BAKERY BY THE GRAND is committed to ethical and
sustainable practices. We collaborate with local farm which

harnesses technology to make sustainable and scalable
farming possible. Their crops are certified pesticide-free and
heavy metal-free, ensuring that we use only the highest quality
ingredients. We also use cage-free eggs that prioritize animal
welfare. And our baked goods and dishes feature raw,
unprocessed honey from the local bee farm, where natural
processes are respected. Enjoy the rich, natural flavors of these
carefully sourced ingredients in our menu selection.
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A TIMELESS GOLDEN SPIRAL OF DELIGHT

Crafted from a special yeast dough, the chimney roll is shaped into a long strip,
wrapped around a wooden roasting spit, sprinkled evenly with fine sugar,
and baked into a perfect spiral. The precise baking process creates a golden
caramel-like crust. Infused with fragrant French cinnamon, exudes a sweet
aroma. For the best experience, enjoy it while it's still warm and enhance the
flavor by adding our delicious homemade ice cream! It's a sweet experience you
won't want to miss!
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*Preparation time 15 mins 58§ 155348
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# SOURDOUGH
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The restaurant utilizes the sourdough meticulously cultivated by the
group for over 20 years, which is also shared with the
Michelin-starred restaurant JOEL ROBUCHON HONG KONG,
enhancing the complexity of the bread. By combining BAKERY BY
THE GRAND's different recipes and fermentation times, it delivers
distinctive and unique flavors.

EEERAEEBOIEEBE200ENEE R X EERERE
JOEL ROBUCHON HONG KONGHE BRAHEGSNEX -BiES
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‘BREAD’'S” FRIEND

HOMFMADF FLAVORED BUTTER $58 HOMEMADE DIP

BREFTHH cHoICEOF TWO BELOW 2R _
All Choices below are served with white toast All Choices below are served with sourdough \
W T RS+ W TS ;
HONEY BUTTER & HUMMUS with Sesame $88
BEAH BOGE aBam
AGED GARLIC BUTTER GUACAMOLE $88
BRERSH FhRE
BANANA BUTTER WHIPPED RICOTTA $88
BESH meEZ +
MANGO BUTTER OBATZDE SAUCE $88
C R4 EEEAZ &
YUZU BUTTER " GOAT CHEESE $98
HF45m EXTRA VIRGIN OLIVE OIL
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SOMETHING SIART YOUR DAY

€ # CHIA SEED, MILK, YOGURT, LOCAL HONEY
FF AU FLES A 1R B

$88

Choice one of your flavor
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Jo A

MIXED BERRY BANANA AND CHOCOLATE MANGO AND KIWI

M BERKED
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EREHAR

&

FULL GRAND

Scrambled Eggs, Mushroom, Potato Cake, Beetroot Puree,
Bacon, Veal Sausage, Pork Sausage, Avocado, Croger

WE B BRESHAIRES ER-FFHE
AR THR - FARE

TWO EGGS YOUR WAY ON SOURDOUGH

Choices of style : Scrambled, Poached, Sunny side up,
Over easy, Sourdough, Baby Spinach

BEZANENE KRB AR RE - BEHEG EF

BBQ IBERICO PORK (CHAR SIU)
Iberico Pork, Scrambled Eggs, Local Honey, Chive, Croger

BREEN B WE SR SR TAKS

AVOCADO EGG EXPLOSION

Avocado, Poached Eggs, Lime, Rocket, Cheese, Croger

HRRKEE B R ANETR I ARRE

$188

$98

$128

$88

Photos are for reference only | Prices are subject to 10% Service Charge
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5 MUSHROOMS $138

Mixed Mushroom, Scrambled Eggs, Onion, Butter,
White Wine, Garlic, Parmesan Cheese, Sourdough

BEWERFEVER-BE A BREZ L BEEE

BENEDICT ON CROGER $138
Ham, Spinach, Poached Eggs, Hollandaise Sauce, Croger

i W SR KB M R

o

SMOKED SALMON BENEDICT ON CROGER $158

Smoked Scottish Salmon, Spinach, Poached Eggs, Hollandaise Sauce, Croger

EREH=XR-ER KER TR FARE

CROQUE MONSIEUR $108

Mornay Sauce, Gruyere Cheese, Parma Ham, Toast

ZHE-FIREPBEZL-BEAFERNE-2L

CROQUE MADAME $118

Mornay Sauce, Gruyere Cheese, Parma Ham, Eggs, Toast

ZrHE-mTREBREZL-BAFESKE - BRE-S+

SMOKED SALMON AND CREAM CHEESE ON CROGER $128

Smoked Scotlish Salmon, Cream Cheese, Lemon Juice,
Lime Zest, Olive Oil, Croger, Capers

BB = XA BERZ BRI SRR ESH kI A BR A
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MIXED BERRY AND RICOTTA CHEESE ON TOAST $108
Ricotta Cheese, Strawberry, Blueberry, Raspberry, Blackberry, Kiwi, Toast
HROEZ T TEMIESURT BE-FER S+

& WALNUT AND RICOTTA CHEESE ON TOAST $88

Walnut, Ricotta Cheese, Honeycomb, Sea Salt, Olive Oil, Toast
B I EZ A R B R 2t

& BACON AND HONEYCOMB BIG FRENCH TOAST $168
Bacon, Honeycomb, Salad
COERAHERE VIR ERES T
*Preparation time 20 mins WEF205348

CARAMELIZED BANANA ON FRENCH TOAST $138

Banana, Brown Sugar, Chocolate, Toast

B ERE-RENENZEE

BURRATA CHEESE $148

Heirloom Tomatoes, Burrata Cheese, Balsamic Vinegar,
Olive Oil, Sourdough

FRESMHHEZ T BAR AR Bs BEme

CHEESY SHRIMP $158

Shrimp, Mayonnaise, Pickled Onion, Mixed Herbs, Butter,
Garlic, Parmesan Cheese, Paprika, Sourdough

i ERE -BFR EEETHWE
BEEZ L mik REES

Photos are for reference only | Prices are subject to 10% Service Charge
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# COLLABORATE WITH “FULL NATURE FARMS”
# BLASH IS A1

We believe in the power of sustainability so we proudly partner with local leader
in innovative agriculture. Utilizing technology combined with aquaponics, they
cultivate fresh, vibrant vegetables while minimizing environmental impact. Our
salads feature these selected sustainably grown vegetables, ensuring that every
bite supports a healthier planet. Enjoy a delicious meal that makes a difference!

BAEGEABERNNE EASCHRLMAMBREFRAEESE-tTIRBAI
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& & SONIIFTHING FRESH

Local Honeycomb, Beetroot, Quinoa, Mixed Green,
Avocado, Nuts, Honey Calamansi Dressing

FMERB A RE R -HEDER - FHR RO BEREEE

V¥ FIGS AND FETA CHEESE $188
BIER JEEZ L
COOKED HAM AND BURRATA CHEESE $198
WERS A S+
SMOKED SCOTTISH SALMON $208
ERBR =R
GRILLED CHICKEN BREAST $208
et iii)

&

GRILLED KOREAN BEEF $258
BEER '
& CHICKEN CAESAR SALAD $188

Hydroponics Romaine Lettuce, Homemade Toast,
Poached Eggs, Bacon, Slow Cooked Chicken

RSB LR BREZ T KRR ER VSRR
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FIGS AND FETA CHEESE
WILR FEEZ T

CHICKEN CAESAR SALAD
BRI
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# AWARD WINNING DISH
#1SRER

Presented with the Distinction Gold Award-winning dish in The Best of The Best Masterchef Culinary
Exchange Competition - the Pigeon Wellington by BAKERY BY THE GRAND. crafted by talented CHEF
DEREK SIT, who has represented Hong Kong in numerous prestigious culinary competitions.

This dish features a tender 28-day-aged pigeon breast wrapped in crispy, flaky homemade puff pastry.
The delicate pigeon meat is complemented by organic savoy cabbage, enhancing the flavors. A fragrant
sauce, made from roasted pigeon bones and seasonal vegetables, perfectly ties the dish together.

BAKERY BY THE GRANDB L 2R 2 EZRAERELB I PREZESSBNHERILB-EE
RAHEEGE KREESRASEERNLBELEERNFEETHE Derek Sit Bl{F-RAENKES
REB2RXANTRBIE ABRRNEMAM IEEKE AEF AT SIMMAETRBEEEEEEOR
BREMEAFK - EBTUARBREEENMARSHREREMA FR+E2 ARATERER-

DISTINCTION GOID PIGFON

FETRHBEASES $328

Pigeon, Duck Liver, Bacon, Savoy Cabbage, Puff Pastry,
Seasonal Vegetable, Pumpkin Puree, Pigeon Sauce

AR B ERA-REE S MR RSHI E/AS ALaT

*Preparation time 20 mins %85 204348

Another recommended award-winning dish is the "Mocktail Mango Margarita," created by Chef Simon
Tsang, a seasoned competitor in pastry contests. This gold medal-winning dish at the 2023 Global
Pastry Chefs Challenge features distinct layers: a refreshing local citrus lemon foam on top, followed
by mango tea espuma, fresh mango, finger lime, and a compote at the bottom. All of this is filled inside
a Madagascar vanilla mousse that perfectly balances the sour and sweet flavors.

S—ERRAERR AR RERCREEEBRIR  BHSRAAREE2MEMSLEN
Simon TsangRlI{F-iEiERE 2023 FR2RBEMEMRERSRNHEMATRARNERR RHE
ARBRNFHEKRBEFEX ABREERRRH - FHRERAFEFTHE B E Tl 5ME B
BEMFMEBRERATRAAR TR T8 T Bk B ke

MOCKIAIL MANGO M«\RG«\RIT\ Ao

BEAGBCRERERIE $158
Vanilla mousse, Mango, Citrus Lemon Foam, Finger Lime, Crumble

ERERMK TR -BKER Fia5E S/

‘?Signature ‘ ' Award Winning‘ WVegetarian (Spicy ‘ é Nuts e Healthy ‘ e'Kids Friendly




*Preparation time 15 mins MBEF 15948

’3’9 CALDO VERDE WITH PUFF PASTRY $118

Portuguese Chorizo, Carrot, Onion, Leek,
Potato, Puff Pastry

HaTBARE RE SR AR BRI BRE

MUSHROOM AND TRUFFLE $128
CREAM SOUP WITH PUFF PASTRY

Mixed Mushroom, Truffle, Truffle Oil, Onion,
Cream, Butter, Stock, Puff Pastry

MR RARER BARB R R ITE A SR B

CRAB AND SHRIMP SEAFOOD $138
BISQUE WITH PUFF PASTRY

Crab Meat, Shrimp, Onion, Garlic, Thyme,
Cream, Seafood Stock, Puff Pastry

ER-H-FR- A5 BE2E -BR
S B

SOMETHING CRISPY

7 VEGETARIAN RING $98

Plant Based Calamari Rings, Vegan Tartar Sauce

FEXFRAARE ARt S

VW7 FRIES WITH HONEY MUSTARD MAYO $88
French Fries, Honey Mustard Mayo

ER-BREIRERE

CHEESE FRIES $98
Cheddar Cheese, Mozzarella Cheese, Paprika, Chive

BIHZ T BARKEZ T BRE - HEE

FRIED CHICKEN $118
Chicken, Honey Mustard Mayo
YRR B ETT RIS

'?" BAKED CRAB CAKE $128

Crab Meat, Spring Onion, Onion, Breadcrumbs,
Thousand Island Dressing

EAE-FREEN TRE

Photos are for reference only | Prices are subject to 10% Service Charge



HOKKAIDO SCALLOP IN . : ’
BUTTER WHITE WINE SAUCE .
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SOMETHING HOIT

"\ YELLOW CURRY CHICKEN $188

Braised Chicken, Yellow Curry,
Butter, Onion, Potato, Peas, Carrot

IE R SUINE A R R e AR E

WAGYU BEEF CHEEK WITH MISO $198
Braised Beef Cheek, Red Miso, Carrot,

Mushroom, Chicken Stock, Parsley, Onion
ERGEBRALRE AR B AR BE TR

MUSSELS IN CREME FRAICHE $208
WHITE WINE SAUCE

Mussels, Celery, Fennel, Shallot, Garlic,
Chili, Thyme, Parsley, Creme Fraiche

EO-FRE EE - BE-REBN-EEE
Ern-HSE

$238 ® S O \] ] I ” ] \ (}
FOR KIDS

& HOKKAIDO SCALLOP IN
BUTTER WHITE WINE SAUCE

Hokkaido Scallop, Tomatoes, White Wine,

Butter, Parsley, Artichoke

IBEE T B BB B A * e Ll /ML= A
4 DISTINCTION GOLD PIGEON $328 BEE KIDS SET $158
Pigeon, Duck Liver, Bacon, Savoy Cabbage, Fried Chicken, Plant Based Calamari Rings, h
Puff Pastry, Seasonal Vegetable, Pork Sausage, Sweet Corn, Mushrom Soup, Financier
Pumpkin Purée, Pigeon Sauce VEEE - R VE S AF M B FE R BE B B
SR ER- RS B Mm@ AR B LTNER
B % B3 P N ALART
*Preparation time 20 mins TR 20348 MUSHROOM SOUP .~ $68
| Eite
o
V7 PLANT BASED CALAMARI $78
RINGS WITH FRIES
YFRAL AR B
FRIED CHICKEN WITH FRIES $78
VEEE IR
SCRAMBLED EGG TREE $78
WITH PORK SAUSAGE
1T
% THE GRAND HONEY FINANCIER 3pcs  $50

* For children aged 8 or below

BIYE BmAEIR S /R 3

*Preparation time 15 mins s 1558
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& SIGNATURE SEA SALT CAKE

CREME BRULEE

BASQUE CHEESECAKE
RREHEZ LER

Madagascar Vanilla, Hokkaido Pumpkin
BENATINEREEILEERER

2SR ER

- HONEY CROISSANT
BREAD PUDDING
WITH VANILLA ICE CREAM
BETABMAEREESE

CINNAMON APPLE CRUMBLE
WITH HONEY ICE CREAM
FERRIERERETE

*Preparation time 15 mins TR 1545358

MOCKTAIL MANGO MARGARITA
BERCRB BRI

& THE GRAND HONEY
FINANCIER 4pPcs/apPcs
BIRERE R T/ \ERE 41 /8%

*Preparation time 15 mins W& 1553

V& Signature I * Award Winning I ‘ﬂ Vegetarian

(per 100g) $68
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SOMETHING
SNV EET

BASQUE CHEESECAKE
B T

Local Honey, Madagascar Vanilla,
Valrhona Dark Chocolate, Sicilian

Pistachio, Hokkaido Pumpkin
Tsukimi Matcha, Japanese Sesame

A R RN AT E RS
ERPPRA G FEAEMOR ILSERM
BERAADLESEERS BENRZR

(per 100g) $45

LEMON AND PINEAPPLE $138
HONEY MOUSSE WITH
HONEY ICE-CREAM

? MINI TIRAMISU WITH ESPRESSO $138

2R AR R Sor DN e MR B B R A 5 R N

.@ Nuts | 9 Healthy eKids Friendly



MINI TIRAMISU WITH ESPRESSO
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* MADAGASCAR VANILLA
BEMANEEE

* HONEY
=i

by
SOMETHING
C" O] D * DAILY SPECIAL FLAVORS
EHEE
FRESHLY WRAPPED $65 Please ask our service staff for today's offers
GIESS S !
MOCH! ICE-CREAM MEEL RS ERE
BB SRR & + ALMOND PRALINE
ERBCE
SINGLE SCOOP ICE-CREAM $55
BIRER & + PEANUT BUTTER
“BItE
& - SIGNATURE FLAVORS & + SICILIAN PISTACHIO
Be Ok AREEROR
* JAPANESE TSUKIMI MATCHA : ’ iﬁ?ﬁ?ﬁ%ﬁﬁgo MILR
BARAANUEE BEFR ! :
: » GRASSHOPPER
* THE GRAND HOUSE BLEND COFFEE ,i RREERIAR G
THE GRAND B k& 0Nk TR AR ERRY
gk
* JAPANESE SESAME :
BN Z R N * MANGO
; HIHTR

» P125 VALRHONA DARK CHOCOLATE
P125 EEHERE

* HK MILK TEA
BRANE

* SHIKOKU YUZU
SR LIE

SORBET
* BLOOD ORANGE SORBET
AE M S

* STRAWBERRY SORBET
TZEREREME

* MANDARIN SORBET
THE S S
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