M@ODLE

sv | HE GRAND

mBRERE - AEERH S







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

Though seemingly simple in form; sigodles come in countless varieties and
are crafted through an astonishing array of technigues—ralled, shaved,
pulied, pressed, kneaded, cut, or scooped—each style reflecting regional
tastes and local ingenuity, Historically, noodles were not only everyday fare,
but also delicacies served to honored guests by nables and officials.

Taday, Chinese noodle culture has Hourished worldwide, celebrated for its
diversity of regional styles and deep cultural roots. Signature noodles fram
different provinces reflect the flavors and traditions of their origins: the
tangy and spicy Shanxi Qishan noodles in hat and sour soup with minced
park, the told and savary Traditional Beijing fried bean sauce noodles, the
rich and hearty Stewed noodles In Henan style, the aromatic and fiery Xian
Biangblang noadles, the umami-packed Shanghal style scallion oll noodles,
and the coastal charm of Xiamen Noodles in Satay Sauce—each bowl tells a
story of its hometand.

At MOODLE BY THE GRAND, we strive to serve more than just flavor—we
invite you to experience a sensary journey through time and place, where
ewery bowl recannects you to memory, meaning, and the essence of Chinese
noodie artiskry.
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Baviled Chicken with Chili Sauce

Fhalos are for reflecence only EEFES® | Frices are subyect o 10% service charge E HEmhEEER
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KEMH (4R - FW - 5 - H)
Beef Tripe, Beef Shank, Ox Tongue with Sliced Cocumbers in Chili Sauce

L A=ReE

Brled Chacken with Chili Sauce
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Shredded Coucumber with Sa4 Sauee, Garlie, Vinegar and Chali

i R R
Freserved Eges and Bean Curd in Signature Chili Ssace

BHOKE

Sliced Bomled Pork Rolled with Carrat and Cueomber in Garlic Sascs
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Mustard Okra
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Lotus Boot Steiffed with Steamed Demanthus Glutisows Rice
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py Peanuts with Homenrade Gpipass
WA i

@ 7 ERMRIEE 38

Crispy Peanuts with Homemade Chinese Vinegar
o X

inlt LaIgE

J $58  $78

Fish Skin with ¥Vine Pepper Dressing

i ]

J) Wokasit $68  $88
Spicy Beef Trips in Sichuan Style

] KR

Sinall Langs

I B $48 368
Shredoded Cucumber and Bean Starch Sheet in Sesame Dressing

dh iy B

@ 7 ZREER $48 368

Shredded Beancurd Sheet with Carred, Cocumber and {Green Pepper

A0 BRI (ERME - F0] R $68
Asmorted Skewers in Chongging Style {Chosce of four, no dupbicate options)
B M- - - R NNE- N
Please Selact Four Kinds: sbalone, Beef Tripe, Chinese Mishroom, Cauliflower,
Quall Egp. Shrimp, Seawaed

ok b G st Beancard St it

Coucumber and Green PEppér

- Fish Skin with Vine Pepper Dressing
o

Fhatas are for relezence only BEHEE®® | Frices are subject to 0% servece charge MBSSERRHER
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TN Large
) BEWE 168 88
Pig’s Ear in Thomemade Sauce
—a - |
BB M0 T i $28  $50
Caviar with Soft-Bailed Egg
iE iR
kST i68 388
Jellyfish with Hometnade Aged Vibegas
o ELTFmE s 5128
Cherry Foue Gras
i -4
st gL Half
¢ ELREN 88 5138

Marmated Duck 1 Obd Shangha Sl:ﬂE

Vegan | JFSpicy | @ Sgmature



Cherry
Fole Gras

Fhatas are for relezence only WEHE®® | Frices are subject to 0% servece charge MBESERRHER



EREE (SE R CREE) 5 568
Mimi Sprimg Rolls with Jinghua Ham and Three Delicacies {6 Fieces)

J (EFFW R AR R Rk R R () $78

Mortheastern |berico Pork with Chinese Pickled Cabbage Dumplings
in homemade broth (8 Picces)

(BEETFBRE) BN S REAE AR EBREE (AT 578
Iberico Pork with Spring Ooion Dumplings
i homemade broth (R Preces) N W
A HE B2 T 28 $50
Mannated Tiger Skin Preserved Eggs
HOT DISH

MR A i $58
Hoenestyle Stir-fised Tomato and Eges
T Y 558
Stir-fried Shredded Pork with Green Pepper

AR GE $58
Hooglou 51yle Eggplant
mr-HEg-EE-FES-FE-ET-ER
Egeplants, Chéicken Braast, Mixad Mushrooms,
Pried tean Lurd, Pine Muts, La shiei buts
R R 568
Braied H-Ih!. I:ahhﬂp: 1 Broth
i Ll ER $68
Sautéed Shanghay Chicken Feather (rmsens

g HEETEMR 598
Sautéed Shredded Eel with Bean Sprouts
U R T R (R) (W ) $55
Shandong !i‘t:.ll.-l:- Braised Pork Belly (2 pueces)
BER AR $ 28

Fresh Local beef 1n Shacha Sauce with Onion and Letfuee
FEXHEME Dally limited supply

Vegan | JFSpicy | @ Sgmature
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Shanxi (ishan Mood lées 1 Hof and
Sour Soup with Misced Pork
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i Lomgevity Moodles

NOODLES
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Kian Bianghiang Moodles

i o Y
Stewed Noodles in Henan Style

WA

b | Hot awd Sour Fish Soup Noodles wath
Chinese Pickled Cabbage

A HETR L

Braised Beel Shonk and Beef Tripe Soup Noodle

AR S |

XKramen Noodkes in Shachs Sauce

i I Y7 A A -

Kiamen Noodies in Shacha Sauce with Fresh Local Bewe!
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Hangehou Pareschuan Noodles
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Tradstuznal Bejing
Fhajiangmian

ST gt

oodles Served with Chinese
Gravy In Shandong Stvle
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Shanghal Yangehun Noodles

Lifpfa

Shanghai Smoked Fish Soup Noodles

L

Shangha Style Seallion (il Moodles

it

Shanghai Specy Dandan Moodles
L ERE R
Shanghat Old-5tyle Vegutanan Soup Noodles

i S

Shanghan Hot and Sour Soup Noodle

L@ R

Shangha Style Shrimp Wonton Noodle

Bt ¥

i T e R

Wanjing Stvle Moodles wilh Pork Skin, Pork Liver ane Shredded Meat

BE A 10 4

Brased Fork Soup hoodles in Suzhou 5tvle
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fEMOODLE BY THE GRAND - F¢ M /0 38 5 Ad 3% 1 RS B -
SR AR R - S S D R R .

Broths — The Soul of Every Bowl.

At MOOQDLE BY THE GRAND, we believe the broth is the soul of evaery
bowl of noodies, Our chefs have crafied two signature broths with

great care; offering distinct flavors to satisfy avery palate.

BMNOABEMAENEE - B4R - SRS BRI TEN - RROReE
SHEEE - HERRARENNA - ERA T B REE - EEREN S -

ERFATS  RPF TR EREKRET  MERLR R BT - ok -
Lk BMARAESERILT BR— D - MBREEELHDE - HRABEHER
BN R RS AT RS RN = - R IR AEE T - AR ED R -

AR O RNENE - RN EEER - RITEN AR R R R -

Our chear chicken broth |s prepared using premium old hen, chicken carcass, pork femur,
chicken feat, and lean pork. We enhance [ts natural sweatness with the addition of yellow eal
bones, and enfich Its urmaml depth with 10-year-aged Jinhua ham bone.

To further elevate its umami, dried conpoy [scallops) and dried shrimp are steamed separately
for threa hours, then their concentrated essance is blended into the basa,

The result is a broth that (s clean yet complax—flight but lingering, It is th perfect prelude to
your cullnary journey acrass China's rieh and diverse noodie traditions.

Fholos are for reflecence only EEFES® | Frices are subyect o 10% pervice charge H HEhEEER
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At MOODLE BY THE GRAND, avery broth is prepared fresh daily by our heaad chef, using
only real, high-quality ingrediants. Whather you enjoy something light and clear, or rich

and full-bodied, our broths are thoughifully made to offer a soulful, mukti-layered taste

expearience that brings each bow! of noodles to life.

HEEERENBE  RPORESHRENREEEE - RRELEGE - W B8 E
BB ATHRE  HEDRRARISS 7R RN - BERE A TN =
ABF o MAH ERAMEL WL SEENEREEE - BRHEAGEN -

ERRNREREE AMEWATER  EREENRE BN TRTREENER -8
OMEN T REGENNRE - > A ETE—0%—0 -

For those who prefer a fuller, heartier base, our rich chicken broth offers a deeply satisfying
experiance, Made from a blend of ehicken carcasses, pork bones, chicken feet, aged hen, pork
knuckles, and Jinhua ham, this broth is simmered at high heat for three howrs to extract every
drop of flavor. As it cooks, it gradusally turns golden, releasing an irresistible aroma,

RIEH Iin the final stage. we add fish maw. enhancing the broth's luxurious texture and collagen-rich
ER{}TH mouthfesl, Each sip is thick, valvety. and filled with slow-cooked assence—a true indulgenoe,




R $98
Stewed Noodles in Heman 52y le

BERMEESRIE-SFRPNER- SR EH- BRE- T ERZE

Homemade Hand-folled Thick Egg Moodles, Homemade Soup, Lamb, Small Fungus,

Quall Eggs, Geeen Vepemables

o ) PR e
Xian Bianghang Moodbes
EENESEREEN- DY -FE - S R-B- - LR

Haemismade Hapd-Taliad Epg White Wide Noodies, Carrods, Garbss Shool,
Spring Onlons, Minced Gardic, Corlamnder, Tompioes, Egg, Green Vepgetables

[.IJ.'J Al = ',"ﬁ' H) Add Boresn Bael (4 mamces) - :.IHJ

Phitos are for relerence anly @A H BHB® |  Prces are subsec 1o 1% service charge WEHSEHIEERR
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A Bite of Longevity, A Strand of Tradition

Ll P fiE

Longevity Noodle

A W BEEE - —EEH W SRR EEDE -
FRELE - RMES - EWH T - SR
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Im Shansi, there is a unigue type of noodie known as “Longevity Noodle™a single. unbrokan strand that
fills the entire bowl, Stretched to over half a metar in lenglh, thick and chawy, it symbolizes longevity,
continuity, and lasting fartune.

Traditionally referrad to as "Longevity Noodles® or "Birthdey Noodles®, this dish i often served during
birthdays=. festivals, or celabratory occasions. It s said that the noodie should not be bittan through
whila eating=finishing it in one go symbolizes long=lasting good luck. For local chefs, crafting a truly
unbroken, gne-strand noodla is considared tha highest tribute Lo skill. pregision, and heart,



@ LilN—E (REE) WG 2T
Lomgevity Noodles Plexse pee mid 2 dovs in stivance
L LEE
With Homestyls Stir-fried Tomats and Eggs
e PR P 3.5
wWith Stir-fried Shredded Park with Green Peppes
EfsnmshENEnnE $ 108

With Stir-fried Shredded Pork with Grean Papper and Homastyle Stirdriec tomato and eggs

#F S

b EETTRER )
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LONGEVITY S5ET
IEd ]
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Frve Blessing Appetizers

BHAVE - ARNERNERTE - RFEFRAL - RRAF - RoasRit

Bnilod Chackon wish Chih Sauce, lellyfish with Hooiemade Aged Vinegar,
Smiacked Cucumber Sakad, Clesry Foee (e, Spicy Beef Tripe tn Sechoan Style

LA — R (RS
Longanity Moodles

B (EE )

Yellow Croaker Fillet with Fermented Rice Wine

KL T80 5 (190 0 0 )

Braised Minced Pork Meatballs wath Soy Savce

o SR W e A R R ()
Bratsed Whole 3 Hioads Abalone with Goose Web i Oyster Savce

RMEE (NET%)

Dried-fried French Beans with Minced Pork and Preserved Vegetables

H IR

Mini Longevity Bun

(#4011 For 4 persons])
$1,588

Phitos are for relerence only EEHS8® | Proces are subsect 1o 10% service charge @HSGNEERR
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PR AT Ea $ 88
Shanus Cishan Moodles m Flot and Sour Soup with Minoed Pork
ERNREFEE- - EEER-E-EE- R

Homemade Hard-folted Epg ¥oadles, Hot and Sour Broth, Minced Posk,
Black Fungus, Eggs, Chinese Lagks

(L T s BR
Moodles Served with Chinese Gravy in Shandong Style

mEFHS-TEM-HT-EE-S5-0E
Hand-Redled Epg Moodies, Pork Belty, Eggadant, Bean Curd, Chinese Mushrooms, Chinese Leeks

Vegan | JSpicy | @ Signature
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Shanghai S@cy Dandan Noodles

MEE-EXPNNR- RN E

Orapon Beard Noodles, Homamade Seup, Minced Pork, Crushed Peanuts,
Sesame Sauce. Spring Omions

L 5 BR
Shanghai Smoked Fish Soup Noodles

ERE-EFEREEE- W DR

Oragon Bezrd Moodles, Homemade Brath, Smoked Mackerad, Grean Vegerabdes

Phitos are for relerence anly A H BHEB® |  Proces are subsec 1o 108 service charge WEHSENEERR



¢ LREnHS 478
Shanghan Styvle Scallbon O Noodles
MEE-EFRNAR-EEE-E- ERE
Hememade Dragon Beard Moodies, Homemads Broth, Dried Sakura Shrimps,
Spring Onions, Green Vegetables

LR s 68
Shanghai Yangchun Noodles

ENE-EFEREE- RN
Oragon Bezrd Moodles, Homemade Bralh, 5pang Omons, Green Vegetables

Vegan | J Spicy | @ Signature
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Shanghai Hot and Sour
Soup Moodie

FE st ik $58
Shanghar Hett and Sour Sn:_ru]:l
BT -Fhh-T R~

Ehrended Brack Funges, Shredded Bambon Shoots, Bean Cund and Enokl MiEsnrooms

S e ERMNRE $ 88
Shanghai Hot and Sour Soup Moodle
A T O~ T SR
ragon Beard Noodles, Shreddes Black Fumgus, Shradoed Bamboo Shaats
Bean Curd @nd Enpkl Mushrocms

Phittos are for relerence anly @R H8ES8R | Pooes are subsect 1o 1% service charge MESGEIEENR
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Shanghai 5iyle Shrimp Worton

AEC-RE-BRR-AFERNAE

River Shrimp, Pork and Shredded Fried Egg, Homemade Brath

LR B $98

ﬁ'l.ln;lul Style Shrimmp Wonton SNoodles
e ST R R R - R TR
Drapon Beard Moodles, Bver Shrimg, Pork and Shredded Fried Egg, Homemade Broth

iR E R E R 488
Shanghai Old-5tyle Yegetarian Soup Noodles

RNE- AP R-EN-rE-£8 - B

[rapan Beard Noodles, Homomade Broth, Whaat Gletan, Black Fungus,

Chingse Mushrooms, Straw Mushmooms

C LRERERE 378
Shanghai Old-Style Vegetanan Tossed Noodles
HER-EE- NS85
Oragon Bezrd Moodles, Wineat Gluten, Black Fungus, Chingse Mishmaoams,
raw Mushrooms

* Yegan | jspil::r | @ Sgmature



HEFRAHE $ 108

HBransed Heef Shank and Bee! Tripe Soup Boodle
MEE-EFHNER-FEB-

Orapon Beard Noodles, Homamada Broth, Besf Shank, Beaf Tripe

d B E L $ 98
Haot and Sour Frsh Soup Moodles with Chinese Pickled Cabbape
RS O~ I T - P
Oragon Bezrd Moodles, Hat and Sour Soup, Seabass, Chinese Packlad Cabbags

Phittos are for relerence only @A H BHEB® |  Proces are subsec 1o 108 service charge WEHSENEERR
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¢ ElLriram 88
Traditiomal Beijing Ihljlml,l‘l:lll.‘l‘l
FEER- SRR ENErTE- - A - - -
Shanghal Thick Egg Moodles, Homamade Fried Minced Pork Baan Sauce, Carmats,
Cecumbers, 38an Sprouts, Green Soybean, Com Kemal

HiM v R 3 B8
Hangzhou Pianerchuan Noodles

RN GRS -EEE

Dragon Beard Moodles, Homemate Broth, Pork Meat, Sliced Barmoad Shaats,

Fresiérved Green Yegetables

"Vegan | JF Spicy | @ Signature



L Palidid | $88
Manjing Style Noodles with Pork Skin, Park Liver and Shredded Meat
MENE-EFRENAS-EAY-NE-RF-EE-EN- L ERE

Homemade Dragon Baard kocdles, Homemads Broth, Shredded Park Meat,

Pork Skin, Pork Liver, Pickled Mustard, Tomatoes, Green Wapetables

¢ EHfmrE 98
Bradsed Pork Soup noodies in Suzhou H}'|l=

P - R LR () (R R

ragon Beand Hoodles, Homamatde Brath, 5h anmeng e Bralsed Pork Bedly (2 Pleces), Green Yepetables

[ o R (R AT PE) A Sheaned e Style Braised Frok Befly (2 pleces) #4535 )

Phittos are for relerence only @A H BHEB® |  Proces are subsec 1o 108 service charge WEHSENEERR
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Clpkes | $98

Xiagmen Noadles in Shacha Sauce
REE-ERRNSEA-ER-EARA-EEHE-EY- L EHE

Drapon Arard Moodles, Homemade Shacha Sauce, Shnmps, Cuttiafish, Fried Boan Curd,
Bean Sprouts Balls, Green Vegotables

WP FME AR 5 500 08 i bt £138
Yiamen Noodles in Shacha Sauce with Fresh Local Beed

MR- EENTER-TE-SR-EERREER

Drapon Beard Moodles, Fresh incal Besf, Onlons, Lettuce,

Hamemade Shacha Sauce

Vegan | jspil::r | @ Sipmature
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E AR IR 5 (=)

Deep Fried Souffle Egy White with Red Bean Paste (3 preces)

EFEG I EE (=)

Deep Fried Souffle Egg White with Red Bean Faste and Chooolate (3 pieces)

Br L SMBUE H T (Z1F)

Deep Fried Souffle Egg White with Red Bean Paste and Strawberry (3 preces)

EiE=fmEhE® (=F)
Assoried Deep Fried Souffle Egg White with Bed Bean Paste
(Ongmal, Chocolate, Strawbeny) (3 puces)

AR (LD B LR (75 1F)
Hawthorm and Apple Cake (6 pieces)

FACRE (RINUEE) (ufE)

Hed Dates Calke {2 pacoes)

MR ()

Osrpanthus Jelly Cake Bord's Nest (4 |:||.|:1:|-_'l]-

P FETER (1)

Csmanthus Telly Cake with Longan and Goji Bermes (4 pieces)

MR TR EETERE (PfE)

Dsmanthus Jelly Cake with Honey and Lychee (4 preces)

METE (REINE) (=)

Black Sesame Rall {3 paeces)

A (FTHE)

Fresh Mango Pudding

HETE AR o B

Camranthus Kece Wine Ioe Jelly

LLUES et ]

Purple Sweet Potato lee Jelly with Coconut Milk

AP T o
Watermalon Chewy lee Jally

T (MR R)
Gimkpa of Poetn and Etiquette {(nourishing choice]
([ F Ot Wi0-150MEm Nl

L Daily limited supply and freshly made in 10-15 minutes]
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$68

$60
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$48

$48
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