
五悦亭

5 ON 25 以五种味觉为灵感，是一家现代高档粤菜餐厅，让人想起传统的中式夜

宵俱乐部。踏上丰盛的用餐盛宴，每一刻 — 无论是精选优质食材、备受期待的菜

肴上桌，还是美味在口中展开 — 都是由厨房和衣着考究的宾客精心打造的职员。

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.

中餐主厨林鸿利

新加坡安达仕酒店中餐主厨林鸿利出生于马来西亚柔佛古来小镇，父亲经营着一

家小型餐饮店，懂事的他从小在厨房里帮忙，从洗碗擦桌子开始，到能够帮忙准

备一些简单的食材。在父亲影响下，他对烹饪的热爱与日俱增。经过多年的努力，

林师傅从帮厨一路晋升成为五悦亭餐厅的主厨。他将自己一路以来不断积累的经

验，融入餐厅的菜单制作中，在保持粤菜传统经典的口味之上，加入巧思和创意，

成就了如今备受客人欢迎的菜品。

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



 招牌 Recommended   纯素 Plant-Based   猪肉 Pork   麸质 Gluten   坚果 Nuts   可持续海鲜 Sustainable Seafood   贝类  Shellfish  辣 Spicy   乳制品 Dairy

所有价格均以新加坡元计算，需加收10%服务费和9%商品及服务税。

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

点心花园套餐 	 68元/人 (最少2人)
DIM SUM GARDEN SET 	 $68 per person (Minimum Two Persons)   

STEAMED

蟹钳虾饺     | 松露水晶饺     | 红菜头粉果   
Snow Crab & Shrimp Dumpling ‘Har Gaw’ 
Truffle, Pumpkin & Water Chestnut Crystal Dumpling 
Beetroot Crystal Dumpling
Shacha Sauce  

BAKED & FRIED

千丝龙虾卷     | 蜜汁叉烧酥    
Baked Honey-Glazed Barbecue Pork Puff Pastry 
Crispy Lobster Roll
Kadaifi Pastry 

每日例汤
Double-Boiled Soup of the Day

咸鱼鸡粒炒饭    
Traditional Cantonese Fried Rice
Salted Fish & Chicken 

主厨精选甜品
Chef ’s Dessert of the Day



 招牌 Recommended   纯素 Plant-Based   猪肉 Pork   麸质 Gluten   坚果 Nuts   可持续海鲜 Sustainable Seafood   贝类  Shellfish  辣 Spicy   乳制品 Dairy

所有价格均以新加坡元计算，需加收10%服务费和9%商品及服务税。

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

五悦亭套餐 	 88元/人 (最少2人)
WU YUÈ TÍNG SET	 $88 per person (Minimum Two Persons)

蜜饯桂花鲜冬菇   ｜辣酱浸花螺     ｜海蜇青瓜   
Dressed Jellyfish Head & Organic Cucumber
Garlic, Sesame 
Poached Sea Whelk
Homemade Spicy Sauce  
Crispy Locally Grown Shiitake Mushrooms
Osmanthus Honey Sauce   

海鲜酸辣羹      
Hot & Sour Soup
Prawns, Scallops, Bamboo Shoots, Assorted Mushrooms

宫保虾球      | 叉烧   
Wok-Fried Black Tiger Prawns   
‘Kung Pao’ Style, Dried Chilli, Macadamia Nuts
Barbecued Ibérico Pork ‘Char Siew’  

脆瑶虾干豉油皇炒面    
Wok-Fried Egg Noodles  
Dried Shrimp, Dried Scallop, Superior Soy Sauce

主厨精选甜品
Chef ’s Dessert of the Day

五悦亭臻选套餐 	 118元/人 (最少2人)
WU YUÈ TÍNG SIGNATURE SET 	 $118 per person (Minimum Two Persons)

椒盐鹌鹑腿     ｜蜜饯糖渍百香果   
Crispy Australian Jumbo Quail Legs  
Salt, Pepper, Chilli
Marinated Passion Fruit Peel  
Flower Honey

家乡拆鱼羹   
Hong Kong–Style Braised Fish Soup   
Black Cod, Sea Cucumber, Fish Maw, Yellow Chives, Vermicelli

金姜煎鲈鱼伴芥兰     
Crispy-Fried Black Cod Fillet  
Kai Lan, Ginger, Spring Onion, Light Soy Sauce

悦亭龙虾泡饭     
Boston Lobster Poached Rice ‘Pao Fan’   
Lobster Broth, Spring Onion

主厨精选甜品
Chef ’s Dessert of the Day



 招牌 Recommended   纯素 Plant-Based   猪肉 Pork   麸质 Gluten   坚果 Nuts   可持续海鲜 Sustainable Seafood   贝类  Shellfish  辣 Spicy   乳制品 Dairy

所有价格均以新加坡元计算，需加收10%服务费和9%商品及服务税。

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

素食精选套餐 	 68元/人 (最少2人)  
PLANT-BASED SET 	 $68 per person (Minimum Two Persons)

凉拌虫草花金菇鲜腐竹   ｜蜜饯糖渍百香果   ｜蜜饯桂花鲜冬菇   
Chilled Bean Curd Sheet
Enoki Mushrooms & Cordyceps Flowers
Marinated Passion Fruit Peel
Flower Honey
Crispy Locally Grown Shiitake Mushrooms
Osmanthus Honey Sauce

每日例汤
Double-Boiled Soup of the Day

五悦亭麻婆豆腐   
5 ON 25 Signature Mapo Tofu
Beancurd, Fungus, Spore Gardens Mushrooms, Broad Bean Paste, Fermented Black Beans, Sichuan Peppercorn

白饭
Steamed Rice

主厨精选甜品
Chef ’s Dessert of the Day



 招牌 Recommended   纯素 Plant-Based   猪肉 Pork   麸质 Gluten   坚果 Nuts   可持续海鲜 Sustainable Seafood   贝类  Shellfish  辣 Spicy   乳制品 Dairy

所有价格均以新加坡元计算，需加收10%服务费和9%商品及服务税。

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

点心 (周一至周四)
DIM SUM (Monday to Thursday only)

清蒸
STEAMED

蟹钳虾饺    	 $18
Snow Crab & Shrimp Dumpling ‘Har Gaw’ (3 Pieces)

鱼子带子烧卖    	 $10
Scallop & Shrimp Dumpling ‘Siew Mai’ (3 Pieces)
Trout Roe 

海胆竹笙饺   	 $18
Sea Urchin Crystal Dumpling (3 Pieces)
Shrimp, Bamboo Fungus 

上汤小笼包   	 $9.5
Soup Dumpling ‘Xiao Long Bao’ (3 Pieces)

松露水晶饺   	 $8.5
Truffle, Pumpkin & Water Chestnut Crystal Dumpling (3 Pieces)

红菜头粉果   	 $8.5
Beetroot Crystal Dumpling (3 Pieces)
Shacha Sauce 

荷香脆米鲍鱼     	 $12
Glutinous Rice in Lotus Leaf (Per Piece)
Abalone, Chicken, Mushrooms

松露叉烧包   	 $16
Steamed Ibérico Char Siew Bun (3 Pieces)
Black Truffle, Mushrooms

烘焙
BAKED

蜜汁叉烧酥    	 $12
Baked Honey-Glazed Barbecued Pork Puff Pastry (3 Pieces)

油炸
DEEP-FRIED

千丝龙虾卷    	 $16
Crispy Lobster Roll (Per Piece)
Kadaifi Pastry 

香煎
SEARED

蟹肉煎窩貼    	 $14
Pan-Seared Crab Meat & Pork ‘Potsticker’ (3 Pieces)

黑椒火鸭包     	 $12
Pan-Seared Black Pepper Cherry Valley Duck Bun (3 Pieces)


