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A New Twist on Your Favorite Dishes 

     

    As we welcome the new season with open arms, Jing’An Restaurant celebrates 

the bounty of Spring with a truly sensational menu designed for the city’s true-blue 

Epicureans. 

 

    Coupling impeccable culinary technique with the Jing’An Restaurant’s signature 

elegant surrounds, this season’s menu boasts a collection of the latest in gastronomical 

trends presented in simple sophistication while staying true to the freshest produce 

the city has to offer. Executive Chef Dane Clouston hails from New Zealand and cut 

his teeth in the kitchens of Melbourne – the epicenter of Australasia’s culinary 

revolution. Pairing an intense passion matched only by his in-depth knowledge of the 

global food scene, the innovative Clouston takes simple, wholesome fare and tailors 

an unbelievably sensual dining experience that transcends your taste buds and moves 

you emotionally. 

 

    This season’s new menu is once again an A to Z encyclopedia of international 

delights – mouthwatering Italian, sizzling seafood dressed up as you see fit, the finest 

beef the city has seen, paired with the brightest and freshest sides. 

 

    Standing out from the vast array of treats on offer is far and away the seafood 

bouillabaisse – a cornucopia of mouthwatering sea bass, clams, crab meat, fresh 

prawns and salmon-filled ravioli soaked in an abundant broth. The Boston Lobster is 

another perennial favorite given a modern twist – a magical marriage of marinade 

that includes a harmonious blend of cream and lemony tang, giving the much-loved 

shellfish a zest never done elsewhere before. Last but not least, the roast chicken with 

pesto and lemon is yet another classic given a new lease of life that has to be tried to 

be believed. 

 

 

 

 



 
 

www.thepuli.com  

                        Page 2 of 2 
   

 

    Leave room for dessert and tuck into Crepe Suzette Jing’An style – altogether 

familiar and fresh, providing the perfect end to this sensorial odyssey. 

 

    Come try the new menu at Jing’An Restaurant, where you will fall in love with 

your favorite dishes all over again. 

 

-Ends- 

 

About The PuLi Hotel and Spa 

Home to Jing’An Restaurant and Long Bar, The PuLi Hotel and Spa is Shanghai’s first 

luxury urban resort. Firmly incorporated into the hotel’s dedication to delivering 

handcrafted luxury service, guest experiences mark a departure from the expected 

generic style of luxury usually associated with conventional collections of foremost 

hotels. Imbued with contemporary elements and accents of traditional Asian charm, 

the result is a distinctively unique, new spatial and guest experience in this oasis 

within the metropolis. The PuLi is managed by Urban Resort Concepts.  

 

 

For more information about The PuLi Hotel and Spa, please contact us:  

 

The PuLi Hotel and Spa  

Ms. Farrel Yi 

Marketing Communications Director 

Tel: +86 21 2216 6973 

Email: Farrel.yi@thepuli.com 

The PuLi Hotel and Spa  

Ms. Stefie Ma 

Assistant Marketing Communications Manager 

Tel: +86 21 2216 6975 

Email: Stefie.ma@thepuli.com 

  

 

 


