maw, Yellow Chives, Vermicelli

BLAW LT D oy
Crispy-Fried Black Cod Fillet
Kai Lan, Ginger, Spring Onion, Light Soy Sauce

BEPIR T ®ES @
Boston Lobster Poached Rice ‘Pao Fan’
Lobster Broth, Spring Onion

8 Sl SR A
Chef’s Dessert of the Day

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.
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PLANT-BASED SET $68 per person (Minimum Two Persons)

U EAE S AE YT ¥ @ | BRMED TR Y | SR A0 Y
Chilled Bean Curd Sheet

Enoki Mushrooms & Cordyceps Flowers

Marinated Passion Fruit Peel

Flower Honey

Crispy Locally Grown Shiitake Mushrooms

Osmanthus Honey Sauce

BEHKZ
Double-Boiled Soup of the Day

TR RRE T »
5 ON 25 Signature Mapo Tofu
Beancurd, Fungus, Spore Gardens Mushrooms, Broad Bean Paste, Fermented Black Beans, Sichuan Peppercorn

Hk

Steamed Rice

PR R
Chet’s Dessert of the Day
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All prices are in Singapore Dollars and subject to 10% service charge and 9% GST.

® j71 Recommended ¢ 413 Plant-Based ¥ J&4 Pork g BRF Gluten & B Nuts v WHEHESE Sustainable Seafood W 12 Shellfish 8”3k Spicy Fey LIS Dairy
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DIM SUM (Monday to Thursday only)

B
STEAMED

Y etw $18
Snow Crab & Shrimp Dumpling ‘Har Gaw’ (3 Pieces)

T § $10
Scallop & Shrimp Dumpling ‘Siew Mai’ (3 Pieces)
Trout Roe

i Y $18
Sea Urchin Crystal Dumpling (3 Pieces)
Shrimp, Bamboo Fungus

ETNED § - $9.5
Soup Dumpling “Xiao Long Bao’ (3 Pieces)

sk ¥ o $8.5
Truftle, Pumpkin & Water Chestnut Crystal Dumpling (3 Pieces)

LSRR § -y $8.5
Beetroot Crystal Dumpling (3 Pieces)
Shacha Sauce

RO § S -y $12
Glutinous Rice in Lotus Leaf (Per Piece)
Abalone, Chicken, Mushrooms

TR et § $16
Steamed Ibérico Char Siew Bun (3 Pieces)
Black Tiuffle, Mushrooms

Rk
BAKED

IR ¥ oy $12
Baked Honey-Glazed Barbecued Pork Puff Pastry (3 Pieces)

THIKE
DEEP-FRIED

TS @l $16
Crispy Lobster Roll (Per Piece)
Kadaifi Pastry

SEARED

EARURRG § oy @ $14
Pan-Seared Crab Meat & Pork ‘Potsticker’ (3 Pieces)

iU et $12
Pan-Seared Black Pepper Cherry Valley Duck Bun (3 Pieces)
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All prices are in Singapore Dollars and subject to 10% service charge and 9% GST.

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



