


Noodles are one of the most ancient staple foods in China, with historical
recaords tracing their origins back over 1,900 years to the Eastern Han
Dynasty. From the eras of Han and Wei through Tang, Song, Yuan, Ming, and
Qing, noodles have consistently appeared in culinary texts, thaugh their
names varied.

Though seemingly simple in form, noodles come In countless varieties and
are crafted through an astonishing array of techniques—rolled, shaved,
pulled, pressed, kneaded, cut, or scooped—each style reflecting regional
tastes and local ingenuity. Historically, noodles were not anly everyday fare,
but also delicacies served to honored guests by nobles and officials,

Today, Chinese nooadle culture has flourished worldwide, celebrated for its
diversity of regional styles and deep cultural roots, Signature noodles from
different provinces reflect the flavors and traditions of their origing: the
tapgy and spicy Shanxi Qishan noodles in hot and sour soup with minced
pork, the bold and savory Traditional Beijing fried bean sauce noodles, the
rich and hearty Stewed noodles in Henan style, the aromatic and flery Xian
Biangblang noodles, the umami-packed Shanghal style scalllon eil neodles,
and the coastal charm of Xlamen Moodles in Satay Sauce—each bowl tells a
story of its homeland.

At MOODLE BY THE GRAND, we strive to serve more than just flavor—we
invite you to experience 3 sensory journgy through time and place, where
every bowl reconnects you to memory, meaning, and the essence of Chinese
noodle artistry.
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Bodled Chicken with Chili Sauce
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Bl Tripa, B Shank, Ox Tomgue with Shiced Cocumbers in Chili Sauce

J e BEADE §68 § 88

Boiled Chicken with Chili Sauce

wi it #E 02 0 I 548

Shredded Cucumber with Soy Sauce, Garlic, Vinegar and Chili

it BE i §58
Preservied Eggs and Bean Curd in Signature Chili Sauce

® BhAME $7R 598
Sliced Boiled Pork Rolled with Carrod and Cucumber in Gardic Sauce

f ARk 3E 545
Mustard Okra
FEAE R S 60

Lotus Root Stuffed with Steamed Osmanthus Glutingus Rice

| Tripe, Beef Shank,
ol Capcudm s i o

Vegan FSpicy | W Signature



]

a

- . ...-; Chongging Styk

@ 7 ERRRIEY § 38
Crispy Peanuts with Homemade Chinese Vinegar
F Y $58  $78
Fish Skin with Vine Pepper Dinessing
J) Bk REAL s68  §88
Spicy Beef Tripe in Sichuan Style
Fi R b 548 $ 68
Shredded Cucumber and Bean Starch Sheet in Sesame Dressing
e - (i RE e $48  so8
Shredded Beancurd Sheet with Carrot, Cucumber and Green Pepper
A0 TR E (YK - o] AR ) $ 68

Assorted Skewers in Chongging Style (Chobee of four, no duplicate oplions)

o b e i, R e G ope i dw = JEE-EA T oo HE L E dE . R
1) 6 HS S BN & TE - ) XEd T Y

1 - ¥ 't H T 1 Ti 1 il ¥ (=T, P B ¥
Please Select Foor Kinde: Abxlomne, Baaf Trige, Chinese Mot 1, CEul il o

Chiredded |

T, Lo

Photos are for reference only (W F8E 8§ Frices arc subject to 108 service charge /1 5] 6 80 9 BRI



) RHEWME s6H8 $88

Figs Ear in Homemade Sasce

LARER S Y s28 £ 50
Caviar with Sofi- Boiled Egg
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Cherry Foie Gras
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Marinated Duck in Old Shanghal Sivle

i et 'E,,
in O Sl -S a4

Vegan | FSpicy | W Signature



Cherry
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Mini Spring Rolls with Jinghua Ham and Three Delicacies (6 Pieoes)

F(H SRR ) SR AE W AH P A G B SR IS (A FF) 578
MNortheastern Iberico Pork with Chinese Mekled Cabbage Dumplings
in homemade broth (8 Picces)
(158 T W 1) ) T PG HE O SR P 7 1 ERE M (A FF) sT8

Iherico Pork with F;pring Dnion Dumplings

14

in homemade broth (8 Pleces) 1 e
TR e
ifk A e 1 $28  s50
HDT DI SH Marinated Tiger Skin Preserved Eggs

Eod - 3T $58
Homestyle Stir-fried Tomato and Eggs
i $58
Stir-fried Shredded Pock with Green Pepper

@ FLHE D 558

Honglou Style Eggplant

F-REA-FE-RPEE-FE-UT-BR

yolairts hecken Breast, Wi

% ik A 5 $68
Braed Baby Cabbage in Brath
v L i T s68
Sautded Shanghal Chicken Featler Greens

e AR $98
Sautéed Shredded Eel with Bean Sprouts
Wy EE 5 P (R 1) (PHAF) §55
Shandong Styvle Brajsed Pork Belly (2 pleces)
v A M B Y $88
Fresh Local beef in Shacha Sauce with Onion and Lettuce
S RHEE Daily limited supply
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Shanxi Qishan Noodles in Hot and
Sour Soup with Minoed Pork
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Longevity Noodles

PG 7 o o T

Xian Baangbiang Nood les

] 139 i 1

Stewed Noodles in Henan Style

PO )1 S A £y Y

Haot and Sour Fish Soup Moodles with
Chinese Pickled Cabbage
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Braged Beef Shank and Beef Tripe Soup MNoodbe

P[] % 25 1

Kinmen Noodlies in Shiacha Saoce

P[] 0% 25 TG A M = 1)

Xinmen Noodles in Shacha Sauce with Fresh Local Beef

B e 5L

Hingzhou Pianerchuan Noodles
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Traditional Beljing
fhajinngmian
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Noodbes Served with Chinese
Gravy In Shandang Style
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Shanghai Yangchun Noodles
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shanghab Smoked Fish Soup Xoodles
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Shanghai Style Scallion Ol Noodles
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Shamghai Spicy Dandan Noodles

i g

Shanghai Old-Styde Vegetarian Soup Noolles
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Shanghai Hot and Sour Soup Neodle
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Shanghal Style Shrimp Wonton Noodie

A L e 9

Nanjing Stvle Noodles with Pork Skin, Pork Liver and Shredded Meat

LUNS SV S TR P D T O S B J5 1)

Braised Pork Soup Noodles in Suzhou Style
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Traditional Vegetarian Soup Nood] e
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Broths — The Soul of Every Bowl,
At MODDDLE BY THE GRAND, we believe the broth is the soul of every
bowl of noodles. Qur chefs have crafted two signatiure broths with

great care, offering distinct flavors to satisfy every palate.
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Quir clear chicken broth 5 prepared using premium old hen, chicken carcass. pork femiur,
chicken feet, and lean pork. We enhanca its natural swestnass with the addition of yvallow aal
bpones, and enrich its umami depth with 10-yvear-aged Jinhua ham bone.

To further elevate its umami, dried conpoy (scallops) and dried shrimp are steamed separately
for three hours, then their concentrated essence s blended into the base.

The result is a broth that is clean yet complex=light but lingering. It is the perfect prelude to
your culinary journey across China's rich and diverse noodie traditions.,
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RICH

HRDTH mouthfeal, Each sip is thick, velvety, and flled with slow-cooked essence—a true indulgenca,

{ MOODLE BY THE GRAND » F%{I" 78 ¢ ¥ ply 0 155 3 H BIHE » B EE 0 1 7 g
v FLEEEEEE o TR LB I 00 N M - B EE o X S RS N O A ) - AT
ANk B o MR B O AR R A G e

g 1 e 2

At MODDLE BY THE GRAND, every broth is prepared fresh daily by our head chef, using
only real, high-quality ingredients. Whether you enjoy something light and clear, or rich
and full-bodied, our broths are thoughtfully made to offer a soulful, multi-layered taste

experience that brings each bowl of noodies to life.
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For those who prefer a fuller, haartier basa. our rich chickan broth offars a deaply satisfying
axparience. Mada from a blend of chicken carcasses, pork bones. chicken feet, aged hen, pork
knuckles, and Jinhua ham, this broth is simmered at high heat for three hours to extract every
drop of flavor. As it cooks, it gradually turns galden, releasing an irresistible aroma.

In the final stage. we add fish maw. enhancing the broth's luxwrious texture and collagen-rich
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Stewed Noodles in Henan Style

ERMETFNEE-aERNRE -2 BE-ERE- FANE
Hememade Hand-Balled Thick Egg Hoodles, Homemade Soup, Lamb, Srmall Fungus
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Queail Eggs, Green Vege
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Xian Bianghiang Moodles

ERNIEFHNERE-INE ME-EE-SE-ER-EI-EENE
Homemiade Hand-Raolled Eqp Whity Mo Carngts, Garlic Shoot
Soning Orions, Minced Garlse, Conender, Tomaioes, Egg | Wi et als|
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A Bite of Longevity, A Strand of Tradition
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bongevity Noodle
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I Shanxi, there is a unigue type of noodle known as “Longevity Moodle®=a single, unbroken strand that
fills the entire bowl, Stretched to over half a meter in length, thick and chewy, it symbolizes longevity,
continuity, and lasting fortune.

Traditionally referred to as “Longevity Moodlies™ or "Birthday Noodles™, this dish is often served during
birthdays, festivale, or celebratory occasions. It ks said that the noodle shoulkd not be bitten through
while eating=finishing it in one go symbolizes long=lasting good luck. For local chefs, crafting a truly
unbroken, one=strand noodie is considered the highest tribwte to skill, precision. and heart.
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With Homesoyle Stir-fried Tomate and Eges
i PP e $88
With Stiv-Fried Shredded Pork with Green Pepper
NS EaRFEEENE 108

‘With Stirfried Shradded Pork with Green Pepper and Homestyle Sterlried tomate and epgs
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Five Blessing Appetizers

BHOUE - OFRMEMNESE - RITFFNNIL - FREEREF - Bk Rt
Pl e st v it (ORI Ssicw, Fedlytisty sl B e fiascde Aged Viisigas
Spciid Criciamber Salad, Cherry Fose Gras, Spicy Boad Tripe m Sichisn Stie

BRSO (R )
Longevity Noodles

i PO A P CEF £ A7 )

Yellow Croaker Filbet with Fermented Hice Wine

LR -1 e 1 )
Braised Minced Pork Meatballs with Soy Sauce

i 5l I A 35 fR IR (B R )

Braised Whale 3 Heads Abalone with Goose Wl in Oyster Saucoe

R EE(NETE)
Dried-fried French Beans with Minoed Fork and Preserved Vegetables

1 T 1 £
Mini Longevity Bun

[BE4{ Kl For 4 persons)
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Shanxi Qishan Noodles in Hot and Seur Soup with Minced Pork
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b les Servied with Chinese Grasy in Shandong Style
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Shanghai Spicy Dandon Noodles
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Shanghal Smoked Fish Soup Soodles
il PR B - B N - R
Homemade Hroth, Samoked MACKErT riser Vegekak
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Shanghai Style Scallion Qi Mogdles

fiz A B ¥ i":1' i M- R - FHENE
; niema e Uragon Beard Roddles, Homemade Srofh, Diriggd Sakura 5

fing Ofions, Grsen Vepels
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Shanghal Yangehun Noodles
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Shanghal Hot and Sour Soup

FE Wit $88
Shanghai Hot amnd Rnllr.‘mqlp Mosdle
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Shanghai Style Shrimp Wionton
AR Wb B AN
R 1nd Sh Homemade Bra

radded Fred E

F Shremip, Pork Egg
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Shanghai Syle Shrimp Wonton Noodbes

P S - - PR A - B R T
Drapon Beard Noodles, Breer Shrimp, Pork and Shredded Fried E

$68

$08

g2, Homemiade Broth
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Shanghai Old-Sivle Vegetartan Soup Noodles
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Dvapan Beard Moodles. Homamade Broth, YWheat G

Chinpse Mushrooms, Straw Mushrooms
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Shanghal Old-5iyle Vegetarian Tossed Noodles
EEE-AR-EE-25-HEH

Ovapon Beand Noodléd, Wheat G

Siraw Mushroom:
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wten, Black Famgus
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Braised Beef Shank and Beef Tripe Soup Noodle
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Hot and Sour Fish Soup Nosdles with Chinese Pickled Cabbage

” SO Y1) i

Photos are for reference only MR RS R

AN AR

1

10t and Saur Soup, Séabass, Chnese Pickied Cabbag
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Traditional Beijing Zhajiangmian
‘ FEER-EFEESERER-dRE-NL-TE-E5- B3l

=nangnal Theok Egg Moodies, Homemada Fneg Minced Pork Bean sauce, Garmt
Citumbers, Bean Sprouts, Grgen Soybean, Com Kerme|
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Hangzhou Plamerchuan Mood les
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Drapan Beand Hoodles, Homamade Broth, Pack Meat, Sliced Bambao Shaots
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Nanjing Stvle Noodles with Pork Skin, Pork Liver and Shredded Meat
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Hosmiormade Urason Heard N dlps. Homipmiade Sroéh, Shireddodieg Fork
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Braised Pork Soup noodles in Suzhou style
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Dvapon Beand Moodles, Homemade Broth, Shand  Srvle Brassed Pork Belly (2 Pleces), Green Vepelabl
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Kiamen Noodles in Shacha Sauce
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Orapon Beard Noodle Homemade Shacha Sauce, Shrimps. Cutibeflch. Frie

Bean Sorouts Balic Groem Ve
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Kiamen Noodles in Shacha Sauce with Fresh Local Beef
M-SR - EREE RN
Drapon Beand Noodles. Fresh local Besl, Onlons, Lettuce
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Deep Fried Soufile Egg White with Red Bean Paste (3 pieces)

RS N EiE (=)

Deep Fried Soufile Bgg White with Red Bean Paste and Chocolate (3 pieces)

PR L MR ) G (=)

Deep Fried Soufile Egg White with Red Bean Paste and Strawlbserey (3 pieces)

s i i (5
Assarted Deep Fried Soufile Egg White with Ked Bean Faste
(Original, Chocolate, Strawberry (3 picoes)

i BRRE (ILEEHREE) (75T

Hawthorn and Apple Cake (6 pleces)

H S (RTHEEE) (PufF)
Red Dates Cake (4 pieces)

A FETERE (PafF)

Cemanthus Jefly Cake Bird's Nest (4 pleces)

JCP R EETERE (P9 FF)
emanthus jelly Cake with Longan and Goji Berried (4 pleces)

A B B TR ()
smanihus Jelly Cake with Honew and Lyvchee (4 pieces)

BEER (MEME) (=FF)
Black Sesame Roll (3 pieces)

B H (AT )
Fresh Mango Padding

FETET MK F

Osmanthius Hice Wine loe Jelly

HE U3 Wk Ry

Purple Sweet Polato lee Jelly with Coconut Milk

Py I B R R

Watermelon Chewy loe Jelly

PR ()
Ginkgo of Poem and Friquette (nowrishing chaice)

[ feF 02 B0 BL AL - o 10005 o B BE LAY )
E Daily Hmited supply and Breshiv made in 10-15 minules]
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