





Braised asparagus soup
with mixed seafood and
mushrooms

i L o A

Double boiled black
chicken soup with top
shell and fish maw
Al W L 3

Imperial "5ze chuan™
hot and sour seup
with crab claw

IV IR e i

Sweet corn soup with
crab meat and
abalone clam

BT P SRR

Clear soup with garoupa
fillet, century egg and
coriander

e B ELBEH

) ’ - Double boiled shark's fin
B!'EIIEFd pumpkin soup with dumplings soup with crab
enoki mushrooms and seafood claw and bamboo pith
e el O g T B th A R

g 1 A0 290l 8
3‘ : March 25, 2010 All prices are in thousand Rupiah and are subject to 22% government tax and service charge



Buddha jumps over the wall
i s e

Double boiled birds nest
with fresh ginseng,

superior stock
N i A

Superior shark's fin, fish Deluxe shark's fin
‘maw and dried scallop with with crab meat and

shark’s bone soup fried rice

e i o ] fie] L ) TR
Braised shark's fin Braised shark's fin with
soup with seafood enoki mushrooms and
and crab roe prawn dumpling

Shark’s fin broth with abalone and B 5 o e

seafood served in clay pot

— Bl

Braised birds nest with
shredded abalone and
crab meat

i S A A

LA B A 2ot B 2
All prices are in thousand Rupiah and are subje<t to 21% government tax and service charge




Chef John Chu is a master of traditional
Cantonese cuisine. Not only is Chef Chu's
food delicious, he presents it in a simple
and stylish way. The award-winning Chef
Chu looks forward to tantalize you with

his exquisite creations.




Cantonese Stone Grills i %r1henk

Roasted duck with five
spice and herbs
R

Oven-roasted crispy Peking duck “two courses™ A5 30 H peiG (i)

Crispy skin sliced, wrapped in pancake with cucumber and spring onion ﬁ,ﬁhﬂ-

Please select your preferred preparation for the duck B

- Sautfed with spring onion and ginger 230 by

- Sautéed with shitake mushroom with black pepper sauce
H s AR
- Sautéed and served with iceberg lettuce  *ESE4L
- Soup with preserved vegetable and bean curd W3S 5 i
- Fried with noodles EF[ITE
- Fried with rice b4
- Choice of *traditional”, or “egg crépes-skin

Roasted chicken with fried
garlic, shallots and sesame
spicy sauce
RREREE T 1Y

Crispy spring chicken

served with spiced salt

JRGETL T 0

Barbecued pork with
honey sauce
Oven baked crispy B
pork belly
Combination barbeque platter B FEnE i} BB K I

{Barbecue chicken, roasted duck, beef shank, jelly fish)
R, SLpe, R AR

Lt B I zase i I 3
All prices are in thousand Rupiah and are subject to 2a% government tax and service charge Marchzs, 2000 6



1345 SEafoud ﬁZ%%

Oven baked cod fillet Clay pot fish with

with fragrant bean assorted dried vegetable
sauce and bean :un.*_: skin
TR e T s

Assiette of prawn with X0 ‘./
mayml-.naise and hierie-made Stir-fried fresh scallops Crispy prawns and
MAITDEtE Sty with broccoliin XO sauce  squid skewer  pei feng
PIRRREF BT E A tong" style

i ALBE A AT

Sizzling fresh Salt and pepper soft Wok-fried prawns with Pan -fried fresh scallops

seafood with spicy shell crab with butter, milk and stuffed with shrimp paste
sauce and egg chicken floss shredded egg Tt A
Her i fiipas Al -k o % i = A S s S

L L LA 48 Izl
e ; Hmh:s. 2010 ﬁ,ll !:_u.ri};es are in thousand Rupiah and are subject to 21% government tax and service charge



Abalone and Sea Cucumber  fififfi, iﬁﬁ |

Braised 5 head abalone with sea cucumber and traditional broth
R R A TR

Braised 3 head abalone with Braised sea cucumber, Braised baby abalone and
flower mushrooms in oyster fish maw and goose web winter melon stuffed with
AP BT R dried seallop
RO I == 2 TR R AT
G B Dzt 3 i
March 25,2000 g

All prices are in thousand Rupiah and are subject to 2a% government tax and service charge



3 Lphftﬁj'j._.Tig:r;zFrawns ; Crabs, Scallops and Clams

 Asper market price.

Stearmed with:

Garlic with glass noodle in
SUperior Soya Sauce

=

) p
u -

Egg white and ginger
H

X0 Black baan with
aglass noodle

Sashimi lobster (head and tail with
. conges or e-fu noodle)
C R 5 AL A o i T )

el L4 a9 b g
ok 9 !All;dus,mn . All prcas arg inthoussnd Rupish and are subject 1o 21% govemment tax and service charge



Steamed with:

X

Butter, spring onions Black pepper and shimeji
and ginger miushreom and shallot
i 2 30 5 85 A

Ginger chill bean sauce Garfic, shallot and dried
R :lmhﬂhrfﬂigtﬂhg "styledl

Salted egg and Chicken floss salt
crispy barbey and pepper
R e

Butter, milk and
shredded egg
WFith B2 I

L LA inaasi md
All prices ane in thousand Bupiab and are subject to 2136 goymrmmant tax and service :hg_r_p

mhu,:,w.u 10



Live Seafood {if#E&f (per 100g market)

FI!@MWE&, Star Garoupa, Tiger Garoupa, Soon Hock, Pomiret, Seabass
AL M, P B, RAERE PR B4 2AR
As per market price

Steamed with:

presered vegetables

and ginger

Shredded nnlnl'l,xﬂl.li.ﬁ:_t-' .
e \

Spring anion, Stuffed chili, Black Shredded onion,
FURRTION S0Ya SAUCE bean sauce X0 sauce
i BT R W e E

Ginger and green onion
i FUPEIOT SOYa SaUCH
i

Chili bean sauce ¥
B A

EL AT R bo ol In &
all prcos are in thoussnd Rupsah and are subject 1o z2% govermment tax and senvioe charge

11 March a5, aca0



Fried with:

Crispy garfic with ginger
sauce, spicy shallot and sweet
& sour sauce

Shredded onion, Lychee, pineapple sweet Shredded manga, Fried with fragrant garlic
tamarind sauce on and souT sauce onion, and plum lime wyster sauce

lotus leaf T sauce ¥ER T H

PTG e 4 i e

b EfirRnasiin s &5 -
All prices ane in thousand Bupiab and are subject to 2136 goymrmmant tax and service q!ﬁ_r_ﬂ z .l.l..uh “ﬂﬂ‘ 12



Meat EEZ':Fi

Pork J¢ A

Baked pork ribs
with chef special
sauce

W

Fried Pork ribs with Braised pork lags Stewed pork belly with Sautéed lamb with

garlic ,shallot ,salt with preserved bean preserved vegetable mushrooms, water

and pepper curd in clay pot HEEf A chestnuts and preserved

Eu R 4 L bean curd in a clay pot
Prec it

Wolk-fried beef
fillet with crispy
toast and onion
rings in barbeque
sauce

1 o i

Sizzling slice beef with Waok-fried beef
ginger and mushroom in tenderioin with shimeji

oyster sauce mushrooms and black
PARE S A pepper
i R L

kA e itz

13 March 25, 2010 All prices are in thousand Rupiah and are subject to 21% government tax and service charge



Chicken and Dyck x%ﬁ%ﬁi ol

Poached soya chicken with Clay pot boneless chicken 'H"El'-:llc-fﬁE-d chicken fillet in *
shredded ginger, onion, chili with shallot and black bean vinegar soya sauce

with ginger sauce AT S

il 3 f

Marinated duck and bean curd Braised duck wing with Braised chicken fillet with
“Teo chew" style ginger and sea cucumberina pacific clam and mushrooms
B H 1T clay pot inaclay pot

i T Py AR B UL A

Boneless crispy chicken with mango,
shredded egg and plum lime sauce

1 74 A

LA B I zane i A 92 ;
All prices are in thousand Rupiah and are subje<t to 21% government tax and service charge March 3&% 14



Pearl offers a taste of exquisite and genuine Chinese fare, presen;gﬂ;'
in an aesthetically modern style, most of the dishes are simple and
refined yet flavorful . Be ready to be mesmerized by the authentic

Cantonese dishes specially crafted to pamper your taste buds.

15




Rice and Nood lﬂﬁa il

Fried rice with grilled eel,  Fried rice with crabmeat,  ried rice with salted fish,
pickled tumip, garlicand  fresh scallops, eggwhite  _hicken and vegetable

b O and crispyfied scallops. s myRio R

Crispy noodles with seafood
and vegetables in a clay pot
B

Braised e-fu noodles with Rice noodles glazed with Wolk fried udon noodles
assorted mushrooms, minced shredded abalane, with sliced beef, onions and
shrimp and dried scallops chicken,egg and spring onion  black pepper sauce

TRt AR i A FE R S e ] AR

LA e o i L 3

All prices are in thousand Rupiah and are subje<t to 21% government tax and service charge

Pearl special fried rice
with seafood
b g Edpig )

Egg noodle tossed with
XO chicken sauce served
with "Wantan"soup
Wan A ER |




Svea'sé'ﬁal Vegetables ik, )&

'Hong Kong Kalian, 1’“’[‘ﬂu miac” ; Asparagus, Ni Pak Choy, Choy Sum, Broccoli, Baby Kailan, Chinese Spinach, Chinese

 Cabbage, Iceberg Lettuce, Honey Peas, French Bean

oot 2, Gl PO, ORI, SR, ROAMT, MUAE, B e, W4 Y, EE

Cheice of Preparation:

Home made seaweed bean
curd with crab meat sauce
and vegetables

B 50, o S

Sautéed with crab meat,
egg white in golden
pumpkin broth

5 ol

Sautéed dried scallop with Assorted eqq with soup
shimeji mushroom sauce b=t

 DLER a4

Fried with preserved bean Enocki mushroom and Poached with soy sauce Superior soup with
curd and shredded chili garlic sauce L whole garlic

st ol E L b T

EL b izl 4
- March 25, 2010 All prices are in thousand Rupiah and are subject to 21% government tax and service charge



g

Fried with garlic Sautéed oyster sauce Stir-fried with X0 sauce Sautéed with preserved
FEmE S BT vegetable “mei cai”
i S

Home made bean curd with
seafood served in claypot

e EREE ARl

Sautéed, stuffed assorted  Braised egg plant with
vegetable with black bean  salted fish and chicken in
sauce clay pot

B 4 A 4

Sizzling seaweed bean curd with
minced chicken mushraoms and egg
B TR

L B e 3
All prices ara in thousand Rupiah and are subject to 22% government tax and service charge March 25, 3010
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Hot and sour broth with
vegetarian shark's fin

Al )

Crispy potato coated straw
mushroom and vegetable spring
roll combination

MWEAFE | el
#
Double boiled ginseng with
= bambaoao pith, mushrooms
and cabbage
A BT
Vegetarian "Beijing” duck with -
pancake
b 2

Sizzling seaweed bean curd
with assorted vegetables

Vel T8 5 7

L L A 425 DR S

: All prices are in thousand Rupiah and are subject to 2a% government tax and service charge




Sautéed bean curd fillet,
young corn and broceoli
TR

1]

Steamed eggplant with
preserved vegetables and
50y sauce

(8% 3 ER

Crispy French beans with
salt and pepper

WP

3Py

Stir-fried assorted
vegetables and cashew
nuts in yam ring

B P

Vegetarian meat with peaches in
sweet and sour sauce
B s 1

LAl i s b i 28 ¥
All prices are in thousand Rupiah and are subject to 21% government tax and service charge . Marchas, 338 20



Dessert #HE%iE

Double boiled birds nest with
rock sugar

AR

Double boiled “*Hasma"
with almond cream and

papaya
FT R & 8

Red bean cake, custard layer
cake and mousse

areds TRE fiTHEs

Chilled fresh mango pudding
with milk cream

EREET

Durian pancake with vanilla
bean ice cream

i fla e

. S Mg IS G HE
‘21 March s, 2010 All prices are in thousand Rupiah and are subject to 2a% governmant tax and service charge



Chilled coconut ice jelly with
ice cream
B LA IO

Chilled Lemongrass jelly, fresh dragon
fruits and kaffir lime sorbet

FFUHT
Almond beencurd ball with Chilled herbal jelly with Sweetened Chinese pear
“Longan” fruits mango, dragon fruits and with ginge nut, snow
EERERES honey fungus and red date

FETE U 7 TR T H

LA e o i L 3

All prices are in thousand Rupiah and are subject to 22% government tax and service charge March 25, mb
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Pearl offers a warm touch of a

in an elegant yet s

setting.



JW MARRIOTT HOTEL JAKARTA
JI. Lingkar Mega KuninganKav. Ex.2 No. 1 & 2
Mega Kuningan Jakarta 12950
Tel : (62-21) 5798 BBA8 Fax:(62-21) 5708 8833
www.marriott.comfjktjw




