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The Grove: the name was inherited from the famed Bamboo
Grove Hotel, which stood on this ground. Fittingly, the name
also means “an abundant place”. The Grove welcomes guests
serving modern Suzhou and Huaiyang cuisine featuring fresh

and seasonal ingredients from the surrounding farms.
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Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
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All prices are in RMB and inclusive of service fee and tax.
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Michael Shi, Chinese Executive Chef of The Grove, Kimpton Bamboo Grove Suzhou;
and his team presents modern Suzhou and Huaiyang cuisine. Chef Michael was born and
raised in Yangzhou, and has over 29 years of cooking experience, and has mastered the art
of bringing out locally loved dishes utilizing seasonal and locally sourced ingredients for a
memorable dining experience. Michael was awarded the coveted “Excellent Young
Celebrity Chef”, and took part in food documentary “Chinese Food”, episode — Huaiyang
cuisine. He truly is the flag bearer of “Always using the fresh and seasonal ingredient”, and

these are featured in all his masterfully created dishes at The Grove.
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Michael’s Seasonal Tasting Menu
Winter Edition

AR M2587T/f CNY258/person

HII3K

Appetizers

Pk G - KB KRBk, O, KIREEH
Salted pork jelly; deep fried and smoked fish;
preserved eggs with runny yolks; cane shoots with ham and shrimp roe

S|
Soup
FEHESER T E
Tofu soup, morels
Fx
Main
BRIk
Stewed pork meatball, crab roe

hivtAgAE
Fried black carp, tomato sauce

RO N
Dim Sum & Dessert

AT RE DK IR

Red bean paste rice cake, serve with iced sweetened milk curd

T AE EYE . TR DN R R Y]
Does not apply during Valentine’s day, Christmas and public holidays
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Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PSR TS, CaE RSB,

All prices are in RMB and inclusive of service fee and tax.
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Seasonal ingredients in Suzhou

7
Spring

I &5 Vegetables:

Bk s Mgk B0k Rk Birachs Bk k. AL e

Tender shoots of chinese wolfberry, Indian aster shoots, shepherd's purse shoots, alfalfa shoots, pea
shoots, bracken shoots, Chinese toon shoots, chrysanthemum nankingense shoots

#x . BEIlI4A5 Broad beans, spring bamboo shoots from Qionglong Mountain

¥ From The River:
Jlta fitn fEn, SEEIE . SR @
Chinese herring, hilsa herring, Chinese longsnout catfish, dark sleeper, yellow catfish

2K Tea:
TRABLIA. BHIRALRAT Biluochun black tea, Biluochun green tea

B RIIYLF K/ Ul The Eight River Delicacies of Jiangnan in Spring:
Z75% Water chestnut

BZ

Summer

IS From The River:

WUR. N H . i Freshwater prawn, baby hairy crab, rice eel

IKERZE Fruits:
F EHHE Baiyu loquat

e Eggs:
J& 525 Salty duck eggs

{532 5 Traditional dishes:

—WERR. KPR Fried rice with shrimp roe, river shrimp, shelled shrimp; fried glutinous rice
balls with minced meat filling

KRRV RGZK /Ul The Eight River Delicacies of Jiangnan in Summer:
SEFE. Z£ff. Z£H Lotus roots, water chestnut, cane shoot



hZE

Autumn

PEES From The Lake and River:

FHYE K 8% Hairy crab

Ki—=H @ HUF. B, i Three Delicacies of Taihu Lake (whitebait, whitefish and white shrimp)

{532 5 Traditional Dishes:

PR B AEENT R 2% 11 10

Steamed whitefish with dried orange peel, Huadiao wine and shrimp roe

IKFETFHIE Fresh and Dried Fruits:
AL HZE Cuiguan pear, Chinese chestnut

FRIWGYLRIZK /Ul The Eight River Delicacies of Jiangnan in Autumn:
WK ZKaE . F5Jh Gorgon fruit, arrowhead, taro

vE-
Winter

i Vegetables:
=+ Eoe b
gﬂﬂ] H~ g SN ijkﬁ%{f?

Dwarf green vegetable, winter bok choy, Chinese cabbage

{G 435 i Traditional Dishes:

AL B RIS
Cangshu mutton; braised chicken, duck, pigeon, quail and pig's trotters
soup in casserole; fried rice with salted pork and vegetables

W52 Drinks:
AP Winter brewed wine

ZKB7LE 7K/ \ill The Eight River Delicacies of Jiangnan in Winter:
JKJT Cress
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IRA R
Orange marinated pumpkin, Lanzhou lily bulb,
fermented glutinous rice
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B 98 A2 Q2
Preserved quail with shredded winter bamboo shoots, E
fresh sea urchin, rice wine XA g..
RIRJFE CLLHEEY 5611 =
TR NS TR, RE DS T RIMESKR, BB TN, 22555, EE *
SR Y — 10, R B A R, ARAICHEE 7k, M2 REesas, ?
DURRE ¢ OXESE T, BT oR 7 BUUTERN T, EOKYET, SEE Sk, @ 2
WFY B vR e, PR s, PR Y Atk ez, 5T 22 o bR, g B
FEMC B — R B, = &

dNoS

U ERVES

Cangshu mutton soup with baby yellow croaker,

fried bean curd sticks

SOEER IR A T KLY B+ =10l
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Ariti
Braised soft-shelled turtle in scallion and garlic oil

AHF R e

Stir-fried beef with cabbage and green garlic

KIBRIEIN 7~ =7

Stewed pork knuckle with ham, morel

TE KLLHEEE) vh, W Se A MG AY ST — B A 32 — KRR -

KEAR 22t AN E]

JRBH B 25X R 1« KRR -

JUBHSE = BRI AN, EAYEIS T AAYTF, ~ IR L« « SRR —
KIBRIEIN TARYKE, IEAFLRI NG, IRIELANE T RS UMK 2 7
SOEEIEHME G A, thnl <R, pat R, GEsl, RKER,

TGN A PR PRI AR, KRR IN 72— N, 3 Bl A U a4, kA
JFIAFEIL A AR I S0 R Ak

ARV BV S UERA
Boiled Cangshu mutton in spicy curry sauce, shredded
carrot, onion, coriander shoots

B LTI

Steamed air-dried pork, preserved vegetables, shredded radish

gk

Red bean paste rice cake

LAY B, SN S0, RS FRE 5 (IR NRRAE « KB 7, BEWTLAEA
RS, el DU IR N

CLLHEEEY Bt =[u]

WIRFES 0/ Nl Y B e e Brp MATALEE, AU k. il SR, B ESREK,
BARLPAVAA, BRI, SR SRR, WEREEE, STRBE SR A, XA S,
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FeR S RIREE ()

Sweet fresh longan soup, minced water chestnut, lemon (per person)
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SHHSIA FINLVNDIS JAOID FHL

(X1 S S of 168
Stewed meatball, salted egg yolks, water chestnut, shrimp, oyster sauce

Wi R GRS, B DORIUZ RS2 EA TR Z A, LRIk %
GIEMELEHEP . BTEEEE5E, T LRI, IR ESRZITEZ, MLes e

IR N6 5 HESCE FESEE A5 -t AN A RIME A7 35 e R SRR A=K

Stewed meatball is the traditional and classic Huaiyang cuisine. It was one of the

famous dishes among nobilities since ancient times. Our chef Michael selected

Jinhua pig and fresh water chestnut as main ingredients; and handmade each meat

ball stewed in lobster stock. This dish is a perfect balance of lean meat and fat
content; imparting freshness and sweetness of lobster.

AR K 298
Deep-fried mandarin fish

AR AT B

Tomato sauce or orange sauce

NEYEREP RN R A SR RN A (N CYANKG I E X DR U S pS =K RN =N
RS A I, AN ) LIS GO ZEIPa, 1 a s B A E i,
DR b i B A R 1 7o £8P A M L, AT AT 1 @R LR R
Deep-fried mandarin fish is the representation of Suzhou cuisine. Its cooking
method was recorded in <Tiao Ding Ji> in Qing Dynasty. Chef Michael uses fresh
local mandarin fish which are delicately and skillfully cut into diamond patterns.
The fish is then deep-fried until it turns golden brown, then the sauce is poured on
top. It has crispy and tender texture with delicate balance of sweet and sour. It is
one of our chef Michael's recommended fish.

§ S Vegetarian \Q ¥ Contain pork K Al signature

LIRS A RR DR SR R, DAR R AR M S, LEFRAT A 0 P AR S0 % it B (R 90,
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PSR M, SaEks b

All prices are in RMB and inclusive of service fee and tax.
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STHSIA FINLVNDIS FAOID FHL

MEZER ISR K

Tofu soup, matsutake

fE—BUEAE 6 MUKMCGE b, (RIEEFB AR T, M) s0 7], £
6400 MRAMNLL, TJSLLMRRAMA L L2, BOREN, KR, FEME. WRE, JHEXY
SCK IR NN AR Bl Ek. WREEE L5717,

The delicate tofu is skillfully sliced 160 times to make it look like thousands

of threadlets. It is then simmered in chicken stock with mature chicken, ham,
dried scallop and matsutake for 6 hours! A must try dish.

N K (4fFpcs/268)
Deep-fried beef, lime, pecan

RIEIREAE G 3 XN LW, Bok-+ UEHT2BRBOA TRMERCRI -,
HIEAEA N PRARIYBE T QLB SN BRI . N BRI a2 NE,
SeEFT. JRORE (FEIE) B#CEE (KAVE), ZEESIENHhH
K, VTR BRI L,

Inspired by Suzhou Braised Pork in Brown Sauce, our chef utilizes18-year
Xinhui tangerine peel to make the sauce, to marinate the beef. The beef is
crispy tender and juicy all at once. Topped with lime, pistachio puree(for
Spring and Summer) or Chinese chestnut puree(for Autumn and Winter)
adding more complex flavor. It is one of the best-selling items in the

restaurant.

) F 1% Vegetarian ﬁ f& A Contain pork K A signature

TR A TRDE G RRER . S AT i, DO sk M, LA 280 FH A8 i R W 2 e R e
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PSR M TS, DaERE HRbl.

All prices are in RMB and inclusive of service fee and tax.
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HAET N
Candied cherry tomatoes, osmanthus, soymilk custard

FEETm A S AR S B, I T AR ), 1T 23 DN i T B ok L
B, TR ZE K,

Our chef selects sweet cherry tomatoes candied with honey and lemon. Paired
with iced lactose made with fresh soymilk and whipped cream. It has delicate
and layered taste.

NS

Crispy arrowhead chips, truffle

HKEELRA iz —, HEFHMMEFE, TR, fesrhadias HE b
YERGHENE, 2R AN INRZRZ Y —E R/ NIz, FERCHRER, UK NEEE,
Arrowhead is one of the Eight River Delicacies in Jiangnan Area. It is rich in
nutrients and has firm and smooth texture with a bit of bitter-sweet aftertaste. It

is a signature snack of Suzhou. The chips are topped with truffle to create even
better taste.

sl

Marinated Chinese broccoli

JE TN A T 1k - &8 12 TIY)5¢ 2 KA ELECES AT e == 54
B, PRI, Mige. mEFRaTI,

Chef uses “Suoyi” artistry of wielding his knife to cut the 2-centimeter fresh
Chinese broccoli 12 times; making the broccoli pieces look like traditional

raincoat. These broccolis are then marinated in pickle juice to make it taste
crisp, sour and spicy.

# Vegetarian <y . ( & Contain pork K % signature

TLEFRAT T ALE AR R EOR . RN B, DAl TR S e LEERAT D 80 R A K B 2 gt AR 5
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
AN ARMAIEL, CaE s s,

All prices are in RMB and inclusive of service fee and tax.
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KRS Rl

Lotus root stuffed with glutinous rice

JEFHA A [T i ELEE SR L LR, 28 ARIRIRER)S, IADKEE. M2, SO/
NI, VRIS AR E S, AL A, B A

Our chef specially selects local lotus root which are crisp and sweet. These lotus roots are
stuffed with glutinous rice with rock sugar and honey and simmer for 8 hours.

2 K

Scalded dried bean curd shreds, dried shrimp, coriander, sesame oil

BT —ERIE RTINS LR, WX AZ—, B TANMGEIETI), &
SRS TEERIF. VI, SRR =3, T2 O R K, RO T4,
e WK, AEEE, PR BRI A B iRk, e 4L 1%,

This dish has always been a classic delicacy in Huaiyang cuisine restaurants, as well as
one of the must-try dishes for morning tea. The dried bean curds are shredded in same
thickness and scalded 3 times with boiling water. The shredded tofu becomes soft and
the “beany” flavor is removed. Eaten with shredded ginger, dried shrimp, coriander and
sesame oil and brown sauce. This dish is ideal with wine.

e ISR

“Gaoyou” double-yolked salted duck eggs

VR KHi RIS e AILIR - maavgiEA oK, 2 RN, FSLEEA b,
Ferzermticns (bR = KA4A0S) X s, MEHIZRR, WEEOLL, RGN AanE
TSR AN, ARG A VURAE T M, WOAER (5 4 10 HAAEY)
BRMONEE P i, SRRSO GEM AN SRR, Gl SEEail (110 200 4 1
L)

The salted duck eggs produced in Gaoyou, Yangzhou city was specially praised in
Chinese contemporary litterateur Wang Zengqi’ s prose. Our chef selects double-yolked
eggs laid by Gaoyou shelducks (one of the three most tasty ducks in China). After being
pickled and cooked, its clear whites and red yolks gives off strong fragrance with rich oil.
It is eaten with toasted wheat bread (Available from May to Oct.);

From Nov. to Apr., you may also enjoy preserved double-yolked duck eggs with roasted

peppers.

. H#H Vegetarian ’\/}:; %M Contain pork K A signature

IS LERR A VDB YRR R . SRS i, DU TR R RS, LETRAT o S50 PR 48 R B 2 A AR
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
A MRELARMAEL, CaE st

All prices are in RMB and inclusive of service fee and tax.
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KIBREFFF2E T 0

Cane shoot with ham, shrimp roe

2H, LRz —, ERTWREN, WHALER, B Erah il AR,
B, T e .

Cane shoot is one of the Eight River Delicacies in Jiangnan Area. It grows in the

lakes and marshes, tastes sweet and refreshing. We pair the cane shoot with
delicate ham and river shrimp roe, making it crisp, tender and juicy.

WURRALAS (BRI K

Spiced pigeon in “Sichuan” chili (whole bird)

Rk 28 RIYFLAY, iR a1 HT T LLAEMUSE LRI Rl pa A rbr, RS A 22 o il A A
FOISTR],  FLASPA AN v, WROE R ER R,

We age the pigeon for 28 days and marinate them in brine, with chef Michael’ s

homemade seasonings. The heat and time is strictly controlled during the process;
and the pigeon turns out tender and juicy.

A EAL

Jellyfish with scallion oil

A RATNIE T Bk I, RO RTERS 2 g BEAE, aodZ&abinka, ADH
g, AR,

The jellyfish head in its early growth stage tastes very tender and crisp, and it

looks like a flower petal. After being seasoned with scallion oil, the jellyfish is more
tender and crispy with rich scallion flavor.

I SR AT

Foie gras with fresh fruits, fermented glutinous rice

S —IEAER S b, AT &R R AR 50 R RS IE, i 2 AR AL
SRR, R FURER

Chef uses mellow foie gras to pair with fresh fruit pieces and “Suzhou” fermented
glutinous rice to present you with a rich and multi-layered taste.

G
[\ =, . bl i . Ly .
o\ #f Vegetarian <, . 4% Contain pork K A signature

T LEFRAT HE AR R ER . SRS AT A, DUl e RO TR MRS, LEBRAT A S50 FH 41 5K B 26 A A 0
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
FTAIMEANR RIS, 2 e &Ikt

All prices are in RMB and inclusive of service fee and tax.
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IKEFIA 88
Salted pork jelly

MBI —ER SR O3, WL A ALBREEER  SMIDGHE 2. 5

FRIEM, GoKE—HE, BOA " OKE T Z3ERR, BRI, BIA Xk,

It is a traditional signature dish in Zhenjiang, Jiangsu Province. It is a pork

terrine topped with vinegar granules. The Chinese use “Crystal” as its name as it
looks like one.

LR 88
Poached hen clams with ginger juice

KR I PA D AT SR W, FAICVRAR =R 20, BRI et P /1 2

WRRHE T, sl AR SE gt — D UL Hick,

Our chef specially selects fully grown large hen clams and pair them with rich

and spicy ginger sauce. The freshness and tenderness of hen clams are elevated
by ginger flavor.

SRR 98
Steamed chicken with scallion oil

WESHEFHMNMESI =20, FSOKIRIEARR, IR Aty R &R, 1

WK ERVRAR, TR AM R B%,

Our chef uses nutritious “Sanhuang” chicken (chicken with yellow beak, feet and

feathers), and poach it over slow fire until done. It is then seasoned with

shrimp-roe soy sauce and local scallions. It has mellow and rich flavor and is
deeply loved by locals.

F#H Vegetarian Ty P Contain pork K 4 signature

TLEBRAT T ALE AR RER R . RN B, DAl TR S e LA 0 TR A 1 K B8 2 g AR 3
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
I MREAAR ML, CaE s,

All prices are in RMB and inclusive of service fee and tax.
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Deep fried eel, sugar vinegar sauce

LIRS, TS L2 50, iR kifE  FRRERS v s, ks
tgt 5 BEPIRANEATRE, b — 220

Deep fried Liangxi eel is a famous and traditional dish in Wuxi area. The de-boned
eel is shredded and deep-fried until crispy; and then stir-fried with sweet and sour

sauce until dark brown. The eels are crunchy with a fine balance of saltiness and
sweetness.

SRR N

Marinated crispy flatfish

gy LR e A, o o ey et AL Gy i 1, YR i)
AMSENER G, TPl IEE SR, SR E. Sl E R,
This is a famous and traditional dish in Jiangnan area. Our chef uses tender flatfish
marinated in homemade sauce, which are deep-fried until golden and seasoned

with shrimp-roe soy sauce and honey. It is crispy on the outside and soft in the
inside.

RTINSV N

Boiled “Dongshan” squid with spicy oil

WEFHT I A LS, SOGREAERE, @y, EREEZ0h, ADA
oaifale, IR A R

The fresh “Dongshan” squid caught by local fisherman is soaked in water over a

slow fire until done. After cooling down, it is diced and drizzled with red chili oil.
The meat is crispy and tender with fresh salty and spicy flavor.

PHEPEPEE 2 A (TR - H A7)
Bamboo Grove platter with four cold dishes for 2 persons (Daily
gourmet mystery box)

P .
T Vegetarian . ( # Contain pork K A signature

THLEFAT VRE R R R . R AR i, DA e R TR M, LEFAT A 80 FH 481 oK B 2 A DL (A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PN AR AL, CaEIRSs .

All prices are in RMB and inclusive of service fee and tax.
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The characters of Suzhou and Huaiyang Cuisine:

The bone is removed without losing its shape and still tastes soft and tender;

It tastes fresh and crispy without losing its clean flavor.

TTHE RS 68
Pork soup with mushrooms, fig, black garlic
MAEZCZIR A EGIE, FHRLE. WARE . BH . JCER. B E B2 AR,

i, S,
We use the same cooking method as “bak-kut-the”. Pork meat is simmered with

several kinds of mushrooms, figs and black garlic in slow fire. The soup is crystal
clear with fresh and sweet taste.

1Et & H 299 98
Chicken soup with fish maw, golden fungus

R, MAREESE, (LR, HFEEruibmkidmig, ket

AR,

Our chef uses free-range chickens, golden fungus and fish maw for the soup. The

gelatinous character of fish maw and golden fungus makes the soup thick, smooth
and creamy.

W= 128

“Suzhou” style soup with pork, duck and chicken
N B R A5, 8. M. B =12 e, Mba K ¢/
N, BGE, BIABEARR. 851, JERt 2 MG EE =M ATEE
FETHRI S AR RO, BESE A T,

Chef simmers pork, duck and chicken in a casserole for 6 hours, and Jinhua ham,
pigeon and fish maw is added to the clear stock. It is an exclusive dish for
important festival and occasion for Suzhou people.

h s ;
| %R Vegetarian i $&W Contain pork K % signature

TR VALE AR LR . 2R Bt i,  DUM R A TR M, LA A ZH T A1 R B8 % Bt (R 3,

Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.

PR TSLIAR M, CaEis ffbi.

All prices are in RMB and inclusive of service fee and tax.
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FEFE A 61

Stewed sturgeon soup, dried scallops, bamboo fungus

R S0 FH SRV AR AR TR AT . BRRG s P B ety IOA RS 18N8, mtilse,
USELISN

Our chef selects high-quality dried scallops and sturgeon tendon poached gently
in clear chicken broth. The soup is clear, fresh, mellow and delicious.

R ESENHAEN

Fish maw soup, matsutake, greens

LS, IMAGEIR, AN E F SAER AN G, REEE . JRTie .
Fish maw, matsutake and greens are gently stewed in free-range chicken stock. The
soup is fresh and gelatinous.

FHEEAIL S

Sea cucumber soup, morel, dried scallops

R i L ST, SEE. FIEREFEE, 7EEksE,

Chef selects sea cucumber from Bohai Bay to stew in free-range chicken stock,
together with dried scallops and morels making the soup taste fresh and mellow.

| #£ Vegetarian j"‘?“\«“‘ ## W Contain pork K I signature

I LERRA VLB A RR R . 2SR i, DU AT R RS, LEFRAT o S50 R 480 R 2 e AR
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
AN R ML, S &g Pkt

All prices are in RMB and inclusive of service fee and tax.
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BE 5 8 SkTify 698
Braised 8-head dried abalone, abalone sauce
KRR/ LT, 8va A /B, DURAHIRE A5 = il

South Africa 8-head dried abalone cooked with homemade oyster sauce.

BRI 388
Stewed fish maw, crab roe
FEIRTCLEIR R, 5T AN,

5-head male fish maw, paired with hand-picked crab roe.

WPFF ARSI L S 288
Braised Liaoning sea cucumber, shrimp roe and scallions

Fider” AR LS, AL PIEEFF S N K,

Liaoning sea cucumbers produced in the Bohai Bay is simmered with scallions and

shrimp-roe soy sauce in low heat.

2R i SR R 188
Chicken soup, arrowhead stuffed with bird's nest, chrysanthemum,
water shield

FIHEES A S, FERC A0 AN 2652, B n (B ARS 1) S P
Bird's nest is stuffed inside the arrowhead paired with chrysanthemum leaves and
fresh water shield with homemade chicken stock.

a0
Rt

X, — o
<\ KR Vegetarian .y . M Contain pork K A signature

T LEFAT VDB IR IR R . SR AT i, DA e R TR M LA A 8 FH A8t o B 2 i D A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
P IMEAANR ML, Ca & ks skl

All prices are in RMB and inclusive of service fee and tax.
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Stewed meatball, crab roe sauce

IS AHE FAE PRI BRI N, DA, R ERAEREE T Bl AL 558

R LR @ esiN

Chopped streaky pork is mixed with water chestnuts, river shrimp roe and dried

scallops until firm, then simmered with pork bones and free-range chicken.

5] U}/ 138
Braised pork intestines, pickled cabbage

FHOBET Ao MEAAAE AN, FERCRRHIESE, NERAHE AR, BRI, HEPARKIR .

These braised pork intestines with homemade pickled Chinese cabbage are better
enjoyed with rice. It has a tangy sour and spicy flavor.

=

LLAPKRUEINT 138
Fried pork liver with crispy shallots
FHE O ERAEIT RN, FHZLZRK AR, WRa SRR, A IR & S, GRS,

The pork liver is crispy, tender and juicy, with a moderate balance of saltiness and
sweetness.

1£:356 < = 5 198
Poached tri-beef delicacies in spicy soup, “Sichuan” pepper

=l - BB B FHEEA, SR RURR XU TR U JE N, AR

Ja et EK 5B,

The “Tri-beef delicacies” consists of beef tripe, beef tongue and snowflake beef. These

are cooked with Meizhou rattan pepper, which has a strong hot pepper flavor. It has a

distinct layers of hot, spicy, fresh and saltiness.
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©| % Vegetarian ;:\Hﬂ' $ W Contain pork K k% signature

THLEFAT VRNE IR IRER . SR SR i, DA e R TR M LEFAT A 280 FH 481 o B 2 A D (A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PRI R AL, Ca & kst

All prices are in RMB and inclusive of service fee and tax.
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Stewed meatball, crab roe sauce
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U A S 198
“Suzhou” style assorted river fresh, bamboo shoots, pork tendon, pork tripe,
mushroom, chicken, cod fish

HAH R A by —8 452, M. SRy Wi, 57, S SR e bR,
YRR AR, ],

It is a famous Suzhou cuisine. Fresh shrimps, sliced chicken, pork tendons, bamboo shoots,

cod fillets, pork tripe are fried mixedly to maintain the original flavor. The taste is fresh,
mild and balanced.

FRRR R RIE A 218
Pan-fried chicken with black truffle sauce

FERETTHGERIAG AGE, DA BIAEE SR, 1OE AR TH S — D E K.

Our chef uses only free-range chicken for this dish. Addition of black truffle sauce takes this

dish to whole other dimension.

AN BRI 2 198
Braised pork tripe, rice eel, white pepper

Sl e —EAE e, R IR g a B F O R TR . PR SR TR S IR,

e P ST ey i, X2 —~F A B, AR DU VSN, A 0S8, 25 kA,

This is a famous Huaiyang cuisine, called the “saddle”, named after the shape of cooked rice

eel. Our chef selects the middle part of fleshy rice eels which are combined with pork tripe
and white pepper making the soup fresh and mellow.

XO BB -7 158
Pan-fried pork neck, boletus mushroom, XO sauce

FER e U i FIT RN S BRI, Y XO # . SLHBEERnR, B kan. AT,
Fresh boletus mushroom and pork tenderloin are separately pan-fried. These are then
seasoned with XO sauce and soy sauce. The dish has a rich saucy flavor and is slightly spicy.

Q. P .
H#EL Vegetarian ., . [ 4% Contain pork K A signature

IS LEFRAMVABE YRR R . SR A I, DA R AT SR RIS, LAl S FH A8 K B 2 i Mt (R
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PN AR AL, CaEIRSEs .

All prices are in RMB and inclusive of service fee and tax.
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Deep-fried prawn, truffle sauce

DL RN Bl o0 AR THERE B FR B THANSE, T T ALK ENTHERYSENK, s 4
T RPRIR . WARR T SE AT SOE S TRIE T, T8 SR T 21 e,

This dish was one of the Chinese Restaurant signature dishes in Bamboo Grove Hotel in the
1990s. To revive this classic gourmet of the old Bamboo Grove Hotel, chef Michael has
reinvented the dish by using black tiger prawns and truffle sauce to bring the dish to 21*
century.

AL 158
Wok-fried river clam, burclover

BAEH, N AL WOLEER L, 25280 BAE S, DU 1 P ST AR T ik — ke kb,
({217 R TEN

Our chef carefully selects fresh and delicate burclover and meaty river clam locally grown,
and are wok-fried in high heat to maintain it’s freshness.

R4 158
Boiled shredded dried tofu, river shrimps, shrimp roe, shrimp broth

KET L) TAMAEI Y, WNOE TUIRkALL, AR &)s, b=, iF
Froe8a, T AN, RARE,

It is another Huaiyang cuisine. Dried thin shred tofu are slowly poached in river shrimp
soup, then shrimp meat, shrimp roe and sugar snap peas are placed on top. The shredded
dried tofu tastes tender and chewy, and the soup is thick and flavorful.

BRI N 2158 K 188
Hot and sour crab meat with sweet potato noodles

MFree, By, & SIEERRTRERNZIZR S, A&, ShP

F R A BER

Fresh crab meat hand-picked by chef are mixed with sweet potato noodles, bamboo

shoots, spiced vinegar and pepper in crab soup. The hot and sour flavor is very inviting and
the noodles is glutinous.

a0
Rt

| % vegetarian s/ HP contain pork H k% signature

T LEFAT VRE IR R R . SRR i, DA e R TR M LEFRAT A 280 FH 481 o B 2 A D (A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PRI R RIS, 2 e & kst

All prices are in RMB and inclusive of service fee and tax.
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Fried rice eel, white pepper, shredded ginger

WO, SURRBEEE, SRR RS, PIORILDRIOEEL 5 BE, BT,

PR SLEE i, JEARUVNAIIEBE, Mcth, SOES M EEMARER. BT e AR,

Fried rice eel is a traditional and famous dish in Huaiyang area. The fish meat is tender and

soft, with a well balanced amount of garlic and white pepper flavor.

KA INE 188
Poached squid in spicy soup

Kt ae A JTOMa iy Aty NV L B, S SR ORRE HEUR AT 5 Bl S ARSIz I, Y
HRENE, WEREM B NERIEESE, U IR,

The squid comes from the East China Sea, and is more tender and crispy. The squid is

gently poached in water to keep the original flavor, and mixed into the hot and spicy soup.

M EREn K 198
Yellow croaker, spicy chili sauce

SERR e R ARD B, FHACRERY SRS AR, (UHRRRE — TR B, s s & = 2l
AfRY, 1S DT Nk, B,

Fresh yellow croaker is baked with fermented yellow pepper sauce for “100 seconds”. The
spicy and fragrant flavor of the pepper sauce permeated into the fish makes it tender and
juicy.

AT EK 198
Deep-fried prawn meat balls

FEIERRIM =, TEL A7 B0 b (BEEH IR ), B8N T £0 R ERR s R RS e AL

WA 22, % RS R

The classic taste of this dish is sweet and sour, however chef Michael adds a touch of chili

oil and Sichuan pepper oil to create multiple layers of flavor.

:qu_\ — .
<\ KR Vegetarian Ty . M Contain pork K A signature

THLEFA VDB IR IR R . SR AR A, DA e R TR M LEFRAT A 28 FH A8t ok B 2 i AR B0
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PRI AN RIS, 2 e & ks skl

All prices are in RMB and inclusive of service fee and tax.
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Sautéed scallop, asparagus, xo sauce

TSI Sy - e DL, FERCER S 5%, TRV P RIS ] XO HEIk, TIREESE, shif

%ite

The meaty scallops are from Zhangzi Island, Dalian, which are fried with green asparagus

and XO sauce. The scallops have a “springy” texture but juicy.

PSR TN i o 238
Wok-fried river shrimp

(EpviA Tl STE T WA )0 11971 S ) N N i 1 O T (ORI N i mt R 28 Y b
CVREIR, PADUR S ELeE -+, ST Ay S,

Our chef selects exclusive river shrimps from Gaoyou lake. The lake water is fresh and clear

thus producing the premium quality shrimps. The shrimps are plump, delicate and sweet.

FRRRE P SRR fi £ 1 238
Wok-fried catfish maw, “Zhangshugang” pepper

REARERBIBR, VRO, &2 PR ar eSS+ 5 U LRy fim £ L0 B, Bk

W EA I A, AR RS,

The Zhangshugang pepper has unique taste and is popular amongst pepper lovers. Catfish

maw rich in collagen and excellent texture is wok-fried with the pepper to enhance the
flavor of the dish.

HEHRRORD 298
Fried green crab, black pepper

Budeok B hEFEEZ S 7 WS =T THEE, BTN FATAERE, BCLUBSAMEAD, MR

WA B Stk — 20 U T B A B e

Green crabs are from the “hometown of the green crab” - Sanmen. Crabs are fried with
homemade rice cake and black pepper, to bring out the freshness of the green crab.

G
N\ = . b2l Y . Ly .
o\ #f Vegetarian <, . J Contain pork K A signature

THLEFAT VRE R R R . SR SR i, DA e R TR M LEFAT A 80 FH 481 o B 2 A 1A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
FTAIMREANR RIS, Ca &kt ki,

All prices are in RMB and inclusive of service fee and tax.
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Handmade rice cake with snow crab meat
TTESIFITERA R, ZEA, SR THAH-ERPR P FHrak a2 FEIC £ 1, 88 A e S AR
R

The crab meat is fresh and sweet, and the rice cakes are very soft and waxy.

I SN )4 498
Wok-fried baby lobster, cereal
TSI/ NE RN, FEBCIE- . /NZSAR. 2 SRR, WA SRR 2 A k.

Fresh baby lobsters are fried with curry leaves, Thai peppers and cereals. This makes the
lobster meat tender and chewy, and the oatmeal crispy.

RhA e % B 588
Steamed green crab with chicken oil, “Huadiao” rice wine

Ry = 15 EE, HPRTEAEMEM R, iR Ay 5 2R b e e B8 Y 5 AEMEDS 75
RIS, BRI SE RSL, BEERE AL AR5,

Chef selects Sanmen green crab full of crab roe which are marinated in aged “Huadiao” rice

wine. The crab is then steamed with chicken oil giving the dish a delightful endless aftertaste.

JUR e B i £ 288
Sautéed crispy cod fish, basil

LTSt BRI BN, NER S RE, JURBSMR OS] N TR R,

e T4/ MK L £ P [

Chef coats the high-quality silver cod fish with flour and fried until it turns gold and crispy.

The unique aroma of basil is fully released under high-temperature cooking. It is crispy on the
outside and soft in the inside with beautiful basil flavor.

L
F#H Vegetarian RN P Contain pork K i signature

TLEBAT T ALE AR EOR . RN B, DAl TR S e LR ERAT 0 P A K B8 2 AR 3
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
I MREAARMAIEL, CaE s s,

All prices are in RMB and inclusive of service fee and tax.
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Boiled luffa and seafood in sour soup

T RERTIEE ), IOAMR. DU gl DR 2R R 2 IR, T B abairas — 223
Tomato and pickled pepper are used to make the sour soup, in which shrimps, shellfish,
fruity luffa and other small seafood are added to make this delightful soup.

L] ki 9 458 27 ECIA MR

Simmered Taihu prawn, mushroom sauce

S FL M STTAENT, FERC S RhEa T HIfEn &, WFPYRRESOr . B8k & D,
The Taihu prawns are from Wujiang area of Suzhou. Chef concocts secret sauce made with
various mushrooms to pair with the prawn. The dish is slightly spicy but very refreshing.

| #£ Vegetarian J\'\?ﬂf $& W Contain pork K Al signature

THLEFAT VBRI R . SR AT I, DA e R TR M, LEFRAT A 280 48t o B 2 i R 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
PRI R AL, Ca & ks skt

All prices are in RMB and inclusive of service fee and tax.
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we will be more than happy to elevate your dining experience.
AN AR ML, CaE s st

All prices are in RMB and inclusive of service fee and tax.
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River shrimp
Poached
Sautéed

Marble goby
Deep-fried, sugar vinegar sauce
Steamed, soya sauce

Boston lobster
Steamed, garlic paste
Stewed, tofu, spicy sauce

Tiger grouper
Steamed, soya sauce

Steamed, mashed ginger, “Shunde” style

Snow crab
Sautéed, minced garlic, scallion

Steamed, minced pork, vinaigrette

Baby lobster
Steamed, mashed ginger
Baked, salted egg yolk

K 0 signature

LERAT A H T 2K 3 2 ot B AR e

38/50g
(150g FCH)

28/50g

48/50g

28/50g

50/50g

68/50g
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Snow crab - Steamed, minced pork, vinaigrette
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Mandarin fish 19/50g
Steamed, soya sauce

Dry-braised

Geoduck (Advance reservation required)
Poached, lobster broth

70/50g

Leopard coral grouper (Advance reservation required) 78/50g
Steamed, soya sauce
Steamed, homemade yellow chili sauce

New Zealand lobster (Advance reservation required)  135/50g
Wok-fried, black truffle sauce

Stir-fried, olive seeds, egg white

21?“16 ## WA Contain pork K A signature

THLEFAT VBRI R . SR AT i, DA e R TR M LEFRAT A 8 P A8t ok B 2 i AR 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.

A LIAR ML, SaE s bl

All prices are in RMB and inclusive of service fee and tax.
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New Zealand lobster - Stir-fried, olive seeds, egg white
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MR 78
Stir-fried choy sum, lard cracklings
PSR AH RIS 4 TAE IR, SO T B 50,

The pork cracklings are made of streaky pork fried with Ningxia choy sum.

WK E L S 89
Simmered bean sprout, white wine
EHMEL T, DENEE,

Yunnan bean sprout with small amount of white wine to enhance the flavor.

Rz LA 98
Egg yolk and cheese stuffed in the lotus root, Huaiyang style gravy

RSO sy e e AR AVE22: I podm m | S 9N 1875 (S PCCE s T= TR RSP O O o B AN S s L3 8

Gaoyou egg yolk and cheese are stuffed in lotus root and fried in high temperature oil. The

outer layer of the lotus root then becomes golden and crispy.

PURE I S 108
Braised bean curd, bamboo shoots, dried shrimp, salted pork, mushroom

BT S 52, G AE AR Ek, FARCSE. 7T B . KRB WF TSR, ATER,

JE AR

This is an authentic home-style cooking in Suzhou. Our chef selects plump local fried

gluten balls and cooks them with bamboo shoots, bamboo fungus, pork tendons, black
fungus and dried shrimps. The first bite give you sweetness followed by slight saltiness.

20
'S

HONE 78
Stir-fried seasonal vegetable
RSN A 3-S5 5

Seasonal greens with stems and leaves.

— l,
| M Vegetarian .y . ¢ /A Contain pork K A signature

T LEFAT VDB IR IR R . SR AT S, DA 2 A TR R M, LEFAT A 8 48t o B 2 i R 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
AN R AL, Ca & ks skt

All prices are in RMB and inclusive of service fee and tax.
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Fried rice, “Yangzhou” style

NI SRR R 2, AL PR Er, ISR DU & — R AR B, DAY Sk

[ EIL, s, FHEEK. BEARR WS, B, BXOE. MRS ROn,
BRI, RIRIFAHC, ke (i hﬁTD FARC BT IS — kg SN SE N,

Chefs coming out of Yangzhou are known to have very good cooking skills to create this
fried rice with ordinary ingredients. Yangzhou style fried rice is renowned far and wide for its
unique deliciousness both at home and abroad. Its main ingredients include rice, Jinhua ham,
sea cucumbers, dried scallops, free-range eggs and river shrimps. The side pickles make this
dish extra delicious.

BRERAEAIE S 114/pc 28

Poached sweet dumplings, black sesame, leaf lard, sugar, red rice, cocoa powder
LK. KR DA T aT ks dil AR B, AR R ORERIAE A 5 MBS Z K
FERBGHIL K FRERICE,  CAORE A i

The dumpling skin is made of glutinous rice flour, red rice and cocoa powder resembling a

riverstone. The black sesame filling is wrapped in leaf lard with sugar. This dish is soft,
glutinous, sweet and fragrant.

EF w7/ NTIH 58

Braised noodle soup, leeks, fish soup
Rt HEfa . REZRRR7EAN, NERANEEmRAY, MAIESER, FHEHHE,

The soup is made up of crucian carp, mandarin fish and snakehead fish making it thick and
milky white consistency. Fresh homemade noodles are mixed into the soup with leeks and
white pepper.

G
N\ - . b2l Y . Ly .
< “ I Vegetarian . ( ## Contain pork K A signature

THLEFAT VRE R R R . SR AR i, DA e R TR M LEFRAT A 80 FH 481 D B 2 A D 1A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
FTAIMEANR RIS, 2 e &Ikt

All prices are in RMB and inclusive of service fee and tax.
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Braised noodle soup, mixed mushrooms

RSN S . NS SR TR 2RI S8R0 3497 5 IDHESE. B, ROKSF. Hahaess
Hlfisek, FREHE,

Varieties of dried mushrooms are used to make this tasty vegan soup. The noodle dish is

topped with day-lily buds, water chestnuts, baby corn and shiitake mushroom. Perfectly
suited for vegans and vegetarians.

FECEZ R

Noodles with scallion oil, dried shrimps, scallop

R Lt — g i A, AR, KA, DAL, SRR . PR
FYHREES) 5 SHGEEIE, A AR,

This dish is a classic main dish in Jiangnan area. The noodle is tossed in red scallion oil,

shrimp-roe soy sauce and white sugar. This makes the noodle chewy with rich fragrance of
scallions.

DA KT TR

“Suzhou” noodle soup, soya sauce

AEGEL - N B

Optional toppings: braised pork or deep-fried fish

SN A A K, BON SN ERIAERZ —,

LLpEMAES . . SEEERM, DU S b SERR R O AR, ST e
SHIEME, CRLLse, dEmAN, REEEE

Suzhou noodle soup is a daily staple and is a must try. The delicious soup is made out of
pork bones, chicken bones, eel bones, shrimp-roe soy sauce and other seasonings. This
glorious soup goes through a long process of stewing, sedimentation and filtration. The
soup is bright red in color, clear without being greasy, and has a fresh and fragrant taste.

FEAEE KR
Steamed rice

G
N\ - . b2l Y . Ly .
o\ #f Vegetarian <, ./ J Contain pork K M signature

T LEFRAT HE AR R ER . SRR A, DUl e R TR MRS, LEBRATT A S50 FH 41 5K B 26 A DA 0
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
FTAIMEANR RIS, 2 e & kst fkd.

All prices are in RMB and inclusive of service fee and tax.
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IR 3f4/pcs 38
Rose bun, “Suzhou” style

EIINEGITL - BB, Bukk 3 e iEeiEE, FIAERGh. 48R

A5, ANBNERS

Rose bun is one of the traditional buns in Suzhou. Our chef uses high-quality rose jam from

Yunnan, together with leaf lard, soft white sugar, pine nuts and other ingredients to create
soft, glutinous and sweet flavor.

FHFTZkE 4ff/pcs 38

Steamed rice cake, dried fruits, lard

WAL R S, B 2 ey L G2 T2 alKERy il 75 NI, o — DR s v
R Z AR, MRS5S,

It is a traditional and classic dim sum in Huaiyang cuisine. Chef Michael gives this dish a
twist by adding barley juice to the rice cake, giving it a lingering sweet barely aroma.

([ 85&77] i I 3f/pcs 48
Glutinous rice balls with crispy crust

ORI S UL, FHRZRRA SRR, B, E R o

This is an innovative dim sum whereby black sesame glutinous rice balls are placed in tart

crust and bake until golden. It is sweet, crispy, soft and has glutinous texture.

FEREER S0 3f¥/pcs 48
Preserved vegetable and pork stuffed in glutinous rice balls

K KSEEHIZ M Lﬁ%%%%%ﬁlﬁb & PRI SR A E LR K e T B E A i A5
%, KRB NS, RN %,

It is a famous and popular dim sum in Suzhou and Shanghai area. The preserved vegetable
and pork are wrapped in glutinous rice.

Q'Zﬁ Vegetarian . ( %4 Contain pork H M signature

THLEFAT VRE IR ER . SR AT i, DA e R TR M LEFRAT A 80 FH A8t o B 2 A D (A 50
Allow us to fulfil your needs - simply let us know your spec1al requirements, allergies and
we will be more than happy to elevate your dining experience.
FTAIMREANR IS, Ca &Ik tfikl.

All prices are in RMB and inclusive of service fee and tax.
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TROAEHRE 314 /pcs 48
Red bean rice cake, lard

INNGE, RZ KR RIS IR AR ZE ORI i Bk,
ﬁﬁéﬁh‘ﬂ*%ﬂ’ﬂlj@ s AEHIETIAN, 5ORORYE B AR, e DR R,

It is a traditional dim sum in Suzhou and is deeply loved by food lovers. It is made of red
beans, lard and flour and has a sweet, soft and glutinous taste. The lard in the cake is rich
but not greasy and complements the sweetness of the red beans perfectly. It is better eat
in hot.

SRR 3f/pcs 48
“Suzhou” baked scallion pancakes, dried pork floss, sesame

B N NIz —, ORI, . B2 TR, e, ulim A,

‘éﬁfé@ﬂio

It is one of the signature dim sums of Suzhou. The fillings include dried meat floss, lard and
scallions. It looks like a golden crab shell and is crispy and crunchy.

PI¥EE KRG 4% /pcs 48
Steamed glutinous rice cake, lard

2 A D, PREZ S G, AR, 2K

Another classic Suzhou dim sum. It is filled with tangerine peel and red bean paste, and is

sweet, soft and glutinous with multi-layers flavors.

RN i 4% /pcs 58
Steamed pork buns, ham

RRALmTE R RICE, N, BA—WERO, WREEA IR .
It is made with high-quality flour steamed in small bamboo steamers. When taking a bite,
the mouth is filled with rich gravy.

A\f“ F#H Vegetarian ’\Q ¥ Contain pork H AR Signature

THLEFAT VRE IR ER . SR SR i, DA e R TR M e LEFRAT A 280 FH 481 o B 2 A D (A 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
FTAIMSEAANR ML, Ca & kst

All prices are in RMB and inclusive of service fee and tax.
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Iced sweetened milk curd

VKIRISOE S BAEH B EAE KLLHEEE) Rl O3 M, DRI RN 1= 2EJ50RE
ALTRME, ok, g0l H 220,

This delicacy has been repeatedly mentioned in great Chinese literature "A Dream of
Red Chambers". Iced sweetened milk curd takes milk and fermented glutinous rice as
the main ingredients. It is smooth and delicate, and melts in the mouth.

LIREAERIRAS LK

Sweet gorgon fruit soup, osmanthus, peach gum

ASKBILRIK Mz —, #88 “ K AS " KEIESINER KBRS LK (5,
IMALLREAELA K BRI

Gorgon fruit is one of Eight River Delicacies in Jiangnan Area, and is praised as

“ginseng in the water”. Chef uses locally grown gorgon fruit and pairs them with
osmanthus and peach gum.

MR H 2 I oKL

Mango pomelo sago, ice cream

MR EE QA TR M. R, /NPEK KL 5 FETC A SOk ULk ER 2
This dish mainly consists of mango, coconut milk, light cream and sago, pomelo
which is served with vanilla ice cream scoop.

&, ~ .
T\ MM Vegetarian )/ # Contain pork K 1 signature

THLEFA VDB IR IR R . SR AT S, DA e A TR R M, LEFAT A 28 FH 4 2t o B 2 i R 50
Allow us to fulfil your needs - simply let us know your special requirements, allergies and
we will be more than happy to elevate your dining experience.
AN R AL, Ca & ks skt

All prices are in RMB and inclusive of service fee and tax.



