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MODERN CHINESE HOTPOT

OUR STORY

At QUAN Hotpot, a heartening pot becomes a place of gathering.

Inspired by the timeless Chinese hot pot tradition, we celebrate the joy of coming and

dining together.

Each broth and dish is crafted with culinary heritage and reimagined for the modern
palate; guided by the Chinese Five Elements of flavour — sour, sweet, bitter, spicy and salty

- creating balance and harmony.

We work closely with local Singapore farms and fisheries, sourcing responsibly grown
vegetables, sustainably harvested seafood, and locally cultivated mushrooms according to

seasonality.

Carefully prepared broths form the heart of the experience, complemented by premium
meats, fresh seafood, and seasonal produce. Complete your meal with house made
condiments, charcoal grilled selections from the Josper Grill,and comforting noodles or

rice.

Simplicity, patience, and harmony guide every pot we serve - creating comforting food

that nourish; shared moments that stay.

Heartwarmingly casual yet tastefully refined - indulge in a hot pot made for meaningful

gatherings in the heart of Resorts World Sentosa.



THE HOT POT EXPERIENCE

Choose your broth base to begin

Create your own dipping sauce from our chef’s

selection

Enjoy premium meats, fresh seafood, and seasonal

vegetables, cooked gently at your table

Complete the experience with noodles, rice, and

house desserts



GOURMET LUNCH SET
BRETFEES

39++ PER GUEST

SELECTION OF SIGNATURE BROTHS #5187
Singapore “Signature” Laksa @ | Bone Pepper @ | Collagen Herbal Chicken
Classic Sichuan Mala | TomYum
HONgE IR mhidid | KBS | REEBRERGS
28I FRER | ZFRThA

PREMIUM MEAT SELECTION #5i%{f BRI
US “CAB” Beef Short Plate | Australian Pork Belly @ | Kampong Chicken
£E NELEE 4/ ER | RMRRERER | HiES

HOUSE MADE DELICACIES F4! XK {5
Chicken | Pork @
BR | A

LOCALLY FARMED VEGETABLES, MUSHROOMS, SOYBEAN,
ROOT VEGETABLES & NOODLE

AHFPIERYREE, BiE, XS RERERNER @0
Bok Choi | Napa Cabbage | Spinach | King Oyster Mushroom | Shiitake
Bean Curd Roll | Potato | Pearl Sweet Corn | Pressed Tofu | Udon

PER | R | R | B | 8
% | L5 | BREEX | REE | 5%

DESSERTS &
King Melon Sorbet
ERENEE

») NUTS DAIRY SHELLFISH BEEF GLUTEN @ PORK @ SUSTAINABLY VEGETARIAN
o & i FARMED PRODUCE

ALL PRICES ARE IN SINGAPORE DOLLARS AND ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
PLEASE INFORM US SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.



OCEAN BOUNTY SET
BHEEES

50++ PER GUEST

SELECTION OF SIGNATURE BROTHS #5187
Singapore “Signature” Laksa @ | Bone Pepper @ | Collagen Herbal Chicken
Classic Sichuan Mala ()@ | Tom Yum
WG “HBRRT mhidiz | KEHWE | REEREARLE
]| FRER | ZRRTNZ

FRESH SEAFOOD #fti#igf
Live Tiger Prawn | Sustainable Local Seabass | Jumbo Squid | Golden Fish Curd | Green Mussel

EREMRREN | ESSEAMEYE | it | HE8EE | F0

LOCALLY FARMED VEGETABLES, MUSHROOMS, SOYBEAN,
ROOT VEGETABLES & NOODLE

AHFPIERERR, B, KSR EREME S
Bok Choi | Napa Cabbage | Spinach | King Oyster Mushroom | Shiitake
Bean Curd Roll | Potato | Pearl Sweet Corn | Pressed Tofu | 5 Elements Noodles

PNAR | S | R | AL | FEWRE | LE | BRHEX | REE | HERETE

DESSERTS ®
White Peach Sorbet
Bk EHE

») NUTS . DAIRY SHELLFISH BEEF ‘GLUTEN @ PORK SUSTAINABLY VEGETARIAN
@ \J @ FARMED PRODUCE

ALL PRICES ARE IN SINGAPORE DOLLARS AND ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
PLEASE INFORM US SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.



GARDENTO POT SET
HESFES

30++ PER GUEST

SELECTION OF SIGNATURE BROTHS #5187
Traditional Congee Broth | Sustainable Mushroom Broth @

&%W7 | BERELS

DUMPLINGS ZF
King Oyster Mushroom Dumpling

BHEERT

LOCALLY FARMED VEGETABLES, MUSHROOMS, SOYBEAN,
ROOT VEGETABLES & NOODLE

AHFPERVERSE, BlE, XS, IRERFAESE @0
Bok Choi | Napa Cabbage | Spinach | King Oyster Mushroom | Shiitake
Bean Curd Roll | Potato | Pearl Sweet Corn | Pressed Tofu

INEZE | BEEESR | R | BEREE | B
s | £5 | BERHEEX | (TS

NOODLES [%%
Five Element Noodle

FEIERITHE
or By,

Udon
BX

DESSERTS {3 ®
King Melon Sorbet
ERENEE

») NUTS DAIRY SHELLFISH BEEF GLUTEN @ PORK @ SUSTAINABLY VEGETARIAN
o & i FARMED PRODUCE

ALL PRICES ARE IN SINGAPORE DOLLARS AND ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
PLEASE INFORM US SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.



ADD-ON DELIGHTS
ikxEa

Discover a world of flavors with our signature add-on selections.Whether you crave the richness of
premium beef, the freshness of ocean seafood, the variety of our meat platter, or the goodness of garden fresh
vegetables, every addition is designed to make your hotpot experience more memorable and satisfying.

RRFEELSHMERER, RERNEITEMNBEMSEH . TREMETRRFAREELE. Bt
HUERTHEN . FRALSBNLSELR, TRHEMNRHORARE, S—FMEERESEAGIARE
BEERELRASHER, ILRBREENES.

BEEF LOVER'S PLATTER f5i%4- P2 $24
US”CAB” Short Plate | 120-day Grain Fed Australian Black Angus Short Rib | Chao San Meat Ball
EE TNELHEHE” 4/ HER | N1 20K SR B L& E 4 HE | BlFITHRMN

MEAT PLATTER #5i£PIZEH 2 $20 ©©
Australian Pork Belly | Sustainable Kampong Chicken | Pork Delicacies | Luncheon Meat

MR RERER | BEFHES | BAR | F8A

SEAFOOD PLATTER f5i&iBEH#E $28 @@
Live Black Tiger Prawn | Live Korean Abalone | Sustainable Local Seabass | Jumbo Squid

ELERIERIT | BEHENS | ATTEAMIEYE | fiE

NOODLES AND LOCALLY FARMED VEGETABLES At fERIEESFNHESE $14 @60
5-Element Noodle or Udon | Xiao Bai Cai | Tang Oh | Shiitake | King Oyster Mushroom
Pearl Sweet Corn

BIERTH S 5% [ DBRX | BE | % | 5 | BIRHEEKR

5) NUTS DAIRY SHELLFISH . BEEF GLUTEN @ PORK SUSTAINABLY VEGETARIAN
o & ¢ Y FARMED PRODUCE

ALL PRICES ARE IN SINGAPORE DOLLARS AND ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
PLEASE INFORM US SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.



ALA CARTEMENU
HAXH

Featuring premium ingredients, signature broths, and a wide selection of meats, seafood, vegetables, and
handcrafted specialties, our menu allows you to create a hotpot experience tailored to your taste. Fresh,
flavorful, and perfect for any occasion. Enjoy a modern take on a timeless dining tradition.
ICRILREM . BaK, URMEERE. B8, AEMNRESFIHEEM, RINPREILEEHE
B, fTEEEHNRAE. NEVMIHERRIIFELTHIEE, S—OFFTHERER. TiEM

BE, MEELESFEREZETRE, FEERENREARBREATERSHB.

SINGAPORE SIGNATURE LAKSA FiNEiRkENL $22 @@

A beloved Singaporean classic reimagined with rich, aromatic flavors. Featuring silky Five-Element
Noodles, an assortment of fresh seafood, and delicate Tao Po, all served in a creamy coconut
broth infused with fragrant spices.
BrrZ2EE2N2BNEXEENER, RMEENEEXNRER. NSARMTITE, EUREE

MEEsRE N, BETERMRART, ERAERIPREENERREERSEIAIREBAK.

GOLDEN CRISPY ORGANIC AUSTRALIAN PORK BELLY
HEFRBINRMNAERERA $24 66
Irresistibly crispy crackling skin and succulent, flavorful layers of meat. Served with fragrant
jasmine rice and complemented by our house-made spicy honey mustard sauce, creating a
delicious balance of richness, sweetness, and gentle heat
BIEAYEMNATER, BEIMZEHEMNE. BRETO, RREMLT. RUEMSHFHRAEARIR,
FERBRUFIEREENTRE, ARBATEFI—AKHEISHRER, ERMEMESTHOREZSE.

WOK-FRIED SICHUAN MALA CHICKEN [ || X EK{S)DFRERIE $20 @

Tender sustainable chicken thigh wok-fried to perfection with aromatic Sichuan spices, dried
chilies, and the signature mala seasoning. Delivering a bold balance of fiery heat and
tongue-tingling sensation. Served with fragrant jasmine rice, a fried egg
BIEETSHFTHEGRRR, USRS SIEsHEMAT, MEM/IEMR. TRMSEHHIRRER, 23
Z8)||RRIERE. MREEEA. MR, FERREM. BRRAETKRSERUEE

ROYAL SEAFOOD TOM YUM NOODLE BOWL ZE;58$ LRI $22 @6

An indulging delicacy featuring succulent live prawns, jumbo squid, seabass, and green mussels
served over delicate glass noodles in a fragrant Tom Yum broth. Bright citrus notes, aromatic
herbs, and a gentle kick of chili create a harmonious balance of flavors.
SAELIERBHE, HREGEXIN. 8. S EYEREN, BRARKBSHMNL, RETE
ERANEZANGF. FHOHFES. FEEANKSEMFRBIERH, SUFEMIEER
AR, RERNZHXIKRAIEES

SWEET AND SOUR "MOCK CHICKEN" {EEEZ8 $18 @®

A delightful plant-based take on a classic favorite, featuring crispy golden mock chicken tossed in
a vibrant sweet and sour sauce. Balanced with the perfect blend of tangy, sweet, and savory
flavors. Served with fragrant jasmine rice.
ZEERERIRRICIRTEMREE, DUMRRBMIIEESRCAE R, HUBRMHA BT HIEERE.
EEFEWZARFAT AR, AEEREREMHEN AR,

3) NUTS DAIY SHELLFISH BEEF GLUTEN @ PORK SUSTAINABLY VEGETARIAN
o } Y FARMED PRODUCE

ALL PRICES ARE IN SINGAPORE DOLLARS AND ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
PLEASE INFORM US SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.



