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Vegetarian Dining, Thoughtfully Crafted Since 1991

Founded in 1991, LingZhi Vegetarian embodies a modern and elegant approach to vegetarian
dining. Rooted in a philosophy of nourishment and balance, each dish is crafted with care using
premium, all-natural ingredients, allowing their natural character to shine.

Using time-honoured culinary techniques, our chefs draw out the depth and purity of every
ingredient, creating flavours that are clean, layered and deeply satisfying, with a lightness that
never compromises.

A multi-award-winning name at the RAS Epicurean Star Awards, including Best Healthy
Restaurant (2024) and Best Vegetarian Restaurant across consecutive years, LingZhi Vegetarian
continues to set the benchmark for premium vegetarian dining in Singapore.

Step into a space where restraint meets refinement, and experience vegetarian cuisine at its
most thoughtful and complete.

B191EMIE, REZFRFAARSAENZRES. RNEFFESTERIESR,
BiERMERLRRARH, ROEHIMEFRIRKE,

FANMEIMEANZ AEEZIIAN, AFFHRMHERSOR, it8—EXRFRNEGE
Wk, FRRZ BT 5.

REZREZERFTRFMEERMSERAR, SR0UF RERRET, UREEZF
‘REZRET, BUKMNEZRERTBHIZ NS EH.

WFFREZR, EHERBRINED, EX—WRALEAE. BREENZRERE.

1, (&) =

BREx BRRBEEMM ZHEIAA
Signature Dish Contains Unfertilised Eggs Contains Milk

XFEBRINEFAIMN0%RSZHRBATHER. BRXHSE, S5%AFFHEE.
All prices indicated are subject to 10% service charge and prevailing government taxes.
Food pictures may differ from actual dish presentation.
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T1 Z=HAERENE $38.8 1o WAEBETEH $14 (B{i/per person) 16 MWEE $20 177 FLBEFHELRE $22
Pan-fried Stuffed Morel Mushroom Truffle Mushroom Bisque Sweet and Sour Button Braised Yam and Vermicelli with Fermented
iR s e T @ served in Stone Pot Mushroom with Green Apple Beancurd Sauce served in Claypot
T3 SEER $26 (8K /pcs) T4 HEIE $24 (444 /pcs) T5 FRFHESLTE $26 18 SRlEE $228 19 EARMIE $26 T10 TRIWE $29.8
Vegetarian Goose and Crispy Beancurd Homemade Beancurd Firecracker Monkey Crispy Vegetarian Eel Sautéed Asparagus, Macadamia Nuts Mala-spiced Fungus Medley

Skin served with Wheat Wrap @ topped with Fresh Mushroom Head Mushroom with 'Kung Pao' Sauce and Fresh Lily Bulbs served in Crispy Basket with King Oyster Mushroom
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APPETISER

KB R RIE 5k
Wasabi-mayo
Monkey Head Mushroom
served in Fresh Dragon Fruit
$ 28




EENFEF
Honey Potato
with Osmanthus Flower

$16.8

LR Z
Chilled Tomato with
Chef’s Homemade Sauce
$19.8

=YITESi
Spicy Assorted Fungus

in Chilli Oil
$ 28

L




- REESET

Truffle Mushroom Bisque -

served in Stone Pot
$ 14 (B4L/per person)

¢



i BHPARHEE
Braised Organic

o Kale Broth

$ 12 (Bfi/per person)

A #
&
c.« l..?'-:l'; '.,. . 1% >

Braised Bird’s Nest and Winter Melon
topped with Bamboo Shoot
$ 30 (Bf4I/per person)

¥
q
é
'Y #
g 'F’.'--.n______,_..--";. ; |
01| B8 5% 7
Hot and Sour Soup
$10 (8Bfi/per person)
‘
RERPIT
Double-boiled
Nourishing
Ling"Zhi Soup- =
$ 14 (Bfir/perperson) . - — 2
4 e 1 76 ¥



KEE-
Monkey Head Mushroom
in Homemiade Tangy Broth
L

(&



EREM
Vegetarian Satay served
in Pineapple
$ 22 (4 37 /sticks)

HAFHEERTHE
Spicy Porcini Mushroom
with Brussels Sprouts
Pl S s




BERREH

Crispy Lion’s Mane
Mushroom Steak
$28

FEWE
Mala-spiced Fungus
Medley with King
Oyster Mushroom
$29.8




=HRIERFEMRE
Pan-fried Stuffed
Morel Mushroom with
‘San Bei’ Sauce
$ 38.8

1€

L aMeMLEE
Assorted Mushrooms
“and Fungus in
- Pumpkin Purée’
s - . %328
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DELICACIES

 mMEED
Grilled Plant-based
Treasures in Curry Sauce -

$ 24 (4 K /pcs) s P ¢

&



MEER S HE

Sweet and Sour
Lotus Root Ribs
22

HAETHLR
Braised Yam and
Vermicelli with
Fermented Beancurd
Sauce served in Claypot
$ 22

--------



FUME
Assorted Vegetables
served in Yam Ring
$ 26

Sautéed Asparagus,
Macadamia Nuts and
Fresh Lily Bulbs served p
in Crispy Basket ”

$ 26




1SRN UE Z% 5% 4 K18 Sk
Curry Mixed Vegetables in
Claypot served with
Deep-fried ‘Man Tou’
$ 24

Z TR
Baked Seasonal
Vegetables with Cheese
$26.8

o



BEREZL
Grilled Plant-based Treasures
in Signature Sauce

$ 26 (61 /pcs)

EEEH

Vegetarian Goose and

Crispy Beancurd Skin served
with Wheat Wrap
%26 8/ /pcs)




BEREE
Crispy Vegetarian Eel with
'Kung Pao' Sauce
$22.8

&

eI
Radish with Ginseng,
Bamboo Shoots and
Mushroom
$22

ERNEE
Stir-fried French Beans
with Fragrant Spicy Sauce
$18




Homemade Beancurd
topped with
Fresh Mushroom

$ 24 (4% /pcs)

10

o,




g E
Sweet and Sour
Button Mushroom
with Green Apple
$20

RF IRk
Firecracker Monkey
Head Mushroom
$26




AMERHRETE
‘Mapo’ Tofu with
Peach Gum served
in Stone Pot

s @O
g

B EMEE -
Stewed HimematSutake-
Mushroom with Tofu

$2EB HEE =



NOODLES

~“Zha Jiang’ Noodles
e $ 20



HHES SRR
Fried Brown Rice with
o Vegetables

WERETRs ":.#

Fried ‘Hor-Fun”with: - = 1_‘

Olive Vegetable§ ;

and ‘KaiLan® "
$ 18




e e 12
Almond Cream with '
iH ' ' Peach Gum
. S s 510 (BfL/per person)
= S
AA
DESSERT

C o BEaEy
- Red Bean Cream with
Orange Peel
$ 8 (gfi/per person)

-

e

“Mango-Cream with Pomelo

S 6 (#fL/per person)



ZEAHTIR
Black Glutinous Rice with
Coconut Ice-cream

$ 12 (B{L/per person)

B 4
Crispy Charcoal
Milk Roll*

S 14 (64L/pcs)’

L)

BFREHR BITEN
Chilled Aloe Vera and
Lemongrass Jelly topped
with Lime Sorbet

$10 (8fL/per person)




